
ENSALADA Y APERITIVO - Appetizer & Salad 
  

MEXICAN NACHOS 23 
BEEF OR CHICKEN NACHOS 29 
SAUTEED BUTTON MUSHROOM olive oil & garlic 16 
DEEP FRIED BUTTON MUSHROOM with tartar sauce 16 
CLASSIC ONION RINGS with Mayo Dip 15 
CLASSIC CAESAR SALAD chicken or beef 24 
CASA ROSA ENSALADA (SALAD) 19 
with smoked salmon/duck 28 
assorted mixed greens & fresh vegetables served 
with honey mustard dressing 
GRILLED MARINATED BABY OCTOPUS 20 
SMOKED DUCK ROLL with spicy tangerine dip 22 
SPICY CROSTINI French bread, mozzarella & pesto 18 
BREADED SQUID RING w/ spicy tomato dip 18 
QUESO CAMEMBERT FRITO w/apple celery salad 22 
QUESO EMMENTHAL FRITO w/cranberry sauce 22 
TRIO LIVER PATE WITH FOIE GRAS 28 
DANCING GARLIC PRAWN w/gremolata & aioli 38 
SMOKED SALMON TARTARE w/capsicum sauce 28 
HALF DOZEN BAKED ESCARGOT 42 
walnut garlic herb butter & mozzarella cheese 
CHEESE PLATTER to share 48 
SAMPLER APERITIVO to share 48 
smoked duck roll, trio liver pate, mushroom & 
spicy crostini 
GRABADO EL FOIE GRAS seared foie gras 73 
PLATO DE CHORIZO to share 58 
assorted gourmet sausage with potato & salad 
FRESH OYSTER         market price 
 

LA SOPA — Soup 
 
HOMEMADE VEGETARIAN SOUP 15 
HOMEMADE FRESH BROCOLLI SOUP 17 
HOMEMADE FRESH MUSHROOM SOUP 17 
HUNGARIAN BEEF GOULASH SOUP 18 
         

ESTOFADO — Stew 
 
OXTAIL STEW WITH TOAST Regular 39 
 Large 59 

PAELLA VALENCIA 
 
A Spanish dish of rice with chicken or seafood etc. cooked & 
served in large shallow pan. This dish will take about 45mins & 
suitable for two to share  
 Tomato       Saffron 
EL MARISCO fresh mixed seafood 70 76 
EL POLLO sliced boneless chicken 56 62 
VEGETARIANO assorted vegetable 48 54 
  

EL MARISCO—Seafood 
 
GRILLED DEEP OCEAN GIANT SQUID           19/100gm 
GRILLED JUMBO PRAWNS with special herbs   33/100gm 
TRADITIONAL FISH & CHIPS 30 
HOMEMADE VEGETABLE STRUDEL 36 
with pesto cream sauce 
GRILLED FILLET OF FISH- ALMONDINE 36 
topped with tasty almond butter  
POACHED FILLET OF FISH ALA ROSA 40 
poached fillet of fish, prawn & spicy tomato capsicum 
BARRAMUNDI 48 
charbroiled w/lemon butter OR fish & chips 
GRILLED SALMON ARRABIATA 57 
with spicy tomato & mozzarella cheese 
GRILLED SALMON & SCALLOPS 65 
with orange & lemon thyme sauce 
BAKED SALMON STRUDEL 57 
wrapped in pastry served with pesto cream sauce 
RAINBOW TROUT 57 
fresh greens & fries 
GRILLED WHITE COD 148 
fresh veggies, balsamic glaze & parsley potatoes 
  

PIZZA FIESTA 
 
PIZZA MARGHERITA 29 
classic favorite with our very own basil tomato paste  
sliced tomato & cheese 
PIZZA ARUGULA 29 
topped with cheese & arugula 
PIZZA ARUGULA PEPPERONI 32 
topped with smoked pepperoni & arugula 
PIZZA HAWAIIAN 32 
topped with sliced grilled chicken bits & pineapples 
Additional topping: 
Pineapple, Arugula OR Cheese  +5 
Pepperoni OR Chicken  +8  

ITS GRAZES MANIA-Pasta Mania 
  
LINGUINE       with smoked salmon   37      chicken 29 
tomato & cream 
SPAGHETTI ALA BOLOGNESE 33 
beef in herb sauce 
SPAGHETTI OLIO WITH GRILL CHICKEN 29 
SPAGHETTI VONGOLE 31 
olive oil, clams, chili flakes & garlic 
SPAGHETTI WITH SMOKED DUCK 39 
 olive oil, garlic & chili flakes 
SPAGHETTI ALA CARBONARA beef or chicken 35 
 seafood w/Scallop 52 
SPAGHETTI WITH SCALLOPS 47 
 olive oil, garlic, chili flakes & sundried tomato 
SPAGHETTI ALA SCAMPI 47 
tomato based with mushroom & prawns 
SPAGHETTI SEAFOOD ALA GABRIELLA w / SCALLOP 52 
tossed with garlic, olive oil, chili flakes 
sundried tomato & fresh sage 
 

 
 

ORDENES DE LADO—Side Orders 
DAILY BAKED BREAD WITH LIPTAUER 8 
ADDITIONAL BUTTER (1 SET) 2 
GARLIC BREAD 5 
SAUTEED POTATO 10 
FRENCH FRIES 13 
SWEET POTATO FRIES 15 
CLASSIC ONION RINGS with mayo 15 
MIXED SAUTEED VEGETABLES 12 
CORN ON THE COB 8.5 
SAUTEED ONIONS 10 
GARLIC RICE                                   8            Egg        +3 
WHITE RICE                                    4            Egg        +3 

 
NOTICE : Kindly inform staff of any food allergies 

 

All prices in Ringgit Malaysia (RM) 
All prices are subjected to 10% Service Charge & 6% Service Tax 
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CARNES Y AVES—  Meat & Poultry  
 

TEXAN BEEF BURGER 38 
Home-made beef patty grilled to medium well, side salad  
& fries  
add meat patty +18             egg +3            beef bacon + 6  
CHARBROILED CHICKEN / FISH BURGER 36 
chicken or fish fillet in our very own basting sauce with  
chips & greens 
CHICKEN KEBAB WITH AROMATIC GARLIC RICE 38 
grilled to perfection with our very own basting sauce, 
served with tortilla chips, hot dip & egg 
GRILLED GOURMET 6 INCH SAUSAGE (2PCS) 29 
CHICKEN ALA ROSA with spicy tomato capsicum 38 
WIENER SCHNITZEL       *beef    88      chicken 36  
*Aust premium aged beef striploin 200gm 
breaded pan fried served with potato salad 
KAISER SCHNITZEL          *beef   103      chicken 46 
*Aust premium aged beef striploin 200gm 
stuffed with mozzarella cheese, creamy mushroom sauce 
SLOW COOKED OX TONGUE 62 
garlic spinach & apple horseradish 
EL GULASH HUNGARO 52 
beef goulash with spätzle & gherkin 
SMOKED DUCK BREAST with orange glaze 49 
HUNGARIAN LAMB SHANK 68 
braised, spicy sour cream, tomato mushroom sauce 
GRILLED RACK OF LAMB with herb sauce 98 
 

PARA QUE’ POSTRE ? – What’s for Desert ? 
 

PETITE LEMON CRÈME BRULEE 8 
VANILLA / CHOCOLATE ice cream with toppings 8 
COUNTRY STYLE HOT APPLE PIE  13 
with vanilla ice cream 
CHOCOLATE FUDGE CAKE ALAMODE 13 
MOHR IM HEMD (Black man in a white shirt) 18 
old fashioned Viennese warm chocolate  
& hazelnut classic, served with warm  
Belgian Chocolate Sauce & Ice-cream 
CAFÉ DE HIELO (AFFOGATO) 16 
espresso, vanilla ice cream & cream 
HAAGEN DAZS MACADEMIA NUTS /BELGIAN CHOC. 23 
HOME-MADE RUM & RAISINS ICE-CREAM 25 
HOME-MADE BAILEYS ICE-CREAM 25 
CASHEW NUT BRITTLE special treat for sweet lovers 17 
*LOCAL FRUITS 
PAPAYA 6 
COMBINATION OF SEASONAL FRUITS 12 
 
 
 

Charbroiled Meat Station 
Please refer to pull out 
for more information 


