Culinary quality and style at The Tunnel

The Tunnel bar/restaurant has recently become one of Casemates’ most popular venues
at which both locals and tourists alike can experience quality cuisine from around the
world. With dishes ranging from Mediterranean to East Asian, Mexican to Portuguese,
and British to Italian, The Tunnel truly has something for every palate.

Leading the kitchen staff is Head Chef Joe Pires, who himself has over 25 years in the
catering industry and takes great pride in preparing his dishes, each of which is cooked
to perfection, garnished thoughtfully and presented beautifully.

In order to prepare the top quality dishes that The Tunnel has on offer, Joe Pires insists
on ordering ingredients on a daily basis, thus maintaining freshness and ensuring the
best possible taste. Combining the juiciest steaks with the freshest vegetables and the
fluffiest potatoes is part of what makes The Tunnel’s cuisine some of the most mouth-
watering in Gibraltar. The rest comes down to the Head Chef’s innate sense of culinary
style, quality and the all important timing and rhythm, an essential ingredient in any
successful kitchen.

And if the widest variety of dishes made with the freshest ingredients and served with
the most complementary of garnishes and side plates aren’t enough, the portion sizes
are amongst the most generous on the Rock!



