
COCKTAIL MENU

Welcome appetizer 

Glass of consommé 

COLD AND WARM “PINCHOS” (SKEWERS)

(To choose 9 in total)

COLD 

Potato salad tray

Anchovie Puff Pastry

Iberian Ham “Cinco Jotas” (5J)

Smoked Salmon from Pescaderías Coruñesas 
with egg yarn.

Pâté en croûte .

Potato salad with line-caught seabass

Prawns cocktail              .

Assorted cheeses platter

100% ox sirloin steak tartar with 
English style potatoes

. hummus with crudités 

WARM

Truffled Sausage Puff Pastry

Cheese Puff Pastry 

Sobrasada (Majorcan sausage) Puff Pastry

Kidney tray

Pickled foie from Ampurdán

Pickled partridge with pamplinas

Stew croquette             .

Bouchot mussel with lemon grass 
mariniere sauce

Pan-fried clam from Carril with Palo Cortado

Madrid-style tripe

“Bocatín de calamares”               (Squid Sandwich)             
.

TO FINISH

(To choose 2)

Wellington Sirloin               with English style potatoes 

Ox tail with Robuchon style mashed potatoes

Stuffed stew

Potato salad with line-caught seabass

Wild grouper with squid noodles and wild asparagus

DESSERTS 

(To choose 2)

Lemon & meringue tartlet

Berries tartlet

Frozen truffle

Mango sorbet

EXTRAS

Oysters 

Caviar Blinis

Additional Pincho

Do not hesitate to tell us if there is any modification you want to make. 



Water, beers and sodas

--------

Olorosos              (Fino, Manzanilla, Palo Cortado and Pedro Ximénez)

--------
WHITE WINE

(To choose 1)

Ultreia Godello (Bierzo)

Marqués de Riscal Verdejo (Rueda)

José Pariente (Rueda)

--------
RED WHINE

(To choose 1)

Marqués de Murrieta Reserva              (Rioja)

Emilio Moro Crianza (Ribera del Duero)

Imperial Reserva (Rioja)

San Román (Toro)

INCLUDED DRINKS

If you want to add Champagne or any other wine to the menu, please, let us know.

All drinks not included in the menu will be charged according to

the restaurant menu.

To make a formal reservation, 20% of the total bill must be paid in

advance, VAT included. This amount will be deducted from the

final amount to be paid.

Payment of the invoice must be made at least 48 hours in advance

of the event. The invoice will be made with the number of diners

provided by the client, which must be confirmed at least 5 days in

advance. In case of a decrease in the number of guests, the

difference will not be discounted.

CONTRACTING AND PAYMENT CONDITIONS


