
THE LEGENDARY MADRID STEW BY 

Madrid has been enshrining people around the country, who have found their home here

and have enriched the city with their different habits and origins. That’s why Madrid

and its people carry inside a bit of every corner of our country.

The stew from Madrid, an essential dish of our gastronomy, is the result of city’s history,

gathering the best products and flavours from each region, in order to create a popular

and unique dish which represents Madrid citizens.

At our stew embraces all those values since 1839.

STEW MENU

Soup with angel hair noodles, pedrosillano chickpea from Castilla

La Mancha, vegetables (cabbage, potato and carrot) from

Carabaña, chorizo sausage from León, Burgos style black pudding

of rice and Iberian secret (Casa Alba), truffled sausage of porks

from Euskal Txerri, Iberian bacon, Galician beef sausage,

Galician cow marrow, Iberian ham from Huelva, pickled foie from

Ampurdán, Iberian rib from Sierra of Villuercas and stuffed stew.

To finish, Soufflé .

Welcome appetizer 

Croquette or kidney tray

INCLUDED IN THE MENU

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


