
G A L A  M E N U 



Appetizer (to share)

Assorted artisan breads
Finca Serena extra virgin olive oil

Marinated olives

1st Course (choose from)

Toasted corn cream with tender seasonal vegetables
Warm scallop and prawn salad

Marinated sirloin carpaccio, Parmesan, and fried macadamia nuts

2nd Course (choose from)

Fried artichoke with Iberian ham and truffle
Braised beef cheek cannelloni with black truffle sauce and Parmesan

Balfegó tuna tartar with carasau bread

Main Course (choose from)

Grilled turbot, zucchini flower stuffed with roasted eggplant, and sauce made from its bones
Duck-stuffed ravioli with foie gras, served with cassis reduction

Beef tenderloin medallion, Parmesan and truffle crust, Robuchon mashed potatoes, and demi-glace sauce

Dessert (choose from)

Caramelized apple tatin with vanilla ice cream
Chocolate mousse with EVOO

Roasted pineapple, tonka bean mousse, passion fruit, and caramelized pine nuts

Pan, agua con y sin gas y café incluidos.

120€
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STANDARD WINE LIST
 

WHITE

Finca Serena Blanco  |  V.T. Mallorca  |  Callet
Fenomenal  |  D.O. Rueda   |  Verdejo 

RED 
Agrícola de Cadalso  |  D.O. Madrid  |  Garnacha

La Locomotora  |  D.O.Ca. La Rioja  |  Tempranillo

PREMIUM WINE LIST
( supplement 35€) 

WHITE

Jardín de Lucía  |  D.O. Rías Baixas  |  Albariño
Marqués de Riscal  |  D.O. Rueda  |  Sauvignon Blanc

RED

Venta Las Vacas  |  D.O. Ribera Del Duero  |  Tinto Fino
Marqués de Murrieta  |  D.O.Ca Rioja  |  Reserva



R E S E RVAT I O N S

The Principal Madrid
C. del Marqués de Valdeiglesias, 1, 28004 Madrid

sales@theprincipalmadridhotel.com
+34 91 737 04 34
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theprincipalmadridhotel.com


