
 

 

 

 

 

 

 

 

 

 

 

 

C O C K T A I L  M E N U S  



 

C O C K T A I L  1  

38 €   |  45 mins 

Gastronomic Offer: 
2 Cold appetizers of your choice 
2 Hot appetizers of your choice 

1 Dessert 

Cellar:  
White wine, red wine, rosé wine, cava, water, juice & refreshments 

C O C K T A I L  2  

55 €   |  60 mins 

Gastronomic Offer: 
4 Cold appetizers of your choice 
4 Hot appetizers of your choice 

2 Dessert 

Cellar:  
White wine, red wine, rosé wine, cava, water, juice & refreshments  

C O C K T A I L  3  

75 €   |  90 mins 

Gastronomic Offer: 
6 Cold appetizers of your choice 
6 Hot appetizers of your choice 

3 Dessert 

Cellar:  
White wine, red wine, rosé wine, cava, water, juice & refreshments  

Observations: 
10% VAT not included 

15 people reservation minimum. 
Menus 1 & 2 are not appropriate as a substitute for lunch or dinner. 

 
  



 

C O L D  A P P E T I Z E R S   

1. Shot of gazpacho and seasoned prawns. 
2. Creamy salad with tuna belly and trout roe. 
3. Avocado cream, smoked salmon and crunchy corn. 
4. Sea bass ceviche, avocado and chifles. 
5. Cantabrian anchovy and piparras gildas. 
6. Brie cheese and tomato jam montadito. 
7. Mini quiche of vegetables and parmesan cheese. 
8. Anchovies in vinegar with glass bread and avocado. 
9. Foie gras curd, crispy corn and red fruit chutney. 
10. Mussels in citrus pickled sauce. 
11. Cod and black olive charcoal esquixada. 
12. Bluefin tuna tartar and spicy mayonnaise (supplement 1 €) 
13. Steak tartar of matured picaña and puffed bread (supplement 1 €) 
14. Truffled bikini with Iberian ham and cheese (supplement 1 €) 

H O T  A P P E T I Z E R S  

1. Iberian ham croquettes. 
2. Green asparagus in tempura with sesame sauce. 
3. Prawn gyoza and spicy sauce. 
4. Mellow rock and artichoke rice. 
5. Bao of veal cheek in its own juice. 
6. Cream of pumpkin, coconut and Ras el hanout. 
7. Mushroom and mushroom croquettes. 
8. Hake skewered in tempura and green mojo. 
9. Brochette of octopus and potato ratte with paprika and EVOO. 
10. Mini spinach and ricotta cheese pie. 
11. Taco of lettuce hearts with crispy chicken and cesar sauce. 
12. Mini beef burger, san simon cheese and crispy bacon (supplement 1 €) 
13. Brioche of oxtail in its own juice, cream cheese and crispy potato (supplement 1 €) 
14. Our penthouse montadito (supplement 1 €) 

D E S S E R T S  

1. Mini brioche torrija and chocolate cream. 
2. Cheese and biscuit cake with red fruits. 
3. Brownie, dulce de leche and walnuts 
4. Flavoured macarons 
5. Assorted petit fours 

 
 

 

 



 

 

 

 

 

 

 

CONTACT 

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

sales@theprincipalmadridhotel.com 
91 737 04 34 

 
 

 
theprincipalmadrid 

theprincipalmadridhotel.com 


