
C O C K TA I L  M E N U



Cold appetizers (Choose from)

Gilda
Cherry gazpacho with trampó

Iberian ham and Parmigiano Reggiano crostini
Shrimp cocktail with avocado cream, raspberries, and endive

Tuna belly salad with trout roe and piparras
Balfegó red tuna tartar with crispy shiso leaf base

Steak tartar with potato mille-feuille
Mini tartlet filled with salmon mousse, crème fraîche, and dill

Roasted vegetable coca with smoked sardine
Foie micuit, brioche, apple, and Pedro Ximénez

Hot appetizers (Choose from)

Pumpkin cream with ginger and coconut milk
Cecina croquette with honey aioli

Patatas bravas with chipotle sauce and sesame
Truffled potato omelet

Duck-filled ravioli with cassis reduction
Veal cheek tartlet with confit kumquats

Mini roast beef Wellington with light cheese sauce
Scallops in their shells with lemon sauce and caviar

Tempura shrimp with spicy apricot sauce
Cochinita pibil tacos with guacamole, pickled sweet onion, and pico de gallo

Desserts (Choose from)

Mini brownie with tonka bean-flavored chantilly
Mini cheesecake tartlet

Passion fruit mille-feuille
Mini Torrija 

Premium Suggestions
(Price upon request)

Gillardeau No. 2 oysters, raw
Oscietra caviar with brioche

Razors clams with smoked butter
National lobster, osmotic apple, and tobiko roe

Bread, water (still and sparkling), and coffee included.

C O C K TA I L  M E N U



C O C K TA I L  1
40 € | 45 mins

Gastronomic Offer:

3 Cold appetizers of your choice
3 Hot appetizers of your choice

2 Desserts

C O C K TA I L   2
56 €  |  60 mins

Gastronomic Offer:

5 Cold appetizers of your choice
5 Hot appetizers of your choice

2 Desserts

C O C K TA I L   3
75 €  |  90 mins

Gastronomic Offer:

7 Cold appetizers of your choice
7 Hot appetizers of your choice

3 Desserts

Observations:
10% VAT not included

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

C O C K TA I L  M E N U

STANDARD WINE LIST
 

CAVA

Juvé & Camps Cinta Púrpura 

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€) 

CHAMPAGNE

Laurent - Perrier La Cuvée

WHITE

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

RED

Ventas 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

Hotel Único Madrid
Calle de Claudio Coello, 67, 28001 Madrid

sales@unicohotelmadrid.com
+34 91 781 01 73

 
@ hotelunicomadrid

unicohotelmadrid.com


