
MENÚS DE NAVIDAD

2026/2027



CHRISTMAS EVE MENU
December 24, 2026

Snacks
Glazed Iberian pork jowl with scarlet shrimp (carabinero)  (M)

Crispy spider crab (txangurro) and yuzu bite

Starter
Pheasant cannelloni with dried apricots and tree nuts (G, L, H, FS)

From the Sea
Skrei cod with light bisque and roasted fennel  (P, M)

From the Land
Venison Wellington with celeriac cream and shallots   (G, H, L, A)

Pre-dessert
Lemon and jasmine sorbet

Dessert
70% Guanaja chocolate, hazelnut, and salted caramel   (L, FS)

Traditional Christmas sweets

WINE CELLAR  
El Zarzal | Godello | Bierzo
La Montesa | Tempranillo | La Rioja
Juvé & Camps Reserva de la Familia | Cava

Water and coffee included

190€
VAT included. 

(G) Gluten      (L) Leche       (H) Huevo       (P) Pescado       (FS) Frutos secos       (AJ) Ajo       (M) Crustáceos       (ML) Moluscos       

(C) Cerdo       (SJ) Soja       (A) Apio       (MZ)Mostaza       (CH) Cacahuetes       (AL) Altramuces       (S) Sésamo       (SF) Sulfitos



CHILDREN’S CHRISTMAS EVE MENU 
December 24, 2026

Starters (to choose)

Smooth roasted pumpkin and carrot cream with Parmesan cheese
Creamy Iberian ham croquettes
Crispy king prawns with lemon emulsion

Main Courses (to choose)

Beef tenderloin with mashed potatoes
Sea bass fillet with roasted seasonal vegetables
Roasted chicken cannelloni

Desserts (to choose)

Chocolate mousse with toasted almonds
Mini fruit cocktail
Inverted puff pastry with roasted apple and vanilla

Water and coffee included

80€
VAT included. 

(G) Gluten      (L) Leche       (H) Huevo       (P) Pescado       (FS) Frutos secos       (AJ) Ajo       (M) Crustáceos       (ML) Moluscos       

(C) Cerdo       (SJ) Soja       (A) Apio       (MZ)Mostaza       (CH) Cacahuetes       (AL) Altramuces       (S) Sésamo       (SF) Sulfitos



INFORMATION & RESERVATIONS

De 13:30h a 15:00h y de 20:00h a 22:00h

C. From the Seaqués de Valdeiglesias, 1, 28004 Madrid

fb@theprincipalmadridhotel.com

+34 91 521 87 43

@aticorestaurant




