
CHRISTMAS

SPECIAL HOLIDAY MENUS

2026/2027



NEW YEAR’S EVE MENU
December 31, 2026

Snacks
Red prawn tartare with corn crisp   (M)

Appetitzers 
Hand-carved acorn-fed Iberian ham   (C)

Riofrío Original Naccarii organic caviar, traditional service (P)

Starter
Scallops, redcurrant emulsion, caviar, and thyme   (ML, P, H)

From The Land 
Squob (pigeon) Pithivier, small game jus, and black truffle   (G, H, L)

Pre-dessert 
Rhubarb sorbet

Dessert 
Brioche perdu with toasted almond ice cream   (G, L, H, FS)

Traditional Christmas sweets 

WINE CELLAR 
Pazo Barrantes | Albariño | Rías Baixas
Corimbo | Tempranillo | Ribera del Duero
Delamotte | Champagne

Water and coffee included.

400€
VAT included. 

(G) Gluten     (L) Milk/Dairy (H) Egg        (P) Fish        (FS) Tree Nuts         (AJ) Garlic        (M) Crustaceans (ML) Molluscs

(C) Pork       (SJ) Soy       (A) Celery (MZ)Mustard         (CH) Peanuts          (AL) Lupins        (S) Sesame         (SF) Sulfites  

To celebrate the arrival of the New Year together, lucky grapes and festive party favours 
will be waiting for you.  



CHILDREN’S NEW YEAR’S EVE MENU
December 31, 2026

Starters (to choose)

Mas de Torrent signature croquette  (G, L, H)

Ricotta ravioli with homemade tomato sauce and toasted pine nuts   (G, L, H, 

FS)

Main Courses (to choose)

Capon cannelloni with its natural jus  (G, L, H)

El Patio gourmet burger with Cheddar cheese   (G, L)

Beef tenderloin with French fries and Hollandaise sauce   (H, L)

Desserts (to choose)

Vanilla ice cream
Chocolate cheesecake

Water included.

90€
VAT included. 

(G) Gluten     (L) Milk/Dairy (H) Egg        (P) Fish        (FS) Tree Nuts         (AJ) Garlic        (M) Crustaceans (ML) Molluscs

(C) Pork       (SJ) Soy       (A) Celery (MZ)Mustard         (CH) Peanuts          (AL) Lupins        (S) Sesame         (SF) Sulfites  



INFORMATION & RESERVATIONS

Calle de Claudio Coello, 67, 28001 Madrid

events@unicohotelmadrid.com

+ 34 91 123 11 43




