
S T A R T E R S
APPETIZER BOARD TO SHARE

·
SCALLOP TARTARE WITH GREEN APPLE AND COCONUT CREAM

·
OXTAIL RAVIOLI WITH TRUFFLED POTATO PURÉE AND TEMPRANILLO 

REDUCTION

F I S H
CONFIT COD WITH BLACK GARLIC PIL-PIL, ROASTED PEPPERS AND 

BLACK OLIVE CRUMBLE

M E A T
SLOW-COOKED SUCKLING LAMB WITH DEMI-GLACE,  SPICED DICED 

PUMPKIN AND SWEET POTATO

D E S S E R T
MARZIPAN MOUSSE WITH ALMOND SABLÉ AND RED BERRY COULIS

C H R I S T M A S  S W E E T S

CELEBRATE
N E W  Y E A R S  E V E

ENJOY OUR SPECIAL HAR D ROCK HOLIDAYS MENU 
W ELCO M E DR IN K AT 8 P M , DIN N ER AT 9 P M



I N C L U D E D  W I N E S

WHITE WINE: VIÑA POMAL RESERVA D.O. RIOJA
RED WINE: LA VICALANDA RESERVA D.O. RIOJA

SPARKLING WINE: LAURENT PERRIER BRUT

O T H E R  D R I N K S

SODA, JUICE AND STILL AND SPARKLING WATER 

N E W  Y E A R ’ S  C E L E B R A T I O N  I N C L U D E D

THE TRADITIONAL TWELVE LUCKY GRAPES WITH A GLASS OF CHAMPAGNE
MUSIC FROM 8 PM TO 9 PM AT GMT+1 LOBBY BAR

OPEN BAR WITH DJ FROM MIDNIGHT TO 3 AM (LAST CALL AT 2:30 AM)

€ 2 8 0  P E R  P E R S O N  ·  V A T  I N C L U D E D

THE MENU WILL BE SERVED TO THE ENTIRE TABLE

ENJOY OUR SPECIAL HAR D ROCK HOLIDAYS MENU 
W ELCO M E DR IN K AT 8 P M , DIN N ER AT 9 P M

RESERVATIONS: +34 915 30 80 00 · EMAIL: SALES@HRHMADRID.COM 
WEBSITE: HOTEL.HARDROCK.COM/MADRID/ES/

RESERVATION POLICY: FULL PAYMENT OF THE MENU IS REQUIRED TO CONFIRM THE RESERVATION.
CANCELL ATION POLICY: CANCELL ATIONS MUST BE MADE AT LEAST 7 DAYS BEFORE THE EVENT AND NOTIFIED BY EMAIL TO SESSIONS

SALES@HRHMADRID.COM TO RECEIVE A FULL REFUND.

CELEBRATE
N E W  Y E A R S  E V E


