
A  L E G E N DA RY  P L AC E 
FO R  G R E AT  M I N D S

VG – Vegan, V – Vegetarian 

OUR COMMITMENT TO SUSTAINABILITY 

Our commitment toward sustainability is reflected in our product sourcing. 
Many of our products (including our fish, meats, produce, dairies) come from local suppliers. 

Our coffee and tea are green certified and come from fair trade partnerships.

The raw fish that is used in our dishes is previously frozen, as established by the current 
legislation for the prevention of anisakis (R.D. 1021/2022).

 
Consuming raw or undercooked meat, fish, shellfish, or eggs 

may increase the risk of foodborne illness. 

If you have any allergies or food intolerance, a menu with allergens is at your disposal. 

As part of our commitment to reducing food waste, we would be delighted to provide you 
with a container to take away any food you have not consumed in our bar. 

According to local law alcohol consumption by persons under 18 years of age is prohibited.

Prices with VAT included. Prices in Euros.



OV E R  A  C E N T U RY  O F  T I M E L E S S 
C L A S S I C S  A N D  N E W  C R E AT I O N S 

Since opening its doors in 1912, the bar has held 

a special place in the history of the Palace.

 

Hemingway made our bar the setting for one of the scenes 

in The Sun Also Rises and famously expressed his admiration 

for our Martini. Over the years, the Palace also became a 

gathering place and training ground for some of 

Madrid’s finest bartenders. 

 

27 Club takes its name from the Generation of ’27, whose 

members included figures such as Dalí and Buñuel, both 

regular guests at the hotel. Today, it carries forward a cocktail 

tradition spanning more than a century. 

 

With respect for the great classics and a contemporary outlook, 

this menu revisits and reinterprets some of the recipes that 

have shaped the Palace’s history, alongside new creations 

conceived to become the classics of tomorrow.

Should you wish to enjoy a classic that does not appear on our 
menu, our team will be delighted to prepare it for you with the 

same care and attention devoted to each of our creations. 

Classics from €18



T H E  G R E AT  C O C KTA I L  C L A S S I C S 
T H AT  H AV E  S H A P E D  O U R  H I S TO RY, 

R E I M AG I N E D  A LO N G S I D E  N E W 
C R E AT I O N S  D E S T I N E D  TO  B EC O M E 

T H E  C L A S S I C S  O F  TO M O R ROW

C O C K TA I L  C U LT U R E  
S I N C E  1 9 1 2

C L U B  M A RT I N I 	 18

Beefeater London Dry, Amontillado Sherry, Amontillado-macerated olive

Eighty years ago, Jacinto Sanfeliu Brucart, the hotel’s legendary head bartender, 
dared to reinterpret an American icon, replacing dry vermouth with the elegance of an 
exceptional Amontillado Sherry. Today, we revive his recipe and bring it into the present 
with one final touch: an olive slowly macerated in Amontillado. A cocktail that transcends 
time. A tribute to our history and to those who shaped it behind the bar.

C H A M PAG N E  C O C K TA I L 	 20

Brugal 1888, tea-infused honey, lemon juice, 
Champagne Perrier-Jouët Grand Brut

At The Palace, they say Dry Martinis and Champagne Cocktails have always flowed freely. 
And how could one resist raising a glass of Champagne beneath our historic dome? Our 
version boldly reimagines this great classic with rum, honey, lemon and delicate notes 
of green tea. And, of course, the finest Champagne. A classic with The Palace spirit. An 
invitation to celebrate.

E S P R E S S O  C O C O T I N I 	 18

Absolut Vodka, Cold Brew 40 Mr. Black, coconut foam

Born in 1980s London by a celebrated model, our Espresso Martini arrives at The Palace 
wrapped in a nod to haute couture and the glamour that has so often swept through its 
doors. Intense, dark and elegant, it is crowned with a delicate spiced coconut foam, like 
a string of white pearls against Coco Chanel’s timeless little black dress.



C O C K TA I L  C U LT U R E  
S I N C E  1 9 1 2

P I N K U  H I G H B A L L 		  23

Hibiki Harmony, strawberry and basil soda

Great hotel bars have never been just about great cocktails. They have also been home 
to simple mixed drinks that eventually became classics. The Whisky Soda is one of our 
bar favourites, reimagined here with Japanese whisky and a house-made strawberry and 
basil soda. Pinku is a nod to the provocative Japanese “pink cinema” of the 1960s and 
70s. A seemingly simple classic that reveals much more beneath the surface.

C H O C O L AT E  N E G R O N I  	 18

Beefeater London Dry, Campari, Vermouth Rosso Carpano Classico, 
cocoa butter fat-wash, chocolate bitters

We begin with one of the defining icons of the contemporary aperitif and transform it 
into a cocktail of greater depth, elegance and nuance. Its vibrant character meets the 
delicate richness of cocoa butter, lending a silky, enveloping texture while preserving its 
freshness.

M A R G A R I TA  C A N S I N O 	 21

Alipús San Juan, Olmeca Altos Plata, Cointreau, lime juice, 
Monin agave syrup

Our interpretation of a timeless classic begins with a tribute to the land that gave it life. 
Mezcal and tequila meet in the glass to reveal the full richness of agave: depth, character 
and a delicate whisper of smoke. Its name also holds a touch of cinematic history, a nod 
to one of our most illustrious guests: Rita Hayworth, born Margarita Cansino.

PA L O M A  R O S É 	 18

Olmeca Altos Plata, Celler Kripta Rosat Brut Reserva, grapefruit juice

Some say the Paloma is the new gin and tonic. Perhaps. But why use soda when we can 
toast with natural bubbles? At the Palace, we have a particular fondness for Rosé Cava, 
and this cocktail makes that clear. Fresh, vibrant and full of bubbles. Our own way of 
dressing a classic in rosé.



C O C K TA I L  C U LT U R E  
S I N C E  1 9 1 2

O L D  S C H O O L  FA S H I O N E D  	 20

Diplomático Reserva Exclusiva, 12-year-old Amontillado Sherry, 
Chestnut Bitters

For decades, The Palace has been a training ground for generations of Madrid bartenders. 
And one of the first lessons has always been the same: reinterpret the classics with 
respect. Today, our bartenders keep that tradition alive with an Old Fashioned crafted 
with rum and Sherry. A tribute to the old school and to those who continue to write its 
story behind our bar.

H I G O   	 24

The Macallan 12 Double Cask, fig cordial, Williams & Humbert  
Palo Cortado VOS, Scrappy’s Orleans Bitters

Fig leaf has become a prized ingredient behind the world’s finest bars, thanks to its ele-
gant aromas, surprisingly reminiscent of coconut. We pair it with an exceptional Scotch 
whisky and a distinguished aged Sherry. Two great classics and one unexpected ingre-
dient come together to create a contemporary cocktail with a distinctly Madrid spirit.

C H A M E L E O N  S O U R 	 20

Maker’s Mark Fully Matured, lemon juice, honey syrup

A Whisky Sour traditionally arrives over ice, crowned with egg white. At The Palace, we 
prefer to change the rules with elegance: ours is served in a coupe, replacing the classic 
finish with a delicate chamomile foam that brings new aromas and flavours to every sip. 
A reinterpretation as elegant as its surroundings. Because even the greatest classics can 
change their skin.

N O N - A L C O H O L I C  C O C K TA I L S

U - G - O 	 12

Martini Floreale, elderflower syrup, lemon, mint & soda water

E L  J A R D Í N  D E L  P R A D O 	 12

Strawberry, basil, Agave & lemon

C R A Z Y  B E E 	 12

Grapefruit juice, lemon juice, red tea and  
honey cordial, egg white



T H E  2 7  C L U B  W H I S K Y  C O L L E C T I O N

O U R  C O L L E C T I O N  O F  E X C E P T I O N A L  W H I S K E Y S  B R I N G S 
T O G E T H E R  R E N O W N E D  E X P R E S S I O N S ,  D I S T I N C T I V E 

L A B E L S  A N D  S P E C I A L  E D I T I O N S  F R O M  S O M E  O F  T H E 
W O R L D ’ S  M O S T  P R E S T I G I O U S  D I S T I L L E R I E S

S C O T L A N D

S I N G L E  M A LT 

H I G H L A N D 

T H E  M AC A L L A N  1 2  D O U B L E  C A S K  	 30

T H E  M AC A L L A N  1 5  D O U B L E  C A S K  		 51

T H E  M AC A L L A N  1 8  D O U B L E  C A S K  		 91

T H E  M AC A L L A N  T I M E  S PAC E  M A S T E RY  	 	 450

2 0 0  A N N I V E R S A RY  ( 5 0 M L )

T H E  M AC A L L A N  2 5  S H E R RY  OA K  ( 5 0 M L )   	 	 595

T H E  M AC A L L A N  3 0  D O U B L E  C A S K  ( 1 0 M L )  		 190

T H E  M AC A L L A N  3 0  D O U B L E  C A S K  ( 3 0 M L ) 		 570

T H E  M AC A L L A N  3 0  D O U B L E  C A S K  ( 5 0 M L ) 		 950

T H E  M AC A L L A N  4 0  “ B O T T L E D  I N  2 0 2 5 ’’  ( 1 0 M L ) 	 440

T H E  M ACA L L A N  4 0  “ B OT T L E D  I N  2 02 5’’  ( 3 0 M L) 	 1320

T H E  M ACA L L A N  4 0  “ B OT T L E D  I N  2 02 5’’  ( 5 0 M L) 	 2200

T H E  M AC A L L A N  M  D E C A N T E R  	 	 390

A N N UA L  R E L E A S E  2 02 3  ( 1 0 M L )

T H E  M AC A L L A N  M  D E C A N T E R  	 	 1170

A N N UA L  R E L E A S E  2 02 3  ( 3 0 M L )

T H E  M AC A L L A N  M  D E C A N T E R  	 	 1950

A N N UA L  R E L E A S E  2 02 3  ( 5 0 M L )

G L E N M O R A N G I E  1 0  B O U R B O N  C A S K S 		 18



S P E Y S I D E 

G L E N F I D D I C H  1 2 		  20

T H E  G L E N L I V E T  1 2  D O U B L E  C A S K  	 	 20

T H E  G L E N R O T H E S  2 4  YO  ( 5 0 M L )  	 	 160

T H E  G L E N R O T H E S  3 4  YO  ( 5 0 M L )  	 750

1 9 8 7  S I N G L E  C A S K  ( 5 0 M L )

I S L AY 

L A P H R OA I G  2 5 	 	 250

A R D B E G  1 0 	 	 26

L AG AV U L I N  1 6 	 	 24

O B A N  

O B A N  1 4  	 	 24

B L E N D E D 

B U C H A N A N ’ S  D E L U X E  1 2 	 	 20

C H I VA S  R E G A L  1 2 	 	 18

C H I VA S  R E G A L  1 8  	 	 32

C H I VA S  R E G A L  R OYA L  S A L U T E  2 1  	 	 58

J O H N N I E  WA L K E R  B L U E  L A B E L 	 	 58

J O H N N I E  WA L K E R  G O L D  L A B E L  R E S E RV E  		  20 

J O H N N I E  WA L K E R  B L AC K  L A B E L  1 2  YO  	 	 18 

G R A N D  O L D  PA R R  1 2 	 	 18

U N I T E D  S TAT E S

B O U R B O N 

K E N T U C K Y 

M A K E R ’ S  M A R K   F U L LY  M AT U R E D 	 	 18

WO O D F O R D  R E S E RV E  M A S T E R ’ S  C O L L E C T I O N 	 20

B L A N T O N ’ S  S I N G L E  B A R R E L  	 	 30



T E N N E S S E E 

J AC K  DA N I E L’ S  G E N T L E M A N  J AC K 	 	 30

R Y E  

S A Z E R AC  RY E 	 	 20

WO O D F O R D  R E S E RV E  RY E  	 	 20

J A PA N

S I N G L E  M A LT

T H E  H A K U S H U  1 2  S I N G L E  M A LT 	 	 52

T H E  H A K U S H U  1 8  S I N G L E  M A LT 	 	 250

T H E  YA M A Z A K I  1 8  S I N G L E  M A LT 	 	 180

T H E  YA M A Z A K I  1 2  S I N G L E  M A LT 	 	 48

 
B L E N D E D

H I B I K I  H A R M O N Y 	 	 30 

H I B I K I  2 1  	 	 185

H I B I K I  3 0  ( 5 0 M L ) 	 	 1570 
 

N I K K A  F R O M  T H E  B A R R E L 	 	 24 

G I N

G E R M A N Y

M O N K E Y  4 7 	 22

S C O T L A N D

H E N D R I C K ’ S 	 	 20

H E N D R I C K ’ S  L U N A R 	 	 25

T H E  B O TA N I S T 	 	 25



S PA I N

G I N  M A R E 	 	 18

L E  T R I B U T E 	 	 25

M A RT Í N  S E S S E  S I N G U L A R 	 	 18

N O R D É S 	 	 18

F R A N C E

G ’ V I N E 	 	 22

T H E  G A R D E N E R  F R E N C H  R I V I E R A 	 	 24

I TA LY

M A L F Y  O R I G I N A L E 	 	 18

E N G L A N D

B E E F E AT E R  L O N D O N  D RY 	 	 18

B E E F E AT E R  C R OW N  J E W E L 	 	 20

B R O C K M A N S 	 	 25

L O N D O N  N º 1 	 	 18

M A RT I N  M I L L E R ’ S  9  M O O N S  	 	 22

S O L E R A  R E S E RV E 		

M A RT I N  M I L L E R ’ S 	 	 18

P LY M O U T H 		  20

S E V E N T Y  O N E  E AU  D E  N U I T 	 	 45

TA N Q U E R AY  T E N  	 	 24

J A PA N

R O K U 	 	 20

K I . N O. B I 	 	 24

V E N E Z U E L A

C A N A Ï M A 	 	 24

A M A Z O N I C O  A N C E S T R A L 	 	 20



A L C O H O L - F R E E  G I N

S E AG R A M ’ S  0.0 %  A L C .  VO L 	 	 18

M E Z C A L

C A S A M I G O S  J OV E N 	 22

A L Í P U S  S A N  J UA N 		  24

S I E T E  M I S T E R I O S  D O B A-Y E J 	 	 22

4 0 0  C O N E J O S  J OV E N 	 	 18

T E Q U I L A

C A S A  D R AG O N E S  B L A N C O 		  35

C L A S E  A Z U L  R E P O S A D O 		  50

C L A S E  A Z U L  P L ATA 	 	 35

D O N  J U L I O  B L A N C O 	 	 20

D O N  J U L I O  R E P O S A D O 	 	 22

D O N  J U L I O  R O S A D O 	 	 55

D O N  J U L I O  1 9 4 2  A Ñ E J O 	 	 80

H E R R A D U R A  R E P O S A D O 	 	 20

M A E S T R O  D O B E L  D I A M A N T E 	 	 32

M A E S T R O  D O B E L  5 0  	 	 130
C R I S TA L I N O  E X T R A  A Ñ E J O 		

O L M E C A  A LT O S  P L ATA 	 	 18

PAT R Ó N  S I LV E R 	 	 25

PAT R Ó N  R E P O S A D O 	 	 28

1 8 0 0  C R I S TA L I N O 	 	 25

1 8 0 0  M I L E N I O 	 	 88



C O C U Y

V E N E Z U E L A

C O C U Y  S A R O C H E ,  AG AV E  C O C U I  T R E L E A S E 	 28

V O D K A

U N I T E D  S TAT E S

T I T O’ S 	 	 18

S Q UA R E  O N E  C U C U M B E R 	 	 20

F R A N C E

G R E Y  G O O S E 	 	 24

P O L A N D

B E LV E D E R E  O R G A N I C 	 	 20

S W E D E N

A B S O L U T  E LY X 	 	 25

J A PA N

H A K U  VO D K A 	 	 18

A R M A G N A C

B A S -A R M AG N AC  DA RT I G A L O N G U E  2 0 1 2 		  24

C O G N A C

R E M Y  M A RT I N  V S O P 	 	 28

H E N N E S S Y  V S O P 	 	 28 

H E N N E S S Y  XO 	 	 84

M A RT E L L  XO 	 	 65

R E M Y  M A RT I N  XO 	 	 70

R E M Y  M A RT I N  L O U I S  X I I I  ( 1 C L ) 	 	 120



B R A N D Y

1 8 6 6  S O L E R A  G R A N  R E S E RVA 		  20

C A R L O S  I  S O L E R A  G R A N  R E S E RVA 	 	 18

P E I N A D O  2 0  S O L E R A  G R A N  R E S E RVA 	 	 35

P E I N A D O  1 0 0  S O L E R A  G R A N  R E S E RVA 	 75

T O R R E S  1 0  R E S E RVA  I M P E R I A L 	 	 14

R U M

D O M I N I C A N  R E P U B L I C 

M AT U S A L E M  1 5  A Ñ O S 		  20

M AT U S A L E M  1 0  A Ñ O S 	 	 16

B A R C E L Ó  I M P E R I A L 	 	 20

B R U G A L  1 8 8 8 	 	 20

B R U G A L  D O B L E  R E S E RVA 	 	 16

G U AT E M A L A

Z AC A PA  R OYA L 	 	 104

Z AC A PA  XO 	 	 56

Z AC A PA  2 3 	 	 22

N I C A R A G U A

F L O R  D E  C A Ñ A  1 8 	 	 20

F L O R  D E  C A Ñ A  1 2 	 	 16

V E N E Z U E L A

D I P L O M AT I C O  A M B A S S A D O R  S E L E C T I O N 	 77 

D I P L O M AT I C O  R E S E RVA  E XC L U S I VA 	 	 20

S A N TA  T E R E S A  S O L E R A  1 7 9 6 	 	 18



J A M A I C A

H A M P D E N  S TAT E  H L C F  C L A S S I C   		  24 

A P P L E N T O N  E S TAT E  S I G N AT U R E  	 	 20

C O L L E C T I O N  L I M I T E D  E D I T I O N S

P L A N TAT I O N  PA N A M A  V I N TAG E  2 0 1 0    	 	 24 

P L A N TAT I O N  F I J I  V I N TAG E  2 0 0 4    	 	 21 

P L A N TAT I O N  J A M A I C A  V I N TAG E  1 9 9 6    		  22

S PA R K L I N G  W I N E S  &  C H A M PA G N E S

	 Glass           Bottle

B L A N C

C E L L E R  K R I P TA  U BAC  G R A N  R E S E RVA 		 2019	 12 	 65

Macabeo, Xarel·lo & Parellada / Corpinnat

P E R R I E R  J O U Ë T  G R A N D  B R U T  				  MV	 23 	 105

Pinot Noir, Meunier & Chardonnay / AOC. Champagne

H E N R I  G I R AU D  E S P R I T N AT U R E       			  MV	 24 	 120 
Pinot Noir & Chardonnay / AOC. Champagne

PAU L  G OSS E T  AU  F I L  D E S 		 MV 	 25 	 125
T E M P S  L’ H I V E R 
Pinot Noir / AOC. Champagne

P E R R I E R-J O U Ë T  B LA N C 		 MV		  170
D E  B L A N C S  B R U T 
Pinot Noir / AOC. Champagne

P E R R I E R-J O U Ë T  B E L L E  E P O Q U E  B RU T 		 2015   	                                        365

Pinot Noir / AOC. Champagne

R O S É

C E L L E R  K R I P TA  ROSAT  B RU T  R E S E RVA 	 	2022 	 12 	 65

Trepat / Corpinnat 

P E R R I E R  J O U Ë T,  B L A S O N  R O S É 			  MV 	 35 	 165

Pinot Noir, Chardonnay & Meunier / AOC. Champagne  
 



W H I T E  W I N E S
	 Glass           Bottle

B I D EO NA ,  CA B E ZA DA S  -  C U V É E  D E L 		 2023 	 11                  45 
S O M M E L I E R  T H E  PA L AC E  H O T E L 
Viura / DOCa. Rioja

 
D O M I N I O  D O B I B E I  L A L U M E 				   2023 	 12 	                    60 

Treixadura, Godello, Albariño & Others / DO. Ribeiro

C E L L E R  M A S  D O I X  M U R M U R I 				   2025 	 13 	 65

Garnacha Blanca & Macabeo / DOQ. Priorat

B O D E G A S  M A R A Ñ O N E S 				   2023	 15 	 75

Albillo Real / DO. Vinos de Madrid 

L AW S O N ’ S  D RY  H I L L S 		 2024 	 13               65

Sauvignon Blanc / GI. Marlborough

D O M A I N E  L U C I A N  M U Z A R D  E T  F I L 			  2024 	 16 	 80

Bourgogne Chardonnay / AOC Bourgogne

R E D  W I N E S

	 Glass           Bottle

B I D E O N A ,  L A D E R A S  -  C U V É E  D E L 			  2023	 11	 45
S O M M E L I E R  T H E  PA L AC E  H O T E L 
Tempranillo / DOCa. Rioja

PA X A R O  T O L O 				   2023 	 12 	 60

Mencía / DO. Ribeira Sacra 

R E M E L L U R I  R E S E RVA  				   2018 	 15 	 75

Tempranillo, Garnacha Tinta & Graciano / DOCa Rioja

S E I  S O L O  B O D EGA S  Y  V I Ñ E D O S 			  2023	 15                 75 
P R E L U D I O
Tempranillo / DO. Ribera del Duero

D U R I G U T T I  P I E D E M O N T E , 	 			  2023 	 12	                   60 
F I N C A  L A S  J A R I L L A
Malbec / Gualtallary, Valle de Uco

R O Q U E T T E  &  C A Z E S  				   2022 	 13 	 65

Touriga Nacional, Touriga Franca & Tinta Roriz / DOC. Douro



B I D E O N A  L O S  S A L B O S  			  2023 	           	            135 
T H E  PA L AC E  H O T E L ,  M A D R I D 
Exclusive single-vineyard edition for The Palace Hotel Madrid 
Tempranillo & Others / DOCa. Rioja

R O S É  W I N E S  A N D  C L A R E T E S

	 Glass           Bottle

A L E G R E  VA L G A Ñ Ó N  C L A R E T E 			 2024 	 8 	 40

Garnacha tinta & Viura / DOCa. Rioja

C H I V I T E  L A S  F I N C A S ,  			  2021 	 10 	 45

Garnacha tinta & tempranillo / IGP 3 Riberas

G É R A R D  B E RT R A N D,   		  	2021 	 11 		  50
S O U R C E  O F  J OY
Grenache noir, Syrah & Cinsault / AOC. Languedoc

 
A L C O H O L - F R E E  W I N E S

F R E N C H  B L O O M  L E  B L A N C  0.0 %  				            	 95

W I N  V E R D E J O  0.0 %  				    	          	 55

W I N  T E M P R A N I L L O  1 2  M O N T H S  0.0 % 			            	 65

B E E R S

M A H O U  5  E S T R E L L A S  C A Ñ A 		  10

M A H O U  5  E S T R E L L A S  PA L E  L AG E R  3 3 C L 		  10

M A H O U  S I N  G L U T E N  PA L E  L AG E R  3 3 C L 		  10

M A H O U  0,0  T O S TA DA  A M B E R  L AG E R  3 3 C L 	 10

M A H O U  0,0  R U B I A  PA L E  L AG E R  3 3 C L 	 10

M A H O U  5  E S T R E L L A S  D O U B L E 		  15

M A H O U  R E S E RVA  H E L L E S  B O C K  3 3 C L   		  12

A L H A M B R A  1 92 5  P I L S N E R  3 3 C L 		  10

C I B E L E S  R U B I A  PA L E  A L E  3 3 C L 		  10

C I B E L E S  S T O U T  B L AC K  S T O U T  3 3 C L 		  10

M A D  9 1  A M B E R  A L E  “ M A D R I D” 		 10

M A D  9 1  I PA  I N D I A  PA L E  A L E  “ M A D R I D” 		  10



A P É R I T I F

A P E R O L  		  12

C A M PA R I  		  12

L I L L E T  B L A N C  		  12

S U Z E  		  12 
 

S T.  P E T R O N I  B I T T E R  		  8

M A RT I N I  F L O R E A L E  0. 5  %  VO L  		  10

M A RT I N I  V I B R A N T E  0. 5  %  VO L 		 10

V E R M O U T H 

L AV I L L A  R O J O  -  E L  E S C O R I A L  		 8

F O T- L I  1 9  B O TÁ N I C O S  -  R E U S  		  8

VA L D E S P I N O  ( B A S E  D E  O L O R O S O )  		  10

J E R E Z  D E  L A  F R O N T E R A

G O N Z Á L E Z  BYA S S  L A  C O PA  B L A N C O  	 8

J E R E Z  D E  L A  F R O N T E R A

G I U S E P P E  B .  C A R PA N O,  		  12

A N T I C A  F O R M U L A  -  T O R I N O

D E L  P R O F E S S O R E  V E R M O U T H  		  14

D I  T O R I N O  C L A S S I C O  -  P I E M O N T E

S T.  P E T R O N I  B R A N C O  		  10

S T.  P E T R O N I  V E R M E L L O 		  10

DIGESTIF  & F INE L IQUORS 

A M A R O  M O N T E N E G R O  		  10

A M A R O  S I C I L I A N O  AV E R N A  		  10

F E R N E T  B R A N C A  		  10

J ÄG E R M E I S T E R  		  10



M A RT I N  C O DA X  B L A N C O  		  10

R UAV I E J A  AG UA R D I E N T E  D E  O R U J O  	 10

R UAV I E J A  L I C O R  D E  H I E R B A S  		  10

R UAV I E J A  C R E M A  D E  O R U J O  		  10

B A I L E YS ’  T H E  O R I G I N A L  I R I S H  C R E A M 	 10

G R A N D  M A R N I E R  C O R D O N  R O U G E   	 10

G R A P PA  N O N I N O  4 3 º  		  14

G R A P PA  S A S S I C A I A  P O L I  I L   		  32

B A R R I L I  D I  S A S S I C A I A

C H A RT R E U S E  J AU N E  ( A M A R I L L O )  		  15

C H A RT R E U S E  V E RT E  ( V E R D E )  		  15

B E V E R A G E S  &  W AT E R S

S P R I T E 		  8

C O C A-  C O L A 		  8

C O C A-  C O L A  L I G H T 		  8

C O C A-  C O L A  Z E R O 		  8

C O C A-  C O L A  Z E R O  Z E R O 		  8

FA N TA  L E M O N 		  8

FA N TA  O R A N G E 		  8

AQ UA R I U S 		  8

AQ UA R I U S  O R A N G E 		  8

F U Z E  T E A  G R E E N  T E A  &  PA S S I O N  F R U I T 		  8

F U Z E  T E A  L E M O N 		  8

F U Z E  T E A  S U G A R- F R E E  L E M O N 		  8

S C H W E P P E S  T O N I C 		  8

S C H W E P P E S  S E L E C T I O N  L E M O N 		  8

S C H W E P P E S  S E L E C T I O N  O R A N G E 		  8

S C H W E P P E S  S E L E C T I O N  G R A P E F R U I T 		  8



F E V E R  T R E E  T O N I C 		  8

M O N DA R I Z  WAT E R   3 3 C L 		  5,50

M O N DA R I Z  S PA R K L I N G  WAT E R  3 3 C L 		  5,50

M O N DA R I Z  WAT E R   75 C L 		  9

M O N DA R I Z  S PA R K L I N G  WAT E R  75 C L 		  9

P E R R I E R  3 3 C L 		  6

S A N  P E L L E G R I N O  5 0 C L 		  8

V I C H Y  C ATA L A N  5 0  C L 		  8

J U I C E S

C A R R O T,  O R A N G E  &  G I N G E R 	 10

L E M O N ,  S P I N AC H  &  C U C U M B E R 		  10

M A N G O  		  10

T O M AT O  &  S P I C E S  		  10

C O F F E E

E S P R E S S O  C O F F E E 		  8

C A P P U C C I N O 		  8

I R I S H  C O F F E E , 		  14

Irish whiskey, coffee, brown sugar & cream

PA L AC E  C O F F E E , 		  14

coffee, coffee liqueur, hazelnut liqueur & cream

1 9 1 2  C O F F E E , 		  12

coffee, cacao liqueur, Grand Marnier, chocolate & orange zest

M E X I C A N  C A R A J I L L O, 		  12

coffee & Licor 43

C A R A J I L L O, 		  12

coffee & brandy

Selection of Milks: skimmed, semi-skimmed, whole, lactose-free
Selection of Plant-Based Beverages: almond, oat, soy



T E A  &  I N F U S I O N S

P O M M E  D ` A M O U R 	 8

J AU M E  L E M O N 		  8

PA S S I O N  D E  F L E U R 		  8

M AT C H A  T E A 		  11

TA PA S

I B E R I A N  H A M  C R O Q U E T T E S ,  		  16

with Iberian pork lardo veil (4 units)
 

P O TAT O  M I L L E - F E U I L L E ,  		  12

brava sauce, black garlic aioli (V)

C O D  C H U R R O,  		  12

peri-peri seaweed salt, tartar sauce (4 units)

C A N TA B R I A N  A N C H OV I E S ,  		  6

brioche, seaweed butter 

G I L DA  M AT R I M O N I O,   		  5

olive, piparra, marinated white anchovy and anchovies

O C T O P U S  G I L DA ,  		  7

potato, pickled onion, smoked paprika

N O R M A N DY  OYS T E R S  N O.  3,  		  9

green apple sauce, aromatic herbs and caviar 

I B E R I A N  H A M  B I K I N I ,   		  16

mozzarella, truffle and vegetable crisps

C AV I A R

“ R E A L  C AV I A R ”  S E R V E D  W I T H  B L I N I S  A N D  S O U R  C R E A M

B A E R I  3 0 G 		  125

A M U R  B E L U G A  3 0 G 		  145

A M U R  O S C I E T R A  3 0 G 		  145

S M O K E D  O S C I E T R A  3 0 G 		  190

A L B I N O  3 0 G  		  245

* S U P P L E M E N T  5 G  B A E R I  C AV I A R  		  20



L I G H T

L A  C Ú P U L A  R U S S I A N  S A L A D,  	 18

“gordal” olives, “piparra”, tuna belly 

C A R R O T  TA RTA R E  W I T H  O R A N G E , 	 16

buckwheat, nasturtium, carrot-ginger sauce (VG) 

S T E A K  TA RTA R E , 		  26

toasted brioche roll, pickled mushrooms, black garlic, egg yolk

1 0 0 %  I B E R I A N  AC O R N - F E D  		  42 

“ I B É R I C O S  T O R R E Ó N ”  H A M ,  		

crystal bread, grated tomato

S E L E C T I O N  O F  3  S PA N I S H  C H E E S E S ,  		 21

seasonal marmalade and crackers (V)

G R E E N  L E A F  S A L A D,  		  16

seeds, grapes, apple, yogurt-walnut dressing (V)

CA E SA R  SA L A D  T H E  PA L AC E , 	 18

mollet egg, croutons, bacon, Mahón cheese

C H I C K E N  B R E A S T 		  6* 
LO B S T E R                                                                                21*

S A N D W I C H E S

“ S E R V E D  W I T H  F R E N C H  F R I E S ”

B E E F  B U RG E R , 		  28

piquillo pepper mayonnaise, Manchego cheese, pickled cucumber

P E R I - P E R I  C H I C K E N  C I A BAT TA , 	 22

tartare sauce, romaine lettuce, tomato

O C TO P U S  RO L L , 		  28

brioche bun, kimchi mayonnaise, fried leeks

Z U C C H I N I  C I A BAT TA , 		  20

sun-dried tomato hummus and basil (VG)

T H E  PA L AC E  C L U B  SA N DW I C H , 			   26

Caesar dressing, chicken breast, Mahón cheese, bacon, fried egg 


