
MADRID 



Smoked eel Salad  

Tuna steak carpaccio 

Grilled local clams  

Clams in green sauce 

Anchovies with orange 

Galician style octopus 

Grilled tuna belly roll, pepper and fried quail’s egg  

Meatball with tomato sauce

Rice with chicken coquelet 

Black chocolate cake 70%

TIME TO SHARE

MAIN COURSE

SOMETHING SWEET…

Includes bread and extra virgin olive oil65€ per person | VAT included

BRONZE MENU



Tomato salad, green olive juice, orange and fresh onion 

Marinated potatoes with tuna tartar and black olive oil 

Smoked sardine, Málaga ajoblanco juice, figs and 

balsamic vinegar  

Galician clams in green sauce  

Steam mussels 

Garlic shrimps  

Tuna mini burguer

SILVER MENU TIME TO SHARE

Fresh cheese cake 

Tuna T-Bone Grilled  

Confit potatoes

MAIN COURSE

SOMETHING SWEET

Includes bread and extra virgin olive oil75€ per person | VAT included



Cod omelette  

Smoked eel salad  

Guacamole made table side with fried baby shrimps 

Natural local clams 

Galician clams 

Galician style octopus 

White prawns from Málaga (boiled/grilled) 

Fried prawns with fried egg

GOLD MENU

Egg flan with vanilla chantilly cream 

Creamy lobster rice

TIME TO SHARE

MAIN COURSE

SOMETHING SWEET…

Includes bread and extra virgin olive oil85€ per person | VAT included



BOOKING  CONDITIONS
FOR GROUPS LESS THAN 30 PAX: 

FORM OF PAYMENT 
The total payment for services can be paid by bank transfer 
before the event date or directly payment at the 
restaurant. 
Payments are accepted in cash or card. 
A reservation and blocking of space requires 20% of the 
estimated total of the event. 
The total number of guests must be 
confirmed 5 days prior to the event 

CANCELLATION POLICY 
The reservation can be canceled 72 hours in advance. If you 
cancel the booking during the last 72 hours there will be a 
charge of 25€ per person. If the number of diners is modified 
during the last 24 hours, the price of the full menu will be 
charged 

FOR GROUPS ABOVE 30 PAX: 

 FORM OF PAYMENT 
Once the date of the event has been 
confirmed, the client must make a deposit of 20% of the 
total amount of event and sign a contract. 10 days before the 
event must be paid by the 80% of the total amount. 

CANCELLATION POLICIES 
10 days before the date of the event, the client must confirm the 
final number of attendees for the must confirm the final number 
of attendees for the exclusivities. 
Unnotified cancellations will not be refunded.

* Due to the temporary nature of some of our dishes, these may 
be subject to modification. In this case you will be informed in 
advance.  



CONDITIONS
From Monday to Sunday, the events held in the afternoon will 
enjoy the space from 13:00 pm and the evening events will 
enjoy the space starting at 20:00 pm. 

We have two reserved areas on the ground floor of our 
restaurant. 

- RESERVED AREA 1 with a maximum capacity of 30 persons. 
Exclusive use of this room is  2.000 € plus VAT. In the event that 
you do not require the exclusive use of the room and if there 
are less than 20 persons, it could be shared with other 
reservations. From 20 persons, the exclusivity of your 
reservation would be free. 

- RESERVED AREA 2 maximum capacity of 17 persons. 
Exclusive use of this room is  1.500 € plus VAT. In the event that 
you do not require the exclusive use of the room and if there 
are 10 or less persons, it could be shared with other 
reservations. From 10 persons, the exclusivity of your 
reservation would be free. 

Should you require the complete exclusive use of the ground 
floor restaurant for your group, the cost would be the sum of 
both reserved areas. 

These conditions set forth herein enter into force from January 
1st, 2025 to December 31st, 2025 and may be modified.

 grupos@grupodanigarcia.com 
Telephone +34 910 889 440 

Working hours: Monday to Sunday 11:00h - 22:00h 
www.grupodanigarcia.com 

mailto:grupos@grupodanigarcia.com
http://www.grupodanigarcia.com



