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MENU 1 

Welcome Cocktail  

SNACKS 

 
Iberico ham from Jabugo J.P. Domecq, savory puff pastry with tomato 

Mortadella sándwich with rocket, mozzarella bufala and sundried tomatoes 

Mini Mexican meat bomb with avocado 

 

Crispy shrimp and mango 

 
 

MAIN COURSES 

 
Vichyssoise with ham and olive shavings 

 
Sea bass with orange, honey sauce and steam vegetables 

 
Low temperature veal cheek with pumpkin and mushroom parmentier 

 

 
DESEERTS 

 
Lemon Pie with Italian meringue 

 
CELLAR 

 

Pomal Centenari reserva (D.O. Rioja) 

Paseante la charla Verdejo(D.O.Rueda) 

Cava Ars Collecta Codorniu 

Solán de Cabras Water and Lavazza Coffee 

 

 
Price per person 90,00€ (VAT included) 



 

 

 

 

 

 

MENU 2 

Welcome Cocktail 

S N A C K S 

Iberico ham from Jabugo J.P. Domecq, savory puff pastry with tomato 

Tuna tempura with wasabi emulsion 

Porcini and foie gras croquete with apple compote 

Crispy brick pastry with spinach and blue cheese 

 Mini squid bites with citrus mayonnaise 

 

MAIN COURSES 

Saffron prawn salad with potatoes, radishes, greens   

and mojo sauce 

Sea bass with Italian ratatouille and light lemon sauce 

Tikka masala chicken with basmati rice and crunchy papadum 

 

DESSERT 

Chocolate Textures 

 

CELLAR 

Pomal Centenari reserva (D.O. Rioja)  

Anima de Raimat blanco(D.O. Costers de Segre) 

 Cava Ars Collecta Codorniu 

Solán de Cabras Water and Lavazza Coffee 

 

Price per person: 105,00€ (VAT included) 



 

 

 

 

 

MENU 3 

Welcome Cocktail  

S N A C K S 

Iberico ham from Jabugo J.P. Domecq, savory puff pastry with tomato 

Mini cheese roll with bitter orange marmalade  

Parmesan cheese croquette 

Guacamole basket with crispy prawns 

Foie micuit with caramelised apple 

 

MAIN COURSES 

Tuna Balfegó Poke bowl with mango and edamame  

Mushroom ravioli with duck confit with truffle leak cream 

 Sea and mountain stew “Caldereta” 

(Ibercs, seafood, mussels, hake and prawns) 

 

DESSERT 

Matcha tea tiramisú with ice cream 

 

CELLAR 

Paramos de Legaris (D.O. Ribera del Duero) 

Anima de Raimat blanco (D.O.Costers de Segre) 

Cava Titiana Vintage 

Solán de Cabras Water and Lavazza Coffee 

 

Price per person: 120,00€ (VAT INCLUDED) 



 

 

 

 

MENU 4 

Welcome Cocktail 

S N A C K S 

Iberico ham reserve from Jabugo J.P. Domecq  

Marinated salmon puff pastry with quark cheese and figs 

 Crunchy foie gras with caramelised apple 

Shredded salt cod salad “esqueixada” with tomato and aragon olives 

 

MAIN COURSES 

Balfegó tuna Carpaccio with edamame 

Wild sea bass with mussels, japanese mushrooms with asparagus crema 

Wellington style beef sirloin steak with truffle sauce 

PRE-DESSERT 

Sharon Stone cocktail 

(Chocolate cocktail with a hint of bitter orange) 

DESSERT 

Lemon mousse with Coconut ice cream 

 

CELLAR 

Paramos de Legaris (D.O.Ribera del Duero)  

Anima de Raimat blanco (D.O.Costers de Segre) 

Cava Titiana Vintage 

Solán de Cabras Water and Lavazza Coffee 

 

Price per person: 145,00€ (VAT included) 



 

 

 

 

 

IMPORTANT NOTICE 

GROUP RESERVATIONS: 

When you make a group reservation with an agreed menu, the "SPEAKEASY" Restaurant 

purchases, prepares and adapts the space and service to the agreed number of customers. 

 

The client is responsible for the cancellation and the no-show customers, as long as 

they have not informed 48 hours before the reserved date. 

Extra expenses or a higher number of non-arranged customers will be charged separately. 

The distribution of participants will be according to the availability of the room. 

Any variation of set-up that entails an extra cost will be charged separately. 

 

In case of cancellation or rescheduling, the establishment or person responsible 

for the management of the group must notify at least 48 hours in advance, 

otherwise, the deposit will not be reimbursed. 

 

We work with local seasonal products, 

these menus may be subject to change depending on market availability. 

The exclusive use of the space will be enjoyed when the price has been agreed 

by both parties and registered in accordance to a written agreement. 

 

For other schedules and consumption, consult prices. 

Deposit: 

For a group reservation to be valid it is necessary to make a deposit of 50% 

of the amount to be charged, which will be deducted from the final bill. 

 

Wire transfer to:Vértice 

de Hosteleras, S.A. 

Banco SABADELL 

Atlántico Rbla. 

Catalunya, 115 

08008 

Barcelona 

España 
IBAN: ES22 0081 0200 2000 0159 5666 

BIC 

BSABESBB 

 

 Send receipt of transfer by fax: 93 204 36 16 or via email 

at: reservas@drymartiniorg.com 
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