


“Spring arrives — according to the Greeks,                   emerges
from her abduction in the underworld, bringing the             . The
streets are filled with          ; the almost endless sun encourages

the first harvests, and the first blooms of flowers flood the
of Madrid with life and color.” 

persephone | 21
 

St. Germain, Chambord, red fruits, spices, cava

Prices in € VAT included

SPRING SPRITZ

 Early greenery | 18
 

Italicus, Lillet, lime, vanilla, ginger, cava

equinox | 18
 

Amaro, Santori, lychee, tangerine, strawberry, grapefruit, cava

light | 19
 

Sherry wine, Aperol, “Atamán” vermouth, apple, cava

HUGO SPRITZ | 16
 

St. Germain, lima, soda, cava

CLASSIC SPRITZ

APEROL SPRITZ | 16
 

Aperol, soda, cava

CAMPARI SPRITZ | 16
 

Campari, soda, cava

CYNAR SPRITZ | 16
 

Cynar, soda, cava

SBAGLIATO  | 16
Campari, red vermouth, cava

PERSEphONE
EQUINOX

LIGHT

Early greenery

By Alonso Domínguez
(Head Bartender of Dani Brasserie)



Prices in € VAT included

OYSTERs
Half dozen | 48
+ Osetra caviar (5g) | 33 per unit

RED TUNA TARTARE, STRACCIATELLA | 31
Roasted tomato broth

GUACAMOLE “TABLESIDE” | 29 
Avocado from Málaga, semi-dried tomato,
edamame, sunflower seeds, crunchy tempura

BIMI AND KALE SALAD | 25 
Honey and mustard dressing, black sesame

100% ACORN-FED IBERIAN HAM | 40 
Cristallino bread, tomato spread | +5€

PRAWNS ROBUCHON STYLE (3PCS) | 19 
Crispy prawns wrapped in brick pastry, basil, pesto. 

IBERIAN HAM CROQUETTES (3pcs) | 12 
Creamy bechamel with acorn-fed iberian ham. 

“CARABINERO” PRAWN CROQUETTES (3pcs) | 18
Creamy bechamel with “carabinero” prawns from Huelva,
white prawn tartare. 

ARTISAN iberian “sobrasada” and straCciatella focaccia | 32
Caramelized onion, spicy honey

DANI’S CLUB SANDWICH | 41  
Free-range chicken, salmon, Baeri caviar, Hollandaise sauce

                ROSSINI BURGER slider | 23 
Matured Simmental loin, foie gras, parmesan cheese

GRILLED SEA BASS | 42
Artichoke, Iberian jus

SNACKS




