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WAITING FOR YOU
Bread basket

Basket of croissants and patisserie
Butter, jams and jellies

Assortment of Iberian cured meats
Variety of international cheeses

CONTINUED...

Russian Red by Casa Suecia
A new take on our Russian salad

Seafood salad
Crispy pork belly casserole

PASSED BY

Shot of cream of the day
Freshly made gyozas
Beef mini-burgers

PRINCIPAL
(TO CHOOSE)

Casa Suecia eggs Benedict
Choose salmon or bacon

Rye bread toast with avocado, poached
egg, turkey and cherry tomatoes

Cochinita pibil tacos
Grilled chicken with parmentier and its sauce

El Madrileno: traditional calamari sandwich



DESSERT (TO CHOOSE)
Homemade cheesecake

Fresh fruit salad

DRINKS

Coffee, tea and infusions
Variety of Juices
Flavoured water

Brut & Rosé open bar

COCKTAILS

Swedish House Spritz 8 €
“Our spritz”

Mojito 8 €
Pifia colada 8 €
Espresso Martini 8 €
House vermouth 6 €

*Ask us for your alcohol-free cocktail

MORE DRINKS

Soft drinks 3€
Beer 3€
Glass of white, red or rosé wine 3 €

Bubble Brunch 34 €
Bubble Brunch & Céctel 38 €

Bubble Brunch Kids <10 years 18 €

PRICES EXCLUSIVELY AVAILABLE DURING
BRUNCH SERVICE. VAT INCLUDED
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WAITING FOR YOU
Bread basket

Basket of croissants and péatisserie
Margarine, jams and jellies

Variety of international cheeses

CONTINUED...
Gazpacho shot
Garden salad with the chef’s dressing

Homemade guacamole with tortilla
chips

Vegetarian croquettes
Grilled vegetables
Traditional Manchego-style ratatouille

PRINCIPAL
(TO CHOOSE ONE)

Veggie burger

Rye bread toast with avocado, tofu and
cherry tomatoes

Confit artichoke

DESSERT (TO CHOOSE)
Homemade cheesecake
Fresh fruit salad

DRINKS

Coffee, tea and infusions
Variety of Juices

Flavoured water

Open bar de Brut & Rosé



EN MESA

Gluten-free bread and pastries

Butter, jams and jellies

Iberian cured meats and cheese platter
Variety of international cheeses

CONTINUED...
“Gazpacho” shot

Russian Red by Casa Suecia
A new take on our Russian salad

Homemade guacamole with tortilla chips
Seafood salad

Crispy pork belly casserole

Gluten-free croquettes

Mini beef burgers served without the bun

PRINCIPAL
(TO CHOOSE ONE)

Free Benedict
With gluten-free bread

Rye bread toast with avocado, poached
egg, turkey and cherry tomatoes

Grilled chicken with potato parmentierr

DESSERT (TO CHOOSE)
Gluten-free cake
Fresh fruit salad

DRINKS

Coffee, tea and infusions
Variety of Juices

Flavoured water

Open bar de Brut & Rosé
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