
WHITE Wine:  ZAPADORADO  Rueda Verdejo  (100% Verdejo)

RED Wine:  DOMINIO DE BERZAL  Crianza D.O.  Rioja  (95% Tempranillo y 5% Graciano)

Special Menu   55€ (TAX included)

ARTICHOKE FLOWERS
The famous - The genuine - The original

HOMEMADE CROQUETTES
Iberian ham with Parmesan / Boletus and truffle

RUSSIAN SALAD WITH TUNA BELLY AND PIPARRAS
Our own style of the fresh Russian salad

CRAB-STUFFED RED PEPPERS
On a scarlet shrimp casserole

and

IBERIAN PORK CHEEKS GLAZED WITH PORT WINE
on sweet potato cream

91 502 77 11

Paseo de la Castellana, 40 - 28046 - MADRID 
www.elpimientoverde.com
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ASSORTMENT OF HOMEMADE DESSERT
With homemade ice cream

COFFEE and LIQUEUR
100% Arabica specialty 

SELECTED WINERY  

STARTERS TO SHARE

SECONDS TO SHARE

ARTISAN DESSERTS
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V E R D E



WHITE Wine:  VAL DO GALIR  D.O. Valdeorras  (100% Godello)

RED Wine:  BRIEGO  Crianza D.O.  Ribera del Duero  (100% Tinto fino)

Special Menu   65€ (TAX included)

STARTERS TO SHARE

ARTISAN DESSERTS
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ASSORTMENT OF HOMEMADE DESSERT
With homemade ice cream

COFFEE and LIQUEUR
100% Arabica specialty 

ARTICHOKE FLOWERS
The famous - The genuine - The original

HOMEMADE CROQUETTES
Iberian ham with Parmesan / Boletus and truffle

BROKEN EGGS WITH FOIE, MUSHROOMS AND TRUFFLE
With sliced potatoes simmered in olive oil

SELECTED WINERY       

NATIONAL WILD MONKFISH
Filleted. Pimiento Verde´s classic

and

AGED BEEF RIB-EYE CROSS BREED CATTLE
With piquillo peppers and fries

SSECONDS TO SHARE
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WHITE Wine:  BLAS MUÑOZ  Vino de Castilla  (100% Chardonnay)

RED Wine:  CARMÉ “El Pimiento Verde”  Crianza  D.O. Ribera  (100% Tinto Fino)

Special Menu   75€ (TAX included)
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STARTERS TO SHARE

ATLANTIC SEA BASS BILBAO STYLE
With potatoes

or

AGED BEEF TENDERLOIN
With piquillo peppers and fries

ARTICHOKE FLOWERS
The famous - The genuine - The original

IBERIAN HAM (100% ACORN-FED)
With tomato pulp and toasted bread

ROASTED OCTOPUS ON PAPRIKA MASHED POTATOES
With crispy piquillo peppers

PUMPKIN AND MUSHROOMS RISOTTO
With black truffle cheese

ASSORTMENT OF HOMEMADE DESSERT
With homemade ice cream

COFFEE and LIQUEUR
100% Arabica specialty 

SELECTED WINERY       

ARTISAN DESSERTS

SECONDS TO CHOOSE
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Vegetarian Menu
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STARTERS

ARTICHOKE FLOWERS
The famous - The genuine - The original

WILD ASPARAGUS WITH SPRING GARLIC
White asparagus from Navarra

GFRESHLY MADE GUACAMOLE
& tortilla chips

SEASONAL FRUIT SALAD
or

ASSORTMENT OF HOMEMADE DESSERT

COFFEE and LIQUEUR
100% Arabica specialty  

ARTISAN DESSERTS

PUMPKIN AND MUSHROOMS RISOTTO
With black truffle cheese. Made with Carnaroli rice

MAIN COURSE
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Children´s Menu 30€ (TAX included)
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STARTERS

SIRLOIN ESCALOPE
With French Fries

or

GRILLED SALMON
With French Fries

RUSSIAN SALAD

IBERIAN HAM HOMEMADE CROQUETTES

MANCHEGO CHEESE

CANTABRIAN CALAMARI

CHOCOLATE BROWNIE
With vanilla icea cream

DRINK INCLUDED

ARTISAN DESSERTS

MAIN COURSE (TO CHOOSE)
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WHITE Wine:  ZAPADORADO  Rueda VERDEJO  (100% Verdejo)

RED Wine:  DOMINIO DE BERZAL  Rioja CRIANZA  (92% Tempranillo y 8% Viura)

Open bar with water, beers, soft drinks, and a glass of wine during the cocktail 
hour

Cocktail Menu  85€ (TAX included)
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TASTING MENU

ARTICHOKE FLOWERS

MANCHEGO CHEESE

ANCHOVY TOAST WITH PIPARRA PEPPER MOUSSE

SHOT GLASS OF RUSSIAN SALAD WITH BREADSTICKS

GUACAMOLE WITH HOMEMADE TORTILLA CHIPS

IBERIAN HAM WITH PARMESAN, BOLETUS AND TRUFFLE CROQUETTES

CANTABRIAN CALAMARI  WITH CITRUS MAYONNAISE

OXTAIL CANNELLONI

OCTOPUS SPOON WITH MASHED POTATOES AND PAPRIKA OIL

TRUFFLED BOLETUS MUSHRROM RISOTTO

CRAB-STUFFED RED PEPPER

ASSORTMENT OF HOMEMADE DESSERTS

COFFEE and LIQUEUR
100% Arabica specialty 

SELECTED WINE       

ARTISAN DESSERTS
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