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Brunch

The art of brunching in Madrid

In a palace where hospitality is an art, Brunch 71852 reimagines the
joy of gathering around the table. A meeting of past and present,
with stories to share and even more to savour.



To start with

Coffee & tea selection
Freshly squeezed orange juice or detox juice

One cocktail of your choice: Mimosa, Cool Bloody Mary, Bellini A ¢

Freshly baked mini pastries and cake of the day & () ¢

The savoury selection

Select one

Brioche with baby squid and Iberian pork jowl

Toasted brioche with crispy baby squid, black garlic and lime aioli,
topped with a delicate layer of melt-in-the-mouth Ibérico pork jowl &0 *

Cecina, Manchego and truffle croque

Our take on the classic French sandwich, with cured beef cecinag, aged
Manchego cheese and a velvety béchamel infused with black truffle ¥ C

Burrata and Ibérico ham toast

Sourdough bread with fresh burrata, pears caramelised in
Pedro Ximénez, Ibérico ham and a drizzle of extra virgin olive oil 0 2

Eggs Benedict, your way
Two poached free-range eggs on a bed of tender baby spinach leaves,
topped with a light hollandaise espuma () ¢

Choose your protein: house-smoked salmon or crispy bacon =
Choose your base: potato hash brown or toasted English muffin ¢



The sweeter side

Select one

French toast ingot

Brioche soaked in milk and vanilla, golden-fried in butter
and served with honey and fresh berries &0

Acai bowl with peanut butter

Creamy acai with peanut butter,
sliced banana and crunchy toppings ¢ < @

Greek yoghurt, granola and fresh fruit

Creamy yoghurt with crunchy granola
and a selection of seasonal fruits & 7

Classic pancakes

Fluffy, freshly made pancakes served with
maple syrup and a knob of butter ¢ ()¢

4L5€
VAT Included

% Gluten J\ Sulphites & Celery
() Eggs X2 Fish () Peanuts
[ Dairy Molluscs & Tree nuts



