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location

Rue Bodenbroek 2, 1000 Bruxelles
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Adrián Mancheño executive group chef

An essential member of the Hispania team and right-hand man to Marcos 
Morán, Adrián Mancheño is Head Chef at Hispania Brussels and oversees the F&B 
operations at the NH Collection Grand Sablon Hotel. As Director of Cuisinefor the 
Hispania Group, he also plays a leading role in the opening of new restaurants, 
including the upcoming Paris project.

A proud Asturian and ambassador of Asturias Cocina de Paisaje, Mancheño 
has built his career in world-class restaurants such as Casa Gerardo, Coque 
Madrid, and the three-starred El Celler de Can Roca, twice awarded World’s Best 
Restaurant.

His talent has been widely recognised:

Today, Adrián Mancheño continues to showcase Spanish gastronomy at the highest 
level as Head Chef of Hispania Brussels.

Delta d’Or Award – Best Restaurant in Brussels Capital Region (2019).

Michelin Plate – the only Spanish restaurant in the Benelux.

Recommendations from both the Michelin Guide and Gault Millau.
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event facilities

IMPASSE DEL SABLÓNI.

50 Px 60 Px

This gastronomic space carefully decorated by Lorenzo 
Castillo, is where personalized events are held for companies 
and private clients. 

It has two entrances, a main one through the hotel and 
another private access, along the pretty alley of the Impasse 
Saint-Jacques. 

It has a capacity for up to 50 people seated and up to 60 
standing.
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IMPASSE DEL SABLÓN eevent facilities
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event facilities

VIP RoomII.

14 Px 22 Px

Private dining room decorated by Lorenzo Castillo. 

A quiet and cosy space where you can enjoy the best 
gastronomy Hispania has to offer. 

It has two entrances, one main access through the hotel and 
another one through the “rue” Impasse Saint-Jacques. 

It has a capacity for up to 14 people seated and up to 22 
people standing.
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VIP Room event facilities
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catering & external venues

Bringing the Hispania experience to your chosen venue or event.

Tailor-made menus for large-scale events.

Full catering service adapted to your venue.

Signature Hispania quality, wherever you are.

Perfect for corporate, cultural or private occasions.
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Menus

It is possible to personalise your own menu, not only your 
desired dish, but also on a company naming level, etc.

CÓCTEL MENÚ

12/10/2023

B E B I DA S

C Ó C T E L  M E N Ú

Degustación de jamones 100% ibéricos | Córner de embutidos ibéricos españoles

EL POZO Y EXTREMADURA

Selección de quesos españoles, uvas, membrillo y frutos secos
BALEARES, CANARIAS, CANTABRIA, C. LA MANCHA, C. LEÓN

Gazpacho murciano

MURCIA

Pisto manchego y caballa

ANDALUCÍA

Nuestra ensaladilla rusa sobre tartaleta hojaldrada

GALICIA

Volován de crema de queso ahumado con anchoas

CANTABRIA

Almagrote Canario en tosta

CANARIAS

Vino espumoso
VALENCIA Y C. LA MANCHA

Sobrasada Mallorquina sobre coca

BALEARES

Turrón de jijona 

VALENCIA

Tarta de Santiago

GALICIA

Sobaos pasiegos

CANTABRIA

Croqueta de jamón 100% ibérico

Brioche de Fuet con encurtidos

EL POZO

Vino tinto
RIOJA, C. LEON, C. LA MANCHA, MADRID, MURCIA, CANTABRIA

Vino blanco
RIOJA, C. LEON, C. LA MANCHA, MADRID, MURCIA, CANTABRIA

Agua



EVENTS CATALOGUE  11

W I N E  L I S T

SPANISH WINES

The wine list of Hispania Restaurants a selection of well-known classical and surprising new wines. Many of the 
wines presented are produced biologically with love and care and has a charming story.

To take you on this journey, our staff will love to personally advise you about our wine-food pairing 
arrangements or about our special gem from our wine list. We also offer and extensive list of wines by the glass a 

perfect opportunity to explore wines through out Spain.

D.O. Alicante

D.O. Yecla

D.O. Almansa

D.O. Valencia

D.O. Cava

D.O. Jumilla

D.O. Bullas

D.O. Sierra
de Málaga

D.O. de Málaga

D.O. Granada

D.O. Montilla Moriles

D.O. Madrid
V.P. Calzadilla

V.P. Utiel-Requena

V.P. Los Balagueses

V.P. Los CerrillosV.P. Pago Florentino

V.P. Dehesa del Carrizal

V.P. GuijosoV.P. Casa del Blanco V.P. Finca Élez

V.P. Campo
de la Guardia

D.O. Mondéjar

V.C. Cebreros

D.O. Uclés

V.P. La Jaraba
V.P. Vallegarcía

D.O. Rioja

D.O. Cava

D.O. Tierra
de León

D.O. Bierzo

V.C. Cangas
D.O. Rías Baixas

D.O. Ribeiro

D.O. Monterrei

D.O.
Ribera Sacra

D.O. Ribera
del Duero

D.O. Arlanza

D.O. Cigales

D.O. Valtiendas

D.O. IGP
Valdejalón Aragón

D.O. MonsantD.O. Terra Alta

D.O. Calatayud

D.O. Cariñena

D.O. Cava

D.O. Cava

D.O. Conca de Barberá

D.O. Campo de Borja

D.O. Somontano

V.P. Aylés

D.O. Priorat
D.O. Tarragona

D.O. Penedes

D.O. Costers del Segre

D.O. Pla de Bages

D.O. Cataluña

 D.O. RuedaD.O. Arribes

D.O. Ribera
del Guadiana

D.O. Cava

D.O. Jerez

D.O. Condado
de Huelva

V.C. Lebrija

D.O. Sanlúcar
de Barrameda

D.O. Valencia

V.P. El Terrerazo
V.P. Vera de Estenas
V.P. Chozas Carrascal

D.O. Méntrida

V.P. Dominio
de Valdepusa

V.C. Sierra
de Salamanca

D.O. La Mancha

D.O. Valdepeñas

 D.O. Manchuela
 D.O. Ribera del Júcar

D.O. Toro

D.O. Tierra del vino
de Zamora

D.O.
Valdeorras

V.C. Valles
de Benavente

D.O. Navarra

V.P. Pago de Otazu

D.O. Cetariaco Txacolina

D.O. Arabako Txacolina

D.O. Bizkaio Txacolina

V.P. Padro de Irache
V.P. Pago de Arínzano

D.O. Cava

Río
Miño

Río Duero

Río Tajo

Río
Guadiana

Río Júcar

Río
Guadalquivir

Islas Canarias

Islas Baleares

Á F R I C A

F R A N C I A

P O R T U G A L

Río Ebro

D.O. Valle
de la Orotava

D.O. La Palma

D.O. Tacaronte-Acentejo

D.O. Valle de Güímar

D.O. Islas Canarias

D.O. El Hierro D.O. Abono

D.O. La Gomera

D.O. Ycoden-Daute-Isora

D.O. Lanzarote

D.O. Gran Canaria
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Menus

M E N Ú  H I S P A N I A

Nuestro sumiller preparará una selección de vinos españoles | (½ botella de vino intercambiable por 3 botellas de cerveza o refrescos) | *Opcional - 12 €/pax – copa de cava | 16 €/pax – copa de Champagne

S TA RT E RS  TO  C H O O S E
Our russian salad, green olives and cantabria white tuna flakes

(potatoes, carrots, eggs, mayonnaise, and white tuna)

Seasonal mushroom stew, egg at 65 °C, potato emulsion and veal sauce

Cream of leek, fried spinach, bread croutons (V)

M A I N S  TO  C H O O S E
Hake Galician style, with pilpìl sauce, confit potatoes and paprika de la vera

Roast veal ingot, creamy celeriac, vanilla oil and pickled vegetables

Mellow rice with mushrooms, wild asparagus, truffle (V)

D E S S E RT S  TO  C H O O S E

7 6  €

Baked apple tartlet, coffee and vanilla ice cream

 Caramelised cream of rice pudding

Seasonal fruit salad, citrus sorbet and mint soup (V)

M E N Ú  H I S P A N I A

Nuestro sumiller preparará una selección de vinos españoles | (½ botella de vino intercambiable por 3 botellas de cerveza o refrescos) | *Opcional - 12 €/pax – copa de cava | 16 €/pax – copa de Champagne

S TA RT E RS  TO  C H O O S E
Bluefin tuna tartare, ajoblanco malagueño, mojama

(Bluefin tuna tartar, cold almond soup and tuna ham)

Roast octopus with scrambled potatoes

Cream of leek, fried spinach, bread croutons (V)

M A I N S  TO  C H O O S E
Grilled wild sea bass, gazpachuelo of lettuce and lettuce hearts, pickles

Segovian suckling pig, celery salad, smoked eggplant and green apple

Mellow rice with mushrooms, wild asparagus, summer truffle (V)

D E S S E RT S  TO  C H O O S E

8 6  €

Spanish cheese tasting accompanied by jams

 Caramelised French toast with vanilla ice-cream and bayleys

Seasonal fruit salad, citrus sorbet and mint soup (V)

*Ejemplo de menú, sujeto a disponibilidad de producto*
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gallery
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contact details

Some of our clients

Telephone: +32 2 512 91 32 E-mail: reservations@hispaniabrussels.com




