salitre

PRESERVES

Large Galician mussels in 23
marinade

Galician mussels in spicy 16
marinade

Baby squid in olive oil 27
Baby squid intheir ink 27
Santofia anchovies 00 18
Anchovies in vinegar 8

Anchovies with avocado and tomato 20

CURED MEATS

100% Iberian Extremadura
D.O.%ham 28

100% Iberian pork loin from :
Extremadura P 14,50 27

100% ac ~fed Iberi ’
O0FGeoRR s oerian . 950 17
100% Iberian salchichén ,50°
from Extremadura 9,50 17
“Discarlux” cured beef from 12 22
Lebn

Manchego cheese 8,50 15

Platter of 100% Iberian cured 23
meats

SALITRE CLASSICS ~—~—~—

Pan tumaca (bread with tomato) 6
]OJguble homemade anchovy gilda 4

Homemade matrimonial-gilda 4,50
Ham and cheese bikini/croissant 6

“Monalisa” tortilla skewer 8
“Monalisa” tortilla muffin 10
Russian salad 14
White shrimp salad 9,50 19

from Huelva

COFFEES

Ristretto
Espresso
Americano
Coffee with milk

Cappucecino
JU]CES A~

Orange
Tomato (prepared)

Energy boost
(orange, ginger, banana, and apple)

Regenerative
(carrot, orange, and grapefruit)

Fat burner
(strawberry, grapefruit, and apple)

MILKSHAKES ———~——~

Vanilla
Chocolate
Strawberry

Oreo
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