salitre

PRESERVES

Large Galician mussels in marinade ©A
Galician mussels in spicy marinade TA
Baby squid in olive oil <

Baby squid in their ink ©A

Santofia anchovies 00 1A

Anchovies in vinegar <14

Anchovies and baby anchovies with avocado
and tomato <

APPETIZERS

12

portion
100% Iberian Extremadura D.0. ham
100% Iberian pork loin from 14,50
Extremadursa
100% Acorn-fed Iberian Chorizo from 9,50
Extremadura
100% Iberian salchichén from 9,50
Extremadura
Cecina de Leén "Discarlux" 12
Torrezno from Soria
Madrid-style tripe
Baked cheese with cherry tomatoes!0§
Manchego cheese () 8,50

Platter of 100% Iberian cured meats
Cheese platter

FROM THE GARDEN

L.7.C. Salad

Seasonal-tomatoes with dressing

Cherokee tomatoes with burrata cheese i
Pink tomato salad with ventreseca tunaTxA
Artichokes with romesco sauce and Iberian
pork jowl: from Extremadura®O

White asparagus tips from Navarra with
poached egg, crispy ham, and Parmesan
cheese O

Tudela lettuce hearts with blue cheese
cream and anchovies f<T3A

SEAFOOD

Volandeiras from the Rias Baixas (unit)
Volandeiras from the Rias Baixas with
Iberian pork jowl (unit) &

Galician razor clams <’

Garlic prawns ¥

Galician baby squid with onions <2
Huelva white prawn salad ¥

XXL prawns YA

FISH

Smoked salmon from Las Coruilesas <
Almadraba tuna tartare from Gadira | THO
Sea bass ceviche <X

Almadraba tuna tataki from Gadira T4
Wild hake in hollandaise sauce <xO8TA
Oven~baked wild sea bream fillet <
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MEATS

Iberian pork tenderloin tartare @ 15
Meatball casserole§O0 14
Pork cheeks in port wine sauc @gﬁ 24
Duck and foie gras cannelloni¥UOA 22
Iberian pork tenderloin with mushroomsiA 20

SALITRE CLASSICS ~—————

Homemade double anchovy Gilda 00 <A 3,50
Homemade matrimonial: Gilda <1 3,50
"Monalisa" tortilla skewer( 6
Russiansalad <10 14
Russian salad with garlic prawns YO 16
Spicy tuna ssdm I gﬁ 7,50
Iberian pork croissant ¥goa 12
Truffled mortadella sandwich () "
Ham and paprika muffinjA 9
"Monalisa" tortilla muffin @ O 10
Smoked butter brioche with 8,50
anchovies 00 THHO
Tberian sirloin tartare brioche §0O 9
SWEETS
Smoked cheese tart {00 9
House brownie with ice cream ¥506 T
Homemade flanfO 6
Artisanal-ice erean 0O 4,50

- Salted caramel-

- Pistachio

-Vanilla

- Belgian chocolate

WHERE THERE IS BREAD, THERE IS JOY

Tomato bread

Sourdough bread from the "Pan Delirio" bakery !
Gluten-free bread

Serving of breadsticks and regafidsl

VIV oY

Service and bread € 2,20

Try our lunch menu Monday
through Thursday with a first
course, a second course, bread and

dessert or coffee for € 16.90°

Q@&

@salitremadrid
tabernasalitre.com

Our menus



