
PICKLES AND PRESERVESPICKLES AND PRESERVES
Gilda matrimonial Gilda matrimonial 
Anchovies in vinegar Anchovies in vinegar 
Santoña 00 anchovies in EVOO Santoña 00 anchovies in EVOO 
Large Galician mussels in marinade Large Galician mussels in marinade 
Baby squid tentacles in olive oil Baby squid tentacles in olive oil 
Baby squid tentacles in their own inkBaby squid tentacles in their own ink

IBERIAN MEATS AND CHEESESIBERIAN MEATS AND CHEESES
100% acorn-fed Iberian ham shoulder  100% acorn-fed Iberian ham shoulder  

100% Iberian pork loin 100% Iberian pork loin 
100% Iberian chorizo 100% Iberian chorizo 
100% Iberian salchichón 100% Iberian salchichón 
‘Discarlux’ cecina from León ‘Discarlux’ cecina from León 
Platter of 100% Iberian cured meats Platter of 100% Iberian cured meats (salchichón, pork loin, chorizo) (salchichón, pork loin, chorizo) 
Tabla de quesos Tabla de quesos (cured Manchego, Brie, Cabrales and smoked Idiazabal) (cured Manchego, Brie, Cabrales and smoked Idiazabal) 

TO SHARETO SHARE
“Monalisa” tortilla skewer “Monalisa” tortilla skewer 
  
Russian salad Russian salad 
     **Add-on: garlic prawns      **Add-on: garlic prawns 
     **Add-on: bluefin tuna      **Add-on: bluefin tuna 
Spicy tuna ssam with Antequera-style leek Spicy tuna ssam with Antequera-style leek 
Soria-style pork crackling with brava sauce Soria-style pork crackling with brava sauce 
Iberian ham croquettes (4 pcs.) Iberian ham croquettes (4 pcs.) 
Mollete with lacón, Tetilla cheese and paprika Mollete with lacón, Tetilla cheese and paprika 
Bluefin tuna brioche with truffle Bluefin tuna brioche with truffle 
Iberian sirloin tartare brioche Iberian sirloin tartare brioche 
Truffled mortadella ‘bikini’ with melted cheese Truffled mortadella ‘bikini’ with melted cheese 
Iberian pork loin croissant with pickles Iberian pork loin croissant with pickles 
Baked provolone with cherry tomatoes Baked provolone with cherry tomatoes 
  

(made with free-range eggs and onion poached for 2 hours) (made with free-range eggs and onion poached for 2 hours) 
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(sliced with a knife at the time)(sliced with a knife at the time)



Galician empanada Galician empanada (seasonal) (seasonal) 
Volandeira from the Rías Baixas Volandeira from the Rías Baixas (1 piece) (1 piece) 
Galician baby squid with onions Galician baby squid with onions 
Garlic prawns Garlic prawns 
Cherokee tomatoes with burrata Cherokee tomatoes with burrata 
Pink tomatoes with ventresca and spring onions Pink tomatoes with ventresca and spring onions 
Artichokes with Idiazábal cheese Artichokes with Idiazábal cheese (4 pcs.) (4 pcs.) 
Iberian pork sirloin tartare with crispy rice Iberian pork sirloin tartare with crispy rice 
Mini matured beef burgers Mini matured beef burgers (2 pcs.) (2 pcs.) 
Diced beef sirloin with garlic Diced beef sirloin with garlic 
Duck and foie gras cannelloniDuck and foie gras cannelloni

TOASTTOAST
Smoked salmon Smoked salmon 
Red prawns Red prawns 
Goat’s cheese with caramelised onions and honey Goat’s cheese with caramelised onions and honey 
Brie with Serrano ham Brie with Serrano ham 
Sirloin steak with caramelised onionsSirloin steak with caramelised onions  
  
DESSERTSDESSERTS
BrownieBrownie
Three-milk brioche Three-milk brioche 
Smoked cheese tart Smoked cheese tart 
Ice-creams (Ice-creams (salted caramel, pistachio, vanilla, Belgian chocolate)salted caramel, pistachio, vanilla, Belgian chocolate)  
  
WHERE THERE IS BREAD, THERE IS JOY WHERE THERE IS BREAD, THERE IS JOY 
Sourdough bread “Pan Delirio” Sourdough bread “Pan Delirio” 
Gluten-free breadGluten-free bread
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Kitchen open all day from Tuesday to Saturday Kitchen open all day from Tuesday to Saturday 
Service and bread: €2.20 Service and bread: €2.20 

Prices include VATPrices include VAT

Menu Menu 
onlineonline

@salitremadrid@salitremadrid
tabernasalitre.comtabernasalitre.com


