MENU




TAPAS TO START WITH

Spanish potato and onion omelette with brava sauce 5 €

Hamandeggcroquettes ......................................................... t apa4€
racion 8 €
Anchovies on red pesto sauce tapa 6 €
racioni2 €
White prawn carpaccio 12 €
Salmorejo (Andalucian cream of tomato,
almond and chipotle pepper] 6 €
Hummus of red roasted pepper 6 €
Cured Beef with Parmeggiano Cheese tapa 6 €

VEGETABLES AND SALADS

Russian Salad with potatoes, carrot, 6 €
tuna, gherkin and mayonnaise sauce

Tuna in pickle salad with vegetables and tomatoes 10 €
T U e
Sqwdsandtomatoeswarmsalad ................................................ e
Ratatouille with quail's egg and crunchy ham 6€

SEAFOOD

Squids in their own ink sauce 9 €
Cod Canneloni 10 €
Homemade fish balls in thai green curry sauce 9 €

MEATS

Callos (Madrilenian’s style tripes) 9 €
Lamb Canneloni 12 €
Piquillo red peppers au gratin tapa 3 €
filled with okstail meat racion 9 €
Chicken on Red Garam Massala curry 10 €
Pepitoria [Chicken recipe on Madrilenian’s style] 8 €
Alma Cheli's Burguer Mini 3 €
e BB
Homemade meatballs in tomato sauce tapa 5 €

racion 9 €
Beef Cheeks on red Vindaloo curry 12 €
Pork Cheeks on Mexican Mole Sauce 10 €

DESSERTS

Homemade cakes 4 €



