
A R T I C H O K E
F R O M  T U D E L A

FRIED ARTICHOKES  
in organic flour with rosemary sauce 18

SAUTÉED  
with pine nuts 18

TASCA CASTIZA DESDE 1954 CALLE LIBERTAD 1,  28004 MADRID TELÉFONO DE RESERVAS 915 318 079 ENGLISH

FRITOS CRUJIENTES
CROQUETAS DE CONGRIO 

“EL BACALAO CÁNTABRO”  16,5 
Conger eel croquettes with spinach,  
raisins from Málaga and pine nuts

CHORIZO DE CASERÍO  16 
crispy fried organic chorizo with cider sauce

RABAS DE CALAMAR  18,5 
deep fried calamari Santander Style

QUESOS DE PASTORES 
INVENCIBLES 
TABLITA DEGUSTACIÓN 

DE TRES QUESOS  16  
sheep’s cheese, cow’s cheese, and got cheese A R R O C E S 

A N Á R Q U I C O S

ARROZ CAMPERO ZAMORANO  18,5 
Zamora style fried rice with chorizo, mushrooms  

and veal ribs with tomato

ARROZ CON VERDURAS SALTEADAS  17 
seasonal organic vegetables sauteed with fried rice

—
WITH RICE FROM LA ALBUFERA (VALENCIA), 

FROM A FAMILY OF RICE PRODUCERS          
(6º GENERATION):

H U E V O S
REVUELTO ATOMATADO DE JIJAS 

scrambled organic eggs with chorizo, tomato, 
Manchego cheese and crunchy potato  18

PATATA REVOLCONA 
VERSIÓN CELSO Y MANOLO 

Mushy sauteed potato with Basque free range 
sausage, mushrooms, bacon and spinach  18,5

TORTILLA DE CONGRIO 
conger eel omelette with caramelised onions,  

leeks and green peppers cooked like they do in the 
Basque Country houses  17

O R G A N I C  E G G S  F R O M                 
G U I L L E R M O ’ S  H A P P Y  H E N S

ATÚN ROJO A LA PLANCHA  24 
grilled red tuna with tomato, mango  

and avocado salad

F I S H E D  I N  Z A H A R A  D E  L O S 
A T U N E S ,  A L M A D R A B A ,  O N E  O F 

T H E  S U S T A I N A B L E  T U N A  F I S H I N G 
M E T H O D  C A R R I E D  O U T  T H E  S A M E 

W A Y  S I N C E  R O M A N  T I M E S

ATÚN ROJO

TERNERA ECOLÓGICA DE SIETE VALLES DE MONTAÑA

TAQUITOS DE ENTRECOT grilled organic veal steak 
 with fried potatoes  22,5

MINI CACHOPINES asturian style eco beef filled with               
tasteful cheese and nice Iberian ham with crispy french fries  18,5

CHURRASQUITO organic veal churrasco  
with chimichurri sauce and potatoes  18,5

TOMATES DE ESPAÑA
CHULETÓN DE TOMATE ® CON 6 COSAS RICAS: tomato steak with avocado, mango, 
red onion, cucumber, nuts and olive oil from Siurana  17

ENTRECOT DE TOMATE tomato steak organic Pasiego fresh cheese, anchovies from Cantabria, 
avocado from Málaga and olives from Campo Real  16,5

CATA DE 4 TOMATES Y 4 ACEITES salad of di!erents tomatoes with four di!erents olive oils 
and sea flakes from Chiclana  18

TARTAR DE TOMATE CON SALAZONES DEL NORTE Y SUR Tomato tartare  
with red tuna from Zahara, Santoña anchovies, capers, avocado, pine nuts and toasted almonds,  
and chamomile oil  17

- Heredera del Viel -

THE FIRST ORGANIC VEAL COOP IN CANTABRIA,                                                           
FORMED BY SIX HERO FARMERS:  
AURELIO (FATHER AND SON) OVIDIO, BEATRIZ      
AND AZUCENA

 - precios con IVA incluido -

V E R D U R A S  I R R E S I S T I B L E S 
Y  E N S A L A D A S  V A C I L O N A S

ENSALADA DE LECHUGAS CON 9 VALIENTES: lettuce salad with avocado, tomato, mango, 
cucumber, shavings of organic sheep cheese, roasted leek, pine nuts, almonds, and honey vinaigrette  16,5

SIETE VERDURITAS DE LA PERA LIMONERA seven organic vegetables slow cooked in an iron 
casserole  17

M A R I S Q U E T E 
D E L  B U E N O  

TRUE AND TAST Y SPANISH 
SHELLFISH FROM GALICIAN 

WOMEN COOPERATIVES AND 
HUELVA FISHERMEN

ALMEJAS AL JEREZ CENTENARIO 
clams with Sherry Wine El Maestro Sierra and 

organic purple garlic  19,5

GAMBITAS ROJAS DE HUELVA 
grilled red prawns with sea fleur salt flakes from 

Chiclana.6 units  19,5

  

PLATO DE JAMÓN IBÉRICO 
Iberian ham from pigs from Los Pedroches 
Valley (Córdoba), one of the most beautiful 

acorn forest areas (40g)  16

J A M Ó N 
D E L  B U E N O

PESCADO    
F I S H  F R O M  S A N T A N D E R

Portion of bread per person 2,2

  

CAZUELITA MARINERA  
DE CUDILLERO 

a recipe from an old fishermens tavern in Cudillero, 
Asturias. Sauted octopus, clams and mussels in a 
garlic and sherry sauce with chunchy potatoes  21

TRONQUITO DE RAPE  
‘TARRAGONA - BERMEO’ 

Monkfish fillet with fried tomato, almonds,  
and garlic sauté with vinegar  22

LOMITOS DE RAPE EMPANADOS 
Breaded monkfish fillets Grandmother’s Style with  

aioli  21

-E N S A L A D I L L A -
VERSIÓN CELSO Y MANOLO  15,5

Spanish best loved cold potato,  
white tuna and mayonaise salad

BOCADILLOS HISTÓRICOS

PEPITO DE TERNERA EN V.O. 
grilled thin veal steak with onions and peppers  

in a baguette  11,5

PEPITO DE TERNERA EN V.O.S.E.  
grilled thin veal steak with melted organic Pasiego 
cheese and caramelised onions in a baguette  12,5

DE CHORIZO ECO SALVAJE  
wild pork chorizo baguette with peppers  10,5

DE CALAMARES  
Madrid’s most famous one, deep fried calamari in 

flour with aioli in a baguette  12

CERDO 
 D E  C A S E R Í O  VA S C O 

D E  B A S A T X E R R I

F R E E  R A N G E  P O R K 
‘ B A S A T X E R R I ’

TAQUITOS DE SOLOMILLO 
pan seared pork fillet steak dices wih a classic whisky 

sauce like in the Casablanca Bar in Sevilla  21,5

TORTILLA 
 D E  M A R G A R I T A

TORTILLA DE PATATA 
Spanish omelette with brave sauce  17

TORTILLA DE SANTANDER 
Spanish omelette with octopus and aioli  19,5

ORGANIC VEAL FROM SIETE VALLES DE MONTAÑA


