@ VEGAN

SEASONAL

SALMOREJO WITH HAM SHAVINGS

@ o THE TORTILLA freshly made.............ooooooiiio ﬁ,g

I_OPI\[]R[]N PEPPERS ... 8
||: HUMEMADE GRUUUETTES of Iberian ham (6 pieces)..........c........... 1[],9
QU piodetatoosd ;
o= |BER|AN HAM PLATTER with tumaca bread................ccoocoori 25
= e e o R gy
=c  BEEF JERKY PLATTER
; of 36 months of maturation (origin: LeOn)............cooovoovovvieoeeeeee 1 2

0 SMUKED HUMUS with pitta bread and sweet potato chips.................... g,g
| OGUABAMULE with crispy corn “tortillas”, pico de gallo and sour cream....g,g

TRAVELLER'S
PICK

J(JS
BRUSHED EGGS topped with Iberian ham Shavings..............cccoccoooirvirionne. 1 3,95
CMSPY BHIBKENTENDERS with two dip SAUCES.......o.ovvorre 14 uz
FISH & EHIPS fried cod fish in tempura, homemade chips @
served with chipotle mayonnaise. ..o 1 1,9 |L|_|J|

(HNTAPEIL B somomistirmomode, g O

)) GR'LLED UCTUPUS with peruvian red pepper sauce

and buttered cabbage.............o.ooooooo 22

FROM =
N tHE MARKET

@ CONFITED ARTICHOKE win tomato vinairete o 12
N v s SRR, g
o BURRATA fresh smoked tomato sauce, rocket and season tomatoes........................... 12,5
TRAVELLER SALAD “[:ESAR STYLE"seasoned with capers
anchovies, avocato, parmesan cheese and brioche croutons......................ccccoocoooooe. 12

o FRESH LEBANESE []IP toasted chickpeas,

yogurt and pomegranate seeds with pitabread..................cocooooooooio

Informacidn:
. 913 669 064

@elviajeromadrid

S ANDW I CH s

EALAMAH' SANDW'EH deep fry calamari, caramelized onion

and citrus ali oli in glazed bread................ccoooooiii 7,5
|TA|.|AN FUCACC'A SANDW'CH burrata, truffled mortadella, rocket,
semi-dried tomato and basil PEStO..............cooooriiiii 1 1,5
THUFFLED tramezzini bread with Iberian Serrano Ham

shavings and grilled brie CREESe............co.oiiii 7,5
El. CHW'TU in focaccia’s bread with roast beef, grilled egg, onion confit,

crunchy bacon, brie cheese, lettuce and smoked mayonnaise...................c........ 1 3,5

o GLUBETHUTTEH in focaccia’s bread with Burrata from puglia, humus,

sundried tomatoes and kernels with shibuya dressing...............ccoccoooovieciee. 9,5

BLONDE GALICIAN BEEF STEAK iscarLun

approx 1 Kg (40 days of maturation)...........................

CHICKEN WINGS »»

dressed with canarian green mojo.................ocoooooeeenn.

CHARCOAL-GRILLED COQUELET CHICKEN

with Jamaican-style Jerk SaUCE.............ocooooiooe

Baked potato with butter and herbs.................... 3,5
Lettuce and onion salad

SIDES

Home made french fries

PAdron peppers..........co.ccooveerineeeeieniiessriseias

CLASSIC BABYBURGER

with sweet tomato and onion confit..............ccoccvevvererierincicrcr 5,2
MII!IBUIEGEIE BACON CHEESE BURGER 59

* ‘”AJEHU HAMBUHGEH 180 gr of galician beef meat

with grilled egg, bacon, edam cheese, onion confit, lettuce and
tokatsu sauce with homemade fried potatoes...............ccocooine. 14,75

* MB'THAVELLEH 180 gr of galician beef meat

with cheddar cheese, onion confit, chipotle mayonnaise, crunchy
bacon and pickles on a crispy brioche with homemade fried potatoes...

CHANGE YOUR MEET FOR “BEYONDBURGER”
VEGETABLE MEAT WITHOUT COST

A HAPPY
ENDING

o BHEESECAKE HOMEMAde . summmammmnnsmnnmern: 6,5
O CARROT CAKE romemace...............oooo. 6,5

15,9

o #PUHNBHUBULATEBAKE with vanilla ice cream............. 7, 15
o 3 M".K TUHH”A in brioche bread with nougat ice cream...7,15

Reservas:
620 638 159

elviajero@elviajeromadrid.com
]
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www.elviajeromadrid.com

© VEGETARIAN

VAT INCLUDED//ASSORTMENT OF AUTHOR'S BREAD BREAD 1,506 PP.



