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GUACAMOLE L ©

A TACO WITH
GUACAMOLETS A

PERFECT COMBINATION

GUACAMOLE L ©® @&

I0,00=€ 12,00€
Traditional guacamole with WITH CHEESE CHICHARRON
onion, cilantro and tomato. Crispy basket of gouda cheese
Perfect combination for your and our guacamole with natural
et tortilla chips. :
REFREDBEANS G (5) g
Cooked and mashed black
e beans, served with natural
: - tortilla chips and queso
ek~ fresco:
5. MESA@MAS <
5 W)
A @ (9\.7.\ ° [N ae°
: @ \. - Prepared with corn or wheat - ’
= ' tortillas RS :
72 = .“{\\E FAMOyg
s HUTLACOCHE &  ®@ 4%

Corn mushroom prepared
with onions, mushrooms and
yellow corn

SQUASHBLOSSOM ~ &®

'; ~  with onion and tomato

© MUSHROOMS L @@

Mushrooms cooked with
cheese

- THE TRADITIONAL

&®

ittle ones

Ouesadilla with chees, 1deal. for

o GRINGA )gg ,

Shepherd's meat with onion,

45O=€
3 cilantro and pmeapple
scrambled with cheese on
i wheat or corn flour tortillas.
408 ()
ith whe t
our tortill /
400€ ‘
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PASTOR

Marinated pork accompanied
hy onion, cilantro and
pineapple. '

- COCHINITA PIBIL

- Shredded pork, marinated
with achiote and a touch of
- orange ' :

TINGADEPOLLO &

~ Shredded chicken prepared

with tomato, onion, chipotle
chili and a touch of chorizo.

CHICHARRON IN SAUCE  &_ &

Pork rind prepared in tomatillo

and jalapeno chile sauce

. AITECBEEF
Shredded beef, prepared with
pumpkin seeds dned chilies and

spices. -

EAMITAS (pork .meat').
‘Chopped pork meat prepared-

in its own lard, accompanied by *
onion and cilantro.

PLACERD LU

. Crispy pork crust, guacamole_ :
- and nopales with chipotle

POLLO CONMOLE &

Shredded chicken prepared W1th a
- sauce based on chilies, almonds,
ol walnuts and a touch of chocolate.

3,OO€

2,OO=€

2,00€

2,00=€:'
| 950€

: 2,50€

2,50€ A

2,00=€

@@.@

‘Chicken breast scrambled with

~ SQUASH BLOSSOM

 HUITLACOCHE &

‘Corn mushroom, prepared with

THEY SAY YOU ARE WHAT YOU EAT

| WOULD BE TACG

ALL MY LIFE
\(C5eid)

BEEF TONGUE L

Chopped beef tongue, onion,
tomato and a touch of spice.

r

ANCHOCHILIPORK &~

Shredded pork with dried
chiles. ;

. 2 {
AITECA o
Shredded pork with jalapefio bell -
pepper, tomato and onion.

ALAMBRE OF CHICKEN

VEHANS

Scuash blossom with onions
and tomatoes

onion, mushrooms and yeuow
corn.

NBPALES wm-l EHIPOTLE kL

Mexican cactus, prepared with
chipotle chili and tomato sauce

3,00€



nNEWEL CHOENTHGA & woc
THE CHEESEWITHRAAS L 4e

‘EANMALES: PORK IN GREEN SAUCE £4mh

Corn dough filled with ; VEGETABLE L u e

your favorite combination.

PR

BEER SOFT DRINKS

& Coca Cola. gve
-+ (%) Corona PR e JolOR : ; %o
LG Racificoli T B IR L gzzzggﬁ Eﬁﬁt
Negra Mo,del_o' =3 : 490%3 - Stiite
Modelo Especial e e
Tebarema’ Sin alcoNot iy 80 L el Rl
<. Tercio’sin Gluten /. = & ¢3¢ Fanta Naranja.

Fanta Limén . i
Aquarius Naranaja =
Aquarius Limoén

OWhitewine 3w Agua con Gas L. (2%f
@ Red Wme o et nge ~ Jarritos _ i i
~ ®Red of summer 500€ ' FLAVORED

() Wine coolers : 5008

: - Horchata
[:AFE - Tamarind
: : - Jamaica
- Coffee pot Ve e Mango
With Piquete (tequila)  3%¢€ Guava -
) : e - Lemon

==




WHERE THERE ARE TACOS THERE ARE

 MICHELADAS

 Corona

« Pacifico

» Negra Modelo v
« Modelo Especial ’ -
« Mahou 0,0 :

« Mahou sin gluten

« Michelada G50€
e Chelada 550€
* Cried out @® 800€

ANDALE 6UEY

UNA MARGARITA

- Lemon- Tamarind- Strawberry-
Mango- Passion fruit - Tangerine- =
Jamai_ca— G_u'ava— Diablo

W

GoANO

Jimador Reposado
Herradura Blanco

Herradura Reposado -

Centenario Blanco
Centenario Reposado

Corralejo Reposado

Tradicional Silver
Tradicional Reposado
1800 Blanco

1800 Reposado

Cruz Plata

\/

s
- MEZCAL

OO

~ Union

Koch -
400 Conejos

~ Alupus San Andrés

WHSKEY
* Red Label
Bauantine"s‘ e

J&B

GIN

Seagram’s

~ Beefeater
‘Tanqueray

o

" Barcelo

Bacardi Blahco
Brugal

TEQULAS

4,00¢
5,00¢
6,00¢
5,00¢
6,00¢
5.50°¢

13,50¢

4,00¢
5,50¢

6,00¢

3,00¢

5,00€
7,00€
6 50€

6 7053

; .7,00=€
FRBE.

7,00€

7,00=€
7,oo€

7.00€

7,00€ (e

7,00€

7,00€




Taqueria Mi Ciudad wae the first to bring the "tagqueria” concept to
Madrid. Tt did ¢o 18 years ago by opening the mini place ﬂley have
on Fuentec Street 11.

Manuel Gulias and hic brother Tadeo, born in Mexico City but living
in Puebla. They arvived in Spain and after come time working'in other.
businecsec decided to try their [vek with the/r own.

They were coon joined by their parente from Mexico, recipec and .
procecses inherited from their mothere and grandmotherc were the
keg to encure that their taqueriac were alwaye Fa// which ic why the
unique flavor is imposcible to copy.

Toa(ag, with 3 taqaer/ac and aFter a./mog’f 20 years, they continue to
captivate palates.

WEB 7o Instagram . Menu digital

(=]} '||E|
e
| taqueriamiciudad.corh"

Calle Fuentes; 11, ; 91990-23 19
Calle Hileras; 5. 91 559 87 11
Calle Infantas 9 91'831.79 78

Nomendatura de Alérgenos

// o0 @005 &

i, / 7 & X Huevo Cacahuetes Moluscos Mostaza Lacteos Sulfitosd- 3. “Rescado
=)
PEfe=" @ 0 @09 ® @

Soja + Gluten Semillasde  Frutos de Apio Crustaceos  Altramuces
: Sesamo . cascara : 3




