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Tacos

flank steak tacos
Tacos
Delicious beef from the ribs, served 
with guacamole. A premium cut, juicy 
and full of flavor that you have to try.

(5 tacos)
15€

they say you are what you eat

Pastor
Marinated pork accompanied 
by onion, cilantro and 
pineapple.

Cochinita Pibil
Shredded pork, marinated 
with achiote and a touch of 
orange

3,00€

2,00€

Tinga de Pollo
Shredded chicken prepared 
with tomato, onion, chipotle 
chili and a touch of chorizo.

2,00€

Chicharron in sauce
Pork rind prepared in tomatillo 
and jalapeño chile sauce

2,00€

Aztec Beef 
Shredded beef, prepared with 
pumpkin seeds, dried chilies and 
spices.

Chopped pork meat prepared 
in its own lard, accompanied by 
onion and cilantro.

2,50€

Carnitas 2,50€(pork meat)

Placero
Crispy pork crust, guacamole 
and nopales with chipotle

2,50€

Pollo con Mole
Shredded chicken prepared with a 
sauce based on chilies, almonds, 
walnuts and a touch of chocolate.

2,00€

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

2,50€

Ancho chili pork
Shredded pork with dried 
chiles.

1,50€

Azteca
Shredded pork with jalapeño bell 
pepper, tomato and onion.

1,50€

Nopales With Chipotle
Mexican cactus, prepared with 
chipotle chili and tomato sauce 

3,00€

Huitlacoche
Corn mushroom, prepared with 
onion, mushrooms and yellow 
corn.

3,00€

Squash blossom
Squash blossom with onions 
and tomatoes

3,00€



Tamales
Corn dough filled with 
your favorite combination.

the

CHICKEN TINGA 4,50€

CHEESE WITH RAJAS 4,50€

Pork in Green Sauce 4,50€

Vegetable 4,50€

QUESADILLAS

Huitlacoche
Corn mushroom prepared 
with onions, mushrooms and 
yellow corn

4,50€

4,50€Squash blossom
with onion and tomato

The traditional 
Quesadilla with chees, ideal for 
the little ones

4,00€

Prepared with corn or wheat
tortillas

• Corona
• Pacífico
• Negra Modelo
• Modelo Especial
• Mahou 0,0
• Mahou sin gluten

Where there are tacos there are 

6,50€

5,50€

8,00€

• Michelada
• Chelada
• Cried out

• Limón
• Tamarindo
• Fresa
• Mango
• Maracuyá

• Mandarina
• Jamaica
• Guayaba
• Diablo  

8€

4,50€Mushrooms
Mushrooms cooked with 
cheese



Cervezas
Corona
Pacífico
Negra Modelo
Modelo Especial
Doble de Cerveza
Pinta de Cerveza
Tercio 0,0 Sin alcohol
Tercio sin Gluten 

4,00€

4,00€

4,00€

4,00€

2,00€

4,00€

3,00€

3,00€

BEBIDAS

Coca Cola
Coca Cola Light
Coca Cola Zero
Sprite
Nestea
Fanta Naranja
Fanta Limón
Aquarius Naranaja
Aquarius Limón
Agua Mineral
Agua con Gas
Jarritos

3,00€

1,50€

2,50€

3,50€

soft drinks

Horchata
Tamarind
Jamaica
Mango
Guava
Lemon

3,50€

b l e s s e db l e s s e d

wat e r swat e r s

House wine
White wine
Red wine
Red of summer
Wine coolers

3,00€

3,00€

5,00€

5,00€

Coffee pot
With Piquete (tequila)

2,50€

3,00€

Coffee

Red Label
Ballentine´s
J&B

7,00€

7,00€

7,00€

Whiskey

Seagram´s
Beefeater
Tanqueray

7,00€

7,00€

7,00€

Gin

Barcelo
Bacardi Blanco
Brugal

7,00€

7,00€

7,00€

Ron

TequilasTequilas
Jimador Reposado
Herradura Blanco
Herradura Reposado
Centenario Blanco
Centenario Reposado
Corralejo Reposado
Tradicional Silver
Tradicional Reposado
1800 Blanco
1800 Reposado
Cruz Plata 

4,00€

5,00€

6,00€

5,00€

6,00€

5,50€

3,50€

4,00€

5,50€

6,00€

3,00€

Unión
Koch
400 Conejos
Alupús San Andrés

 5,00€

7,00€

6,50€

6,50€

Mezcal
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Calle Infantas 9

91 990 23 19
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91 831 79 78

WEB Instagram Menú digital

Taqueria Mi Ciudad was the first to bring the "taqueria"  concept to 
Madrid.  It d id so 18 years ago by opening the mini  p lace they have 
on Fuentes Street 11.

Manuel  Gul ias and his brother Tadeo,  born in Mexico City but l iv ing 
in Puebla.  They arrived in Spain and after some t ime work ing in other 
businesses dec ided to try their luck with their own. 

They were soon jo ined by their parents from Mexico,  rec ipes and 
processes inherited from their mothers and grandmothers were the 
key to ensure that their taquerias were always fu l l ,  which is why the 
unique flavor is impossib le to copy.
 
Today,  w ith 3 taquerias and after a lmost 20 years,  they continue to 
captivate palates.   

Pescado

AltramucesCrustáceos

Huevo Cacahuetes Moluscos LacteosMostaza

ApioSoja Gluten Frutos de
cáscara

Semillas de
sesamo

Sulfitos

Nomenclatura de Alérgenos

ISTORY
OUR



of veal
Beef scrambled with 
onions, peppers and 
cheese (2 tacos).

7,00€

veal with cheese
Juicy veal and cheese
(5 tacos)

12,00€

Of Pastro
Shepherd's meat scrambled 
with onions, peppers and 
cheese (2 tacos).

7,00€

Of chicken
Chicken breast scrambled 
with onions, peppers and 
cheese (2 tacos).

7,00€

ALAMBRES

BOTANAS

Guacamole
Traditional guacamole with 
onion, cilantro and tomato. 
Perfect combination for your 
tacos.

10,00€

refried beans
Cooked and mashed black 
beans, served with natural 
tortilla chips and queso 
fresco.

8,00€

Guacamole

Crispy gouda cheese basket, 
guacamole and natural tortilla 
chips Inceible! 

12,00€

with cheese chicharron

gringa
Shepherd's meat with onion, 
cilantro and pineapple 
scrambled with cheese on 
wheat or corn flour tortillas.

8€

with wheat
flour tortilla


