i THE FIRST |
TAQUERIA




PASTOR

_3,00€
Marinated pork accompanied
hy onion, cilantro and
pineapple. '
- COCHINITA PIBIL 0,00€

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

TINGA DEPOLLO & S

~ Shredded chicken prepared
with tomato, onion, chipotle
chili and a touch of chorizo.

CHICHARRONINSAUCE & - 2

Pork rind prepared in tomatillo =
and jalapeno chile sauce

L MTECBE L pwe

* Shredded beef, prepared with
pumpkin seeds, dried chilies and
Epices - <ot ' ;

CAMHTAS (po‘r'k.meat')\ G
‘Chopped pork meat prepared- :

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

\Qﬁ

|| FLANK STEAK TACOS ISR

- TACOS (5 tacos) —
Delicious beef from the ribs, served
with guacamole. A premium cut, juicy

| o WOULD BE TAGQ

‘SQUASH BLOSSOM

 HUTLACOCHE &

L GOrn,

= NOPALES WITH CHPOTLER. &

and full of flavor that you have to try.

THEY SAY YOU ARE WHAT YOU EAT

ALL MY LIFE
(&rei))

PLACERO L
Crispy pork crust, guacamole
and nopales with chipotle

POLLO CON MOLE & S g

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

LW
BEEF TONGUE - v

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

MNCHOCHLIPORK & 1e
Shredded pork with dried WA
chiles. S

AITRA L. e
Shredded pork with jalapefno bell
pepper, _t'o'r_'_nato and onion. s

. pgloe

Squash blossom with onions
ancLarmnBtoBs furs ~ s

A 3,OO=€-

Corn mushroom, prepared with
onion, mushrooms and yellow

3,00=€

Mexican cactus, prepared with
chipotle chili and tomato sauce




HUTLACOCHE &« ®@® 4
Corn mushroom prepared
with onions, mushrooms and -
. yellow corn
SQUASHBLOSSOM =~ ©@®  450¢
with onion and tomato
MUSHROOMS & @@ 4%
Mushrooms cooked w1th . !
cheese
 THETRADITIONAL =~ ®@ 4%
- Quesadilla with chees, ideal for A
the little ones - :
0D g THERIE ARE w:@s S THERE ARG )2}
' -Cofona S ko _4
z « Pacifico
. © «Negra Modelo.' _
« Modelo Especial ‘ -
e Mahou 0,0-

\\/

(QUESADILLAS

OO

. Prepared with corn or wheat

tortillas

« Michelada 620€
« Chelada 550€
e Cried out @@ 800€

» Mahou sin gluten : e

. “ '\'(D, "'_

ey

A JEWEL
THE

TAMALES

Corn dough filled with
your favorite combination.

DOD®
CHOKENTINGA & = a%e
CHEESE WITHRAJAS A 4

 PORK IN GREEN SAUCE e ae

VEBETABLE 4

AINIUAILE giEY
UNA MARHAR T

e Limon . Mandarma
e« Tamarindo e Jamaica
» Fresa e Guayaba -

» Mango ~ +Diablo
» Maracuya

@3@ . j




\\/

EBIDAS

OC/N. 0O
CERVEZAS TEQULAS

e 4,006 Jimador Reposado 400€
‘ Pacifico 4008 Herradura Blanco ooe
Negd Modelo 00 ; Herradura Reposado 6%€
Modelo Especial 4.00€ Centenario Blanco 5008
Doble de Cerveza 0.00€ Centenario Reposado e
Pinta de Cerveza L00€ Corrglgjo Reposado N RIS
Tercio 0,0 Sin alcohol 300€ : Tradicional Silver Cae
Tercio sin Gluten 3.00€ Tradicional Reposado s e
1800 Blanco 5k
HOUSE WINE _ S 1800 Reposado 6o
(&) White winé 300€ "\ : i S
@ Red wine 300€ | e
“Red of summer 5H0s 4
(%) Wine coolers e SB00% G MEZCAL _
G Unién LRnh O

AR .. : : u Koch 7,00€ :
EUFFEE.” : . Do : : 400 Conejo‘s B : 6,50€
Coffee pot ooge ot - Alupus San Andrés G0%

With Piquete (tequila) 2 0

OIS n e W

Red Label : e e

CogaiGplariedars s n B0 e Ballentine’s g e
Coca ‘CO'LE[ nght : I '. e : ! : J&B 3 ; ; 700€
Coca Cola Zero _ e g 2k
Spiffe s et ey D F
e Ty ;
Fanta Naranja | e i ot oe fles T e
Fanta Limon S @ete Vs e ~_ Beefeater e ga0e
Aquarius Naranaja ; ) Tanqueray e 7.00€
~ Aquarius Limon Dt :
Agua Mineral ; s 4 =
Agua con Gas : oo N H}N o
Jarritos: i v : .- 5 G it shess | o0
i . ~ Bacardi Blanco 1o
e : S Horchata Brugal : _ s
BLE%S Eﬂ : ‘Tamarind ' ' " :
N s P o Jamaica
_ | . Mango
| 10 - Guava
~ Lemon

WATERS rT— .




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




J

J
o /R_/é

GUACAMOLE & ® = 1%  GUACAMOLE L © &  1pooe
Traditional guacamole with : WITH CHEESE CHICHARRON

onion, cilantro and tomato.
Perfect combination for your
‘tacos.

REFREDBEANS &) gove

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

fa\ /47 7R\ 12\ 7@\ /&N /N 7@\ 1@\ 72N"72\ "1\ 72N 2

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

% AlAMpREs 0.,
5 R - G‘&’&D f

Beef scrambled with

onions, peppers and
cheese (2 tacos). s S% g 2 ’Q

OF PASTRO B qooe
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Shepherd's meat w1th onion,

Shepherd's meat scrambled . : cilantro and pineapple
e with onions, peppers and % scrambled with cheese on
.. cheese (2 tacos). STa wheat or corn flour tortiuas.

£ [}F C}H[;KEN @ 7,00€ . b 1-‘(“5*} %};&t }
Chicken breaét scrambled , St

~ with onions, peppers and
e .cheese (2 tacos).

AL WITH CHEESE @

Icy veal and cheese

AAAAA

s & %




