


pickles

rewy - TUNATITO (T Yol
Mini baguette with tuna, mayo, piparra pepper,
and Cantabrian anchovy

- Anchovy gilda Q 320€

- White anchovies gilda © 320¢€

- Sun-dried tomato gilda 0 320¢

- Spicy stuffed jalapefios (2 unit.) O 300¢

- Marinated white anchovy with mackere Q 390€

— with €52 and wine, the journey is made -,

i - Galician cheese board: OO 1350€

i Terra Airas Moniz, Galmesdn and Mimosa Cortes de Muar

- Bisqato cheese with marifieiras crackers OO 1290€

sharing is living
. Salmorejo O 650€
. Semi dried tomato hummus 000 %€
- Russian salad with Cantabrian anchovy OO 1490€
- Braviolis - Patatas Bravas&AliOli @OV 950€
- Nachos with cheese and guacamole 080 | ooc
- Dried meat croquettes 0@V 1090¢
. Fried egg croquettes with chorizo 0OV 1090€
- Galician pork shoulder with olive, oil, salt and poprika 00V 750€
- Torreznos de Soria (with Espinaler sauce) @ 1350¢
- Chicken fingers with 2 sauces: Ali oli and BBQ ——— @GOQ0O® 00c

_:‘; > - Tenderloin pork with potatoes @Q 1350€
Tenderloin pork - original récipe from La Tita Rivera Vigo
- Galician-style low-cooked egg © 850€
(with crumbs, mashed potatoes and garlic sauce)

bocatitas

- Pickled mussel mini-empqnadq OO 690€

- Verbena: 000Y 99%¢<

Shoulder pork sandwich, watercress, San Simén cheese,
tomatoand mustard mayonnaise
San Simén da Costa cheese.
- Squid sandwich @QVO 990¢

Squid, cucumber, mint, picked onion and kimchi mayonnaise

burgers

- Smash burger 000V 1290¢€
" Galicia meat smash burger, bocon, cheddar cheese and

brioche bun, with kétchup and mustard

- Veggie burger ®0Q 1190€
Beyond Burger with lettuce and tomato

T salads -
- Avocado and mushroom salad O 1450€

Arugu|o, lamb's |e‘rfuce, ovocodo, cherry tomatoes, roasted
mushrooms, walnuts and Galmesdn shovings

i - Burrata with confit cherry tomatoes 0 1250€
desserts
- Chocolate with bread, salt and olive oil 00 6°0€
- Cheesecake 0009 620¢
OUR DRINKS
Handcrafted in Galicia
----------------------------- IRV IR 1) /N ——
. White ?
§ - VALDAMOR ® -O GODELLO L
5 % Albarifio 380€ % Godello 370€
D.O. Rias Baixas D.O. Valdeorras :
Cellar: Quinta Couselo 21 00€ Cellar: Ponte da Boga 20,50€
§ -SENORADEBIEN 9 - FRAGA DO CORVO §
" Treixadura 390€ " Godello :
: D.O. Ribeiro ‘ D.O. Monterrei :
i Cellar: Pazo Casanova  1990€ Cellar: Fragas do Lecer 22,00€ :
Red §
) - BANCALES OLVIDADOS
-P MENCIA 2 < Mencia, barred-aged ! é
%" Mencia 350€ (10 months) 3.90€
D.O. Ribeira Sacra D.O. Ribeira Sacra
Cellar: Ponte da Boga 19.90€ Cellar: Ponte da Boga 2150€ !
----------------------------------- o7 N S
- Estrella Galicia Especial (Cellar beer) 3 60€ 380€ — 500€

1906 (Cellar beer)

390€ —520€
- B-Lemon
-0,0% Tostada

360€ — 380€ —500€

E 360€ — 380€ —500€ !
© - Maeloc Dry Organic Cider 330€ 390€ ;
' - Maeloc with Pineapple and Pear Cider 330€ 390€ v
A |
' & - RESPECT! Beer brewed with 100% ¥ ' i
E /x,,,,maw“l Galician hops 2 Pint E
; (Respect: - Lager with bread 350€ 600€ E
E - IPA with indoor hop 350€ 600€ ;
! .2 RESPECT! Beer tasting flight with olives 6,00€ E
_____ LATITARIVERA SIDRAS
WINE COCKTAILS MAELOC

Traditional recipes in can Handcrafted in Galicia

+ 1,000 local farmers
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- Maeloc SIN (20 cl) 290€ |

. Wl"llfe Sdngn’q 360€ with stevia and without added sugars [

' without alcohol :

- Tinto de Verano 360€ [ ] !

- Lemon Tinto de Verano  360€ - With Blackberry(33 d) 3,50€ E

- With Pear (33 cl) 350€

............................................. ! !
! - With Piia&Pera (33 dl) 350€

__________ BEERS ceeeeeio... ' -Sweet Organic (33 cl) 350€ !
5 Estrella Galicia P . i |
' | 1

. - Organic (75 cl) 280€ — 920€
. - EG La Pelirroja . :

! -1906 Red Vintage “La Colorada” |
-1906 Black Coupage
- Estrella Galicia. Gluten free.

. -~ VERMOUTH RIVERA -

- La Estrella de Galicia

390€ ‘ !

with Galician Hops :
' - Lupia Herbal

- Rivera red | |
; 1 - Rivera white 390€
----------- LIQUEURS - Auara
Hijos de Rivera @
- Grape must: white or red 3,00€

- Orujo

330€ - 530€ | ' y
i - Cream of liqueur — 330€ - 530€ | 0 0
i - Herbal liqueur 330€ - 530€ | @ %
. - Coffee liqueur 3,30€ - 530€ W e S
........... COCKTAILS e SESAME SEEDS £66s MILK AND
: DERIVATIVES
i - Mojifio: 890€ ! @
i\ The Galician version of a classic with H
E Hijos de Rivera herbal liqueur E MOLLUSCS LUPINS CELERY
i - Strawberry or pear Mojifio: - 890€ " ‘
H The same mojifio base with refreshmg
i Maeloc cider with strawberry or pear .
H N PEANUTS MUSTARD FISH
© - Maeloc rum swizzle: 890€ |
H Maeloc cider with Pineapple & Pear, H
rum, orange juice and grenodine

SOYA SULPHUR

............................................. DIOXIDE AND
SULFITES

PR

Pérez Galdés, 4 Madrid - latitarivera.com

Prices with VAT included



