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Guacamole with corn chips - 9
Homemade hummus with pita bread - 8
Homemade falafel with a yoghurt sauce - 8

Russian Salad (made our way) with guindilla peppers and
artisan breadsticks - 12

A big bowl of chips covered with a grilled combo of 3 cheeses and
bacon - 12,50

Onion rings accompanied by a cheddar cheese sauce and a bbq
sauce - 12

Argentine empanada (pasty) made with meat and accompanied by a
pico de gallo sauce - 10 (2)

Argentine empanada (pasty) made with spinach and cheese
accompanied by a Chipotle pepper sauce - 10 (2)

Taco loco. crunchy mini wheat tortillas with a marinated beef and
cheese filling topped off with sour cream and guacamole - 12:50

Irish sausages served with chips & BBQ) sauce - 8
Chicken fingers with honey and mustard sauce - 10

Com breaded Gouda cheese tequefios with a cranberry coulis and
guacamole - 10

Homemade croquettes of the day - 8
New York Sliders & Chips (5 mini bacon & cheese burgers) - 13
Chili cheddars, spicy jalapeno & Cheddar fried balls - 9,50

SIDES
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NACHOS

Nachos with melted Camembert - 12

1/2 Nachos with melted Camembert - 9

Nachos with a cheese sauce and grilled mozarella

topped off with a spicy tomato sauce - 12

Half a portion of nachos with a cheese sauce and grilled
mozarella topped off with a spicy tomato sauce - 9
Extra toppings - Bacon/Chicken/Guacamole - 2

Jalapeno peppers, sweet & sour pickles - 1.50
Chili con carne - 2.50

PIZZAS

Caramelized onion, goat’s cheese and arugula - 15

Portabello muchrooms, pastrami and a dash of truffle oil - 16,50

QUENIDIILES

Chips - 6 / Chips with hot sauce - 6 / Chips with thyme - 6

HICKEN WINGS

Choose your sauce: bbq, spicy or honey-mustard

Mega Portion: 100 wings with a choice of 6 sauces - 55
Super Portion: 50 wings with a choice of 3 sauces - 30
Maxi Portion: 25 wings with a choice of 2 sauces - 15

Portion: 10 wings with a choice of 1 sauce - 9,50

WRITTEN DOCUMENTATION DESCRIBING ALL INGREDIENTS WHICH MAY CAUSE ALLERGIES OR FOOD INTOLERANCE
USED IN THE PREPARATION OF OUR FOOD IS AVAILABLE IN THIS ESTABLISHMENT. PLEASE ASK ANY OF OUR STAFF
MEMBERS SHOULD YOU WISH TO CONSULT THIS DOCUMENTATION. REGLAMENTO (UE) N© 1169/2011 DEL
PARLAMENTO EUROPEO Y DEL CONSEJO

Vegan Vegetarian Gluten free
& Ecologic Local product

Mex with a spicy tomato dip and guacamole - 10

Madrid beef quesadilla made with boletus and Rose-
mary infused sheep’s cheese with a spicy tomato dip and
guacamole - 13,50 ¢)

Cochinita Pibil. made with pulled pork marinated in

achiote witha spicy tomato dip and guacamole - 13

Extra toppings
Diced tomato - 1 Bacon/Chicken/Guacamole - 2

Sour cream, spicy sauce - 0,50

SALADS

Chicken Cesar Salad: mixed lettuce leaves, sliced Parme-
san cheese, croutons, chicken popcorn accompanied by a
Cesar dressing - 12

Japanese: Spinach with marinated ginger, salmon and
wakame accompanied by rice cakes and a sweet & sour
sauce- 10

Pastrami: pastrami, fresh mozzarella cheese, cherry
tomatoes and roasted peanuts accompanied by our
home-made yogurt & truffle dressing - 14

Mixed salad: Mixed lettuce leaves, tomato, onion, carrot,
sweetcorn, tuna in olive oil and a boiled egg - 8,50



DURGERS %

SANDWIHES

All our hamburgers are 200 grams, served on a brioche bun
& are accompanied by either chips, roasted sweet
potato or salad.

Cheeseburger:
100% beef and cheddar- 12

Bacon Cheeseburger:
100% beef, bacon and cheddar - 12,50

Irish Rover Burger:
100% beef, bacon, fried egg and cheddar - 13

Crispy Chicken Burger:

Deep fried chicken, lettuce and tomato finished topped with
a ranch dressing - 12,50

De Madrid: & %

100% free range beef raised on the Madrid sierra with rosemary

cheese, fresh tomato and our aromatic rosemary sauce - 14,50

T-Bone Burger :
grass-fed, free range beef ribs from Cantabria marinated and
slow cooked and finished on the grill with bbq sauce, lettuce

and tomato - 17

Tudanca:

100% beef breed raised freely in the Cantabrian mountains
served with grilled onions and Goat’s cheese served in butter
brioche - 14,50

Black Angus:

100% black Irish Angus beefburger, Cheddar cheese with a

tomato and raisin relish on the side - 15

Anievas:

100% grass fed, free range beef from Cantabria, topped off
with a chopped avocado, lime and coriander dressing,
lettuce, pickled red onions and accompanied by our

home-made chipotle pepper & honey sauce - 15,50

Pulled pork:

Slow cooked shredded pork, lettuce, tomato, cheddar cheese and
onion rings topped off with bbq sauce - 14

Vegan:

100% vegan burger with the taste and texture of a regular burger.

Served with lettuce, tomato, onion and pickles on a gluten-free

bun - 13,50

Extras: Pickles / Cheddar / Grilled onion - 0,50

All sandwiches, with the exception of the Madrid sandwich
are served on naan bread (made with yogurt and grilled) and
are accompanied by either chips, roasied sweet potato o salad

Boston. Chicken breast, cheddar cheese, bacon, lettuce and
tomato on white bread - 9

Salmon. marinated salmon, rocket leaves and camembert cream
cheese- 10,50

Pastrami. Beef pastrami, lettuce, onion and pickles with our
home-made sauce - 12

Madrid. Our very own squid roll topped off with our home-ma-
de tartar sauce - 12

Extra: Pickles / Grilled onions - 0.50

N AOUSE ROASTS

All our roast meats are slow cooked at a low temperature for
24 hours, then oven roasted for maximum taste and tenderness
Always served with chips unless you would prefer roasted or

sweet potato

Cachopo grass fed, free range beef with gouda cheese & ham
served with Padrén peppers (some spicy some not). More than half
a kilo of beef, cheese and ham made to be shared, or not! - 28

Jacob’s step: Irish Angus ribs with corn on the cob - 24

Organic Beef ribs: 100% from the Madrid Sierra, marinated
with our spices and accompanied by grilled onions - 22 (¥)

Pork Ribs: Half a kilo of pork ribs marinated in spices
with bbq sauce - 19

Half a roast chicken marinated in spices served with coleslaw - 18

TYPICAL IRISH

Irish Stew made with Guinness Ipa @ o
Irish beef and vegetable stew made with Guinness Ipa. 100%
locally raised beef on the Madrid mountain range - 14

Fish&Chips

Fresh cod in our own beer batter. Served with mushy peas and
chips - 13,50

Irish Breakfast

Fried eggs, Irish sausages, bacon, baked beans, black pudding
and grilled tomato served with toast & butter - 12,50

DESSERT

Home-made brownie (gluten free) served with vanilla ice-cream - 7

Home-made baked cheese cake with a cranberry coulis - 7
Apple tartlette served with vanilla ice-cream - 8,50

Oreo biscuit ice-cream and whipped cream - 6,50

Vanilla ice-cream topped with almonds and

chocolate syrup - 6,50




Onaft

Heineken ¢ 6 % 3,50

Paulaner rubia / Trigo * 7 % 4
Cibeles Imperial IPA * 6 % 3,50
El Aguila sin filtrar + 6 §J 3,50
Hop House * 6 % 3,50
Lagunitas IPA <7 % 4
Murphy’s Red 7 ¥ 4
Guinness * 7 % 4

Amstel -6 §¥ 3,50

Boltted

Heineken - 4,50

Radler limén -« 4,50

El Aguila sin filtrar * 4,50
Cruzcampo (sin gluten) * 4,50
Amstel Oro tostada 0,0 * 4,50
Heineken 0,0 * 4,50

Sol *5

Desperados * 5,50
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La Cibeles rubia * 5
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Ked

- Ontanon Crianza -
Tempranillo/Garnacha (Rioja) * 16 / Copa 3,50

- Pozo de Nieve -
Tinta del Pais (Ribera del Duero) * 17 / Copa 3,50

- Tinto de verano ° 4

White
- La Cotorra -

Verdejo (Rueda) * 16 / Copa 3,50

- Adrede-
Albarifio (Rias Baixas) * 17 / Copa 3,50

- Minius -
Godello (Monterrei) * 17 / Copa 3,50

Kodé

- Boyante -
Tempranillo/Garnacha (Navarra) * 15 / Copa 3,50

Cava

- Miguel Pons - Brut Nature 20
- Juvé & Camps Essential - Xarel-Lo * 35

CIDER

Boltled

Magners ¢ 5,50





