


Sta rt e r s

Iberian ham homemade mellowed  
croquettes with pork jowl   	 12,00
piece	 2,50 

Homemade russian salad with ventresca (tuna),  
black olive powder, carasatu bread  
and red jalapeño mayonnaise   	 10,00
half portion	 6,50                            

“Jamón ibérico” with luxury glass bread  
and grated tomato                     	 24,00

Sheep cheese from Madrid  	 8,00 
“La Rosa Amarilla” 	 100 gr.                           

Squid sandwich in brioche bread  
with black yuzu aioli      	 9,50

“Patatas bravas” with chile rocoto base  	 9,00                                

Madrilenian style tripe with achiote base  
and fresh piparra (peppers)	 12,00

“Ropa vieja” Hakao with savoury tomato  
and cumin sauce (6 pieces)  	 10,50
extra piece        	 2,50                                          

Torreznos (fried bacon) 	 12,00

Low temperature cooked bacon Ssäm  
with homemade pickles Gherkin  
and Asian mayonnaise    	 16,00
extra piece	 3,00

Bread and appetizers 	 2,50

	 	 Gluten

	 	 Crustaceans

	 	 Eggs

	 	 Fish

	 	 Peanuts

	 	 Soya

	 	 Milk

	 	 Nuts

	 	 Sesame

	 	 Mustard

	 	 Sulphites

	 	 Molluscs

Allergens table



M e at

Aged t-bone steak smoked  	 54,00	
	 precio / kg.

Low temperature smoked beef rib with  
calvados liquor and cane honey glaze   	 16,50

48 hours cooked Madrilenian Ramen   	 16,00                    

Mole stewed oxtail with sweet  
potato puree  	 18,00

Dry aged burger on potato bun with  
smoked bacon and chipotle sauce    	 15,00

F ro m  t h e  s e a

Josper’s grilled octopus with spiced  
potatoes garlic chips     	

Scrambled eggs with Balfegó  
tuna fish       	 16,00                          

“Soldaditos de Pavía” (codfish battered)  
with ají and garlic mayonnaise    	 18,00

Fish according to market 
Ask our crewl

V e g e ta b l e s

“Muchopuerro”. Three textures, smoked  
with the Josper 	 13,00

Artichoke flower with Maldon salt  
and Iberian ham chips    	 14,00                     

Tomato tomato. With three types of tomato  	12,00
(Mar Azul, Rosa de Barbastro y Semilla Japonesa)	

VAT INCLUDED  I  CURRENCY UNIT: EURO

Report us if you suffer from any kind of feeding intolerance. 
Fishing complies with R.D. 1420/2016



D E SS E RT

Idiazábal cheesecake  	 7,00

Infused “Torrija” in coconut milk, lime kefir  
and lemongrass    	 6,50            

Chocolate soufflé   	 7,00                    

Ice creams: violets, mascarpone tiramisu,  
yogurt, nougat (2 flavours)   	 6,00

Cream and “dulce de leche” millefeuille   	 7,00

TILDA NEOTABERNA CASTIZA

C/ SAN BERNARDO, 48          (+34) 919 993 809

RESERVAS@TILDAMADRID.ES
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