


MYTHICAL APERITIVES WITH R TWIST

GILDA VIVA MADRID 3€

WITH BASQUE PIPARRA, ANCHOVIES AND SEMI-DRIED TOMATOES
IN OLIVE OIL.

SAAM STYLE CROQUETTE "DEL VIVA" 4€ (1PC)

ROAST LEG OF SUCKLING PIG IN LOW-TEMPERATURE MANHATAN
COCKTAIL

WITH MUSTARD AND PIPARRA PICKLES.

CROQUETAS DE COCIDO MADRILENO 11€ (5 PCS)
MADE WITH ALL THE COMPANGO, SERVED WITH A SLICE OF DRY
CURED BEEF FROM LEON.

ENSALADILLA RUSA AHUMADA 8€
WITH SMOKED SALMON AND GREEK OLIVE CREAM WITH SARDINIAN
TOAST.

EMPANADA CRIOLLA 7,8€ (2 PCS)
SOFT MEAT OR CAPRESSE.

JAMON IBERICO 26€
100% ACORN-FED, KNIFE-CUT AND CRUNCHY BREAD STICKS.

PATATAS BRAVAS 7,5€
WITH SPECIAL "VIVA MADRID" SAUCE OF ROASTED CHIPOTLES AND
CITRUS DILL AIOLLI.

MINI TORTILLA DE PATATA 12¢€
MADE A LA MINUTE, WITH OR WITHOUT CARAMELISED ONION,
SERVED WITH SOURDOUGH BREAD AND FRESH GRATED TOMATO.

CRISPY AUBERGINES 11€

LIGHTLY FRIED IN SPICED SEMOLINA FLOUR, SERVED WITH
SALMOREJO AND SWEET HONEY-SOY SAUCE.

CONFIT AND FRIED TORREZNOS DE SORIA 9€
WITH AJI AMARILLO SAUCE AND PATATA REVOLCONA.

STEAMED MUSSELS 11€

SERVED CHILLED AND NATURAL, DRESSED WITH PESTO, A
VINAIGRETTE MADE FROM THEIR OWN JUICES, AND FENNEL
CARPACCIO.

VITEL TONE VIVA MADRID 11¢€
BEEF PICANHA COOKED AT LOW TEMPERATURE, THINLY SLICED
AND TOPPED WITH OUR TONNATA SAUCE AND FRIED CAPERS.

IF YOU HAVE ANY ALLERGIES OR INTOLERANCES, PLEASE CONSULT OUR TEAM.
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MADRILENAN STYLE PORK EAR SANDWICH 11¢€
ON CRISPY BREAD WITH GRILLED PORK-EAR AND BRAVA SAUCE.

BENITO'S PEPITO 12¢€
LOW TEMPERATURE PORK LOIN SANDWICH WIH MUSTARD PICKLES
AND BARBECUE SAUCE.

OAXTAIL BAO 9€
IN RED WINE STEW WITH SMOKED CHILLI SAUCE.

MINI GALICIAN BEEF BURGERS 15€ (4 PCS)
WITH HOMEMADE BRIOCHE, CHEDDAR, TOMATO CHUTNEY AND
TRUFFLED BOLETUS SAUCE.

TRIPE CASSEROLE MADRILENAN STYLE 8¢€
SPICY, SMALL AND STICKY.

BROCCOLI SKEWER 9€ (2 PCS)
ROSEMARY SMOKED WITH SESAME SAUCE AND ROASTED
ALMONDS.

OCTOPUS SKEWER 14€ (2 PCS)
SERVED ON A POTATO PARMENTIER, ACCOMPANIED BY ASIAN
SAUCE AND SMOKED PAPRIKA.

BEEF TENDERLOIN SKEWER 15€ (2 PCS)
GLAZED WITH ORANGE GRAVY.

DRY SHRIMP PAELLA RICE 12€
TRADITIONAL DRY PAELLA RICE WITH SHRIMP, ARTICHOKES, AND
BLACK GARLIC AIOLI.

GARLIC SHRIMP 10€
SHRIMP SAUTEED IN OLIVE OIL WITH GARLIC, PARSLEY, AND
SHRIMP STOCK, SERVED ON POTATO PUREE.

FRIED MINI SQUID 12¢€
WITH MUSTARD AIOLI AND PROVENCAL HERBS.

CHEESE BOARD 16€
SELECTED FROM NATIONAL CHEESE FACTORIES, ACCOMPANIED BY
FRESH GRAPES AND DRIED FRUIT.

CHEESECAKE 7€
CREAMY AND ROASTED, SERVED WITH FIG JAM.
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