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S P A I N

 

 

 

Meat Market ,  is committed to offer maximum quality in its main raw material – meat –, 
the simplest cooking method, and personalized service to customers.

Our offer focuses on excel lent quality cow and ox meat of different maturations cooked in 
embers oven.

Al l  our products are careful ly selected from local and national producers,  prevail ing their 
freshness and origin. 

A L B A C E T E
Sheep Cheese Hacienda
Guijoso D.O. Manchego.

O r i g i n s  o f  o u r  p r o d u c t s

E X T R E M A D U R A
Iberian Ham. Bacon.

L U G O
Organic Free-Range
Eggs.

V A L E N C I A
Avocato. Potatoes.
Mushrooms and
Rebollones. Pear Tomato.
Trocadero. Bread. Quai
egg. Torrezno. Dried
Tomato. Nuts. Spring
Onions. Wheat Asparagus.
Art ichoke. Eggplant.
Trocadero Lettuce. Stew
Vegetable. Red Pepper.

A L I C A N T E
Pink Tomato.

A L M E R I A
Eggplant.  Red Pepper.

B A R C E L O N A
Salmon/Trout Roe.

C Á C E R E S
Gordal Ol ive.

C Á D I Z
Almadraba Bul l  Tuna.

C A N T A B R I A
Anchovy.

C A S T E L L Ó N
Artichoke D.O. Benicarlo. 
Spring Onion.

G A L I C I A
Ox and Old Cow of Galician 
Blonde breed Chops. 
Marrow.

G R A N A D A
Wheat Asparagus.
Art ichoke.

H U E S C A
Pink Tomato D.O. Barbastro.

J A E N
Olibaeza Picual Oi l .

L E Ó N
Ox and Old Cow Esla Valley
Chops. Cachopo, Ox Tripe
and Lasagna

M Á L A G A
Olives and Pickles. Cod.
Tear Pea. Mackerel .
Art ichoke.

N A V A R R A
Piqui l lo Peppers. Art ichoke. 
Pink Tomato. Piparra. Foie. 

L A  R I O J A
Mushrooms.

T A R R A G O N A
Calçots of Val ls .

S E G O V I A
Old Wagyu/Simmental 
Crossbreed Cow.

V A L L A D O L I D
Green Asparagus D.O.
Tudela del Duero.

O T H E R S  P A R T S  O F  T H E  W O R L D

A L E M A N I A
Old Fr iesian Cow Chops.

F R A N C I A
Mona Lisa Potato. Old 
Charolais Cow Chops.

P A Í S E S  B A J O S
Old Fr iesian Cow Chops.

B É L G I C A
Trocadero Lettuce.

E S C O C I A
Old Black Angus Cow 
Chops.

I N D I A
Nuts.

M É X I C O
Avocado.

P E R Ú
Asparagus.

P O L O N I A
Old Fr iesian Cow Chops.

S U I Z A
Old Simmental Cow Chops.



Our menu
My Grandma´s homemade croquettes  2,75€

Of our Stew
Old Cow and Iberian Pork

UnitS T A R T E R S
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The Perfect Gilda  3,75€
"The best of each house" Unit

Steak Tartar y Egg Toast  4,50€
 

Mackerel and Salmon Roe Salad  7,95€
 

Hacienda Gijoso´s Sheep Cheese  9,00€
 

Pink Tomato with Pickles  11,00€
 

Old Cow Marrow  11,00€
(10 minutes set up t ime)  

Old Cow Tartar Salad with Avocado  14,00€
 

Selection of Wild Mushrooms with Poached

Egg in Truffle Oil 

 17,00€
 

Old Cow Carpaccio  18,00€
"The whim" of 180 days of maturation  

Duo of Duck Foie with Fig Jam  19,00€
 

Ox Flavors  15,00€
Selected Sausages  

O U R
V E G E T A B L E S

 

 

 

 

 

At Meat Market we love agriculture and its products,  so you can 
always f ind seasonal vegetables out of the menu. 
Ask our waiter.

Vegetable tasting *  13,50€
Fresh Spring Onion Involt ini  with Iberian Bacon
Artichokes in Blossom
Gri l led  Eggplants
Asparagus in Rosemary
Gri l led Pink Tomato

Diner

*Vegetables may vary depending on seasonal availability



Our meats
Classic Hamburger  15,00€
Lettuce, Tomato, Onion, Fr ied Egg, Bacon, Cheddar
and French Fries (200gr.)

O U R  
M I N C E D  M E A T
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O U R  C H O P S  
A N D  M E A T S

Nebraska Hamburger  16,00€
Caramelized Onion with Red Wine, Parmesan Melted 
Cheese, Raclette,  Bacon Sl ices,  Meat Market Sauce and 
French Fries (200gr.)

 

Perfect Cheese Burger  16,00€
Cheddar,  Smoked Bacon, Barbecue Sauce,
Meat Market Sauce and French Fries (200gr.)

 

Traditional Steak Tartar  16,00€
12 + 1 Ingredients (150gr.)  

O U R  
S T E W

Our Valencian Stew with Four Dishes  28,50€
Soupy Rice accompanied by Jug of Broth, Chickpeas and
Sweet Piparras
Our  Vegetables
Bruscheta with Gri l led Bacon, Virgin Ol ive Oil ,  Salt and
Ground Black Pepper
Selected Meats and Sausages

Diner

( B Y  R E Q U E S T )

Sweet Old Cow and Its Cutlet with Three Dishes  39,00€
Sticky Rice with Matured Ox "Ganadería El  Capricho"
Chop of approx. 1  kg of Matured Galician Blonde (300 gr/diner)
Gri l led potatoes and Salad with Soy Vinaigrette

Diner/Min.3

At Meat Market we select each week the best pieces of meat. For that 
reason the assortment of cuts and prices can vary depending of their 
origin and characterist ics,  with the superior quality of the product as 
the only constant.
The staff  wil l  be delighted to introduce you the available pieces and 
advise you on the choice.
With complimentary Potatoes and Salad.

Vegan Hamburger  17,00€
Gri l led Vegetarian Burger,  Eggplant ,  Caramelized Onion,
Mushrooms, Tomato and Avocado (150gr.)

 

Ox Tripe  16,00€
Tradit ional hearty stew made of Ox Tripe  

Lasagne with Goat Cheese  17,00€
"E l  Capricho" Recipe  

El Cachopo de Pepo  19,00€
Popular Asturias plate with Ox, Blue Cheese and Caramelized
Onion

 



Our desserts
Grandma's Cookie Pie  4,00€

Our Carrot Cake  5,00€

Tangerine Sorbet  5,00€

Chocolate Brownie with Ice Cream

Cookie Maria and Hot Chocolate

 5,00€

Tiramisu  6,00€

Apple Tarte Tatin with Vanilla Ice Cream and 

Icing Sugar

 6,00€

Traditional Cheesecake with Red Berries

Reduction

 6,00€

H O M E
D E S S E R T S
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M e a t  M a r k e t  d o e s  n o t  h a v e  m e n u s ,  e x c e p t  t h o s e  p r e p a r e d  a t  t h e  r e q u e s t  o f  o u r  c u s t o m e r s .

M e a t  M a r k e t  h a s  a n  a l l e r g e n  m e n u .  A s k  t h E  s t a f f .

A L L  P R I C E S  I N C L U D I N G  V A T .

With the f irm intention that you have a perfect experience, Meat 
Market makes available to its dist inguished customers a unique series 
of total ly free services.

D E T A I L S

H A N G I N G  B A G S T O O T H B R U S H M O B I L E  C H A R G E R

G L A S S E S

S P A N I S H  H A N D  F A N S

U M B R E L L A S B L A N K E T S W I F I  F R E E 1  H O U R  O F  P A R K I N G

Also, do not hesitate to ask us for any other service that you consider 
important to improve your experience.

" Your sat i sfac t ion i s  our 
greates t  ach ie vement"


