Sahuaro: Mexican magic 1in the
heart of Madraid

Hecho en México. That’'s the slogan of this brand new eatery
located right in the historic heart of the city, in La
Latina's Plaza de Cascorro.

If you’ve spent any time in the homeland of the Aztecs, the
Mayas, and the michelada, you’ve probably already fallen in
love. Mexico is a country of rich history, cultural diversity,
and undeniably delicious food. A couple of years ago I spent a
summer living in the rural part of the Yucatan peninsula, and
I still dream about it to this day.. especially the tortillas.

No, I'm not talking about the egg and potato variety (although
those have a special place in my heart as well). And don’t
give me any of those floppy flour burrito wrappers. I'm
talking about fresh tortillas made from corn, water, and salt.
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That's 1it.

Look at that bundle of pure, corn-based joy.

Sahuaro’s got 'em. As soon as I saw the basket of tortillas
arrive at the table, lined with a linen cloth and covered to
keep in the warmth, I knew this place was the real deal.

But I'm getting ahead of myself. As soon as we sat down we
dealt with the primary priorities: drinks and guacamole.
Sahuaro’s drink menu is one of the most exciting things I’'ve
read in a while. They offer frozen margaritas and classic
mojitos for just €3.90, with a choice of strawberry, tamarind,
guava, and passion fruit flavors. There are also several other
options for under €6, including tropical cocktails and several
variations on the iconic michelada (beer with lime juice and
spices).
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Passion fruit mojito and frozen margarita, with a guest
appearance by guacamole

Every self-respecting Mexican establishment offers guacamole;
but few do it as well as Sahuaro. They serve it right in the
avocado skin, atop a mountain of crunchy totopos (corn chips).
It’s the perfect blend of avocado, salt, olive oil, and lime,
proving that good guacamole doesn’t need to be fancy—just
fresh. We were also brought a selection of four sauces with
varying levels of spiciness. Each one was unique, and spice-
seekers will be satisfied, if not particularly challenged.
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When it comes to guacamole, Sahuaro keeps it simple.

For the next course, we ordered the house selection of tacos.
It includes one of each variety offered on the menu: Guerreros
(pork carnitas), Nortenos (marinated beef), Del campo (grilled
veggies), and Yucatecos (cochinita pork). They were all
delicious, but the Yucatecos were the clear winner (although
maybe that’s just my nostalgia speaking). The sauce was rich
and tangy, the pork tender and juicy, and the pickled onions
the perfect accompaniment.
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My personal taco motto: always get one of each.

Finally, we dug into the chipotle chicken entrée. It was
swimming in creamy, slightly spicy sauce, served with refried
beans and (hallelujah) more guacamole. Naturally, of course,
we ordered an extra basket of tortillas to go with it. But the
surprise hit here was the rice, which came in a coconut shell
etched with intricate designs. Soft and subtly seasoned, it
provided the perfect complement to the rich and hearty dish.


http://www.nakedmadrid.com/wp-content/uploads/2017/07/DSC_0046.jpg

Pollo al chipotle

I'll certainly be returning as soon as humanly possible to
sample the rest of the menu, from the salads and ceviche to
the enchiladas and desserts. Sahuaro also offers a mend del
dia during the week and brunch on the weekends, so you can
satisfy your cravings no matter what time it is. It'’s the
perfect place to come for a casual drink with friends or even
a date; the interior is elegant and colorful, and the enclosed
outdoor patio features tropical plants and comfy couches (plus
plenty of fans).
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Whether you’re nostalgic for your own travels to Mexico, or
you've always wanted to visit and see what all the hype 1is
about, this place is for you. Sahuaro has done what few
restaurants can, combining authentic regional cuisine with an
ideal atmosphere, a prime location, and affordable prices.
Come, relax, and let yourself be carried away to paradise.
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Info

- Website

- Facebook & Instagram

= Phone: 914 29 64 49

= Address: Plaza Cascorro, 2

= Metro: La Latina & Tirso de Molina

Taco Maya: A brand-new no-
frills taco joint

José Manuel — a well-known chef in the Madrid taco scene — has
just opened a brand new, no-frills taco joint in Madrid with
his partner, Joe. This colourful and fun eatery is located in
a beautiful old building just a five-minute walk from barrio
Lavapiés, and has a lovely chilled terrace plus a cosy dining
area inside.
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Taco Maya's cosy, minimalist dining area

It’'s possible that you may have stumbled across José Manuel
before: he used to own Taqueria Maya in Huertas, where José
met Joe! With a new team member and a more relaxed location,
Taco Maya has a winning formula, and dare I say the best
Mexican food I’ve had in Madrid?

THE FOOD

Everything is made from scratch by José himself, from the
nachos to the tacos and every ingredient is bought in fresh
that morning. It’s for this reason that the menu sometimes
varies depending on what order comes in that day, and there’s
an array of tacos, quesadillas and nachos to try.
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Acompaniado de totopos artesanales y
pico de gallo, tomate ,tebolla,
cilantro, lima, aceite ge oliva,
orégano. Elaborado en el momento.

« GUACAMOLE 8,008

Torfilla de maiz nixtamalizado.
Reliena de 108 guisos a escoger.
-TINGADEPOLLO 2506
Pechuga de pollo en salsa al chipolle.
+COCHINITA MAYA —— 2506
cerdo macer
de cebolla morada.

- SUADERO 2,308
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Tortilla de trigo de 30 cm doblada con
queso derrelido, 4 piezas.

-S0LOQUESD. 5508
+ CON CARNE, POLLO 0 VEGANA 750¢

Tortilla 0¢ 30 cm de harina, rellena de
aroz blanca y frijol ne
guacamole, pico de gailo
relleno de u preferencia.
TINGADEPOLLO. 9008
Pechuga de polio en salsa al chipotie.
8.00¢

+ COCHINITA MAYA
 Recela MAYA. Acompaiado de
ol it -
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The menu — full of options for all!

This is what we had:

Paseo de Santa Maria de Ia Cabeza, 60

Horario:
. MLJ e 14:00a 24:00 yV.$D de 14:00 2 01:30 Servicio a domicilio 3 ¢ Pedido minimo 206}

B IT33370 B 642194285

2,00¢
2,00€

-Botella de auua b

M s
-Cocacolalight __ 200¢
-Sprite 2,00€
-Fanta Naranja_______ 2008
«Aquarius 200€
-Nestea Limon__ 2008
Mahoulata___ 2006
*Mahou tercic
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Lemon and Strawberry Margaritas

First of all, the Lemon and Strawberry Margaritas are
incredible — like nothing you’ve ever had before, I promise!
The strong kick of tequila was also a great start to the
evening.
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The Nachos

We had three types of nachos: Courgette and corn from the cob
(vegan), Guacamole and coriander (also vegan), and beef. All
were absolutely delicious, and the guacamole was 1like
something I’'d make at home in secret so that I could put in as
much coriander and fresh red onion as I wanted.
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The Beef Tacos
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2 X Cheese Tacos and 2 x Lamb Tacos

The beef and guacamole tacos were juicy and moreish, and that
extra squeeze of Llime cut through all that tender meat
perfectly. The veggie options included cheese and guacamole
quesadillas, but pictured above we have courgette tacos and
two tacos with a creamy vegetable and corn mix and plenty of
fresh coriander on top. Having said all that, the tacos
themselves were so fresh and you could really decipher their
flavour.
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Tequila!

To end the evening, José Manuel offered us a wonderfully
smooth tequila. He also gave us a salt-sugar-chilli mix for

the usual tequila ritual, and now I'll never be able to have
just salt again.
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José Manuel himself!

The tacos are great and the terrace is a real treat.
This humble eatery has a bright future — check it out and be a
part of it.

Info

= Address: Paseo de Santa Maria de la Cabeza, 60
= Metro: Embajadores

= Facebook and Instagram

= Phone number: 911 733 374 / 642 194 285

Also check out:

= Tacos, tamales and tequila: Madrid’s best Mexican
joints!
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