GENERAL MENU WITH ALLERGEN INFORMATION

If you have any food allergies or intolerance, please inform your waiter, as all our dishes may

contain gluten and sulphites.

IBERIAN CURED MEATS/CHEESES

Acorn-fed iberian ham

Assortment of iberian cured meats

Acorn-fed iberian loin

Acorn-fed iberian chorizo or salchichon

Leon cured beef

Cabrales cheese or aged sheep cheese

Navarra white asparagus tips
Bellota salad (mixed)

Salad with elver substitute, prawns and squid

with modena syrup
Grilled seasonal vegetables
Roasted peppers and tuna belly

portion

€22 allergen free
€22 dairy
€22 allergen free
€16 dairy
€19 allergen free
€9 dairy

SALADS AND VEGETABLES

€12
€14 (egg and fish)

€15 (crustaceans, fish,molluscs)
€16 allergen free
€16 Fish

EGGS AND TRADITIONAL DISHES

Corncakes with chorizo mince (tortos)
Corncakes with chorizo mince and cabrales sauce
Assorted corncakes (cecina and cheese, chorizo mince,

elver substitute and ham)
Village-style plate-

Baby eel substitute and ham scramble- 14 (egg, fish)
Scramble with elver substitute, springgarlic and prawns

Cod scramble- 1

“Remix”(potatoes, eggs, pepper, onion, ham and chorizo)

Small dish of asturian fabada
Small dish of asturian pote
Asturian fabada

Asturian pote

CASSEROLES/ STEW

IVA INCLUDED

€14 egg
€15 dairy, egg

€18 dairy, egg, fish
€14 egg

€15 egg, fish, mollusc
€8 egg, fish
€18 egg

€6 allergen free
€6 allergen free
€15 allergen free
€15 allergen free



TO SHARE

%2 portion
Scorpionfish paté €8
Battered squid rings €8
Iberian ham croquettes €7
Cantabrian tuna in olive oil -
Fried baby squids -
Fried cod €11
Lacén with boiled potatoes -
Garlic prawns -
Battered prawns (each) -
FISH AND MEAT

Cod Bellota or with pisto (vegetable stew)
Grilled chicken breast with potatoes or salad
Grilled beef steak with potatoes or salad

Veal escalopes with cabrales cheese sauce
Braised beef with potatoes

Beet cachopo “La bellota” (approx. 500g)
Lamb chops with potatoes and salad
Marinated iberian pork loin “traditional style”
Beef sirloin with fries

DESSERTS

Homemade egg flan

Rice pudding

Diego Verdu nougat ice cream
Lemon sorbet with cava
Cheesecake

Ask for today’s homemade cakes

IVA INCLUDED

portion

€14 dairy, fish, egg, crustaceans
€14 molluscs

€12 dairy

€12 fish

€14 molluscs

€19 egg, fish

€16

€18 molluscs

€1,25 molluscs

€20 fish

€10

€12

€15 dairy, egg
€14

€19 dairy , egg
€20

€18

€23

€4 dairy, egg

€5 dairy

€6 daity

€6 dairy

€6 dairy, egg

€6 dairy, egg, nutts



INFORMATION FOR OUR CUSTOMERS

Menu of the Day — €14
Half Menu of the Day — €11
Astur Menu - €21

Terrace surcharge: €1 per menu
Takeaway surcharge: €0.50 per container, €0.10 per bag

Bread roll: €1.50
Gluten-free bread roll: €2.00

Menu of the Day is served from 13:00 to 16:00.
Astur Menu is served from 12:00 to 22:00.

All menus include dessert, bread and one drink
(water, a light beer, or a glass of house wine).

A €3 surcharge applies to shared menus.

Please note: Fried or breaded dishes for coeliacs carry an extra €2, and although we take maximum
care, we cannot guarantee the complete absence of cross-contamination.

IVA INCLUDED



