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ESPECIALIDAD CON NUESTRAS SETAS | SPECIALTY WITH OUR MUSHROOMS

SETAS A LA PARRILLA
Grilled mushrooms / 17,90€

SETAS REBOZADAS CON SALSA AFUEGAL PITU
Breaded mushrooms with Afuega’L Pitu Sauce / 18,90€

CACHOPO DE SETAS RELLENO DE JAMON IBERICO Y MOZARELLA,
CON SALSA DE CEBOLLETA Y PIQUILLOS

Mushrooms cachopo filled with Iberian ham and mozzarella, with spring onion
and piquillo pepper sauce / 18,90€

CAZUELA DE SETAS MARISCADAS CON GULAS, LANGOSTINOS Y ALMEJAS
Seafood casserole with mushrooms, gulas, prawns and clams) / 22,90€

NUESTRO CACHOPO VEGANO CAMPEON DEL MUNDO 2022,
DE SETAS RELLENO DE TOFU AHUMADO Y QUESO VEGANO

Our Vegan World Champion Cachopo 2022, mushrooms filled with smoked tofu
and vegan cheese / 24,90€

ENTRADAS | APPETIZERS

ENSALADA DE LECHUGA, TOMATE Y CEBOLLA ENCURTIDA
Lettuce, tomato and pickled onion salad / 8,00€

ENSALADA CANGLEIRU
L'angleiru salad / 18,00€

BURRATA EN CAMA DE TOMATE, RUCULA, PESTO Y LASCAS DE QUESO CURADO
Burrata on a bed of tomato, arugula, pesto and cured cheese shavings / 16,00€

CECINA SELECCION CON VIRUTAS DE QUESO MANCHEGO CURADO
Selected Beef ham with shavings of cured Manchego cheese /21,00€

PASTEL DE MARISCOS CON SU SELECCION DE PANES Y SALSAS
Seafood pudding with a selection of bread and sauces / 15,90€

CHOPITOS CRUJIENTES CON SALSAS CITRICAS Y PICANTES
Crispy baby squid with citrus and spicy sauces / 18,90€

CRUJIENTES DE QUESO DE CABRA, DATILES Y BACON CON CONFITURA DE TOMATE
Crunchy goat cheese, dates and bacon with tomato marmalade/ 16,90€

CROQUETAS CASERAS DE JAMON IBERICO
Homemade Iberian ham croquettes / 12,00€

CROQUETAS CASERAS DE CECINA Y QUESO DE CABRA
Homemade Beef ham and goat cheese croquettes / 12,00€
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PARA COMPARTIR HUEVOS CON PATATAS Y ...
TO SHARE EGGS WITH POTATOES AND ...

PICADILLO
Minced meat / 21.90€

PALOMITAS DE POLLO, SALSA DE MIEL Y MOSTAZA
Chicken popcorn with honey and mustard sauce / 21,90€

CHIPIRONES, LANGOSTINOS Y GULAS
Squid, prawns, gulas / 25,90€

TACOS DE SOLOMILLO DUROC CON CEBOLLA CARAMELIZADA
Duroc sirloin steak cubes with caramelized onion / 25,90€

TORTOS CASEROS CON ...| HOMEMADE “TORTOS” (CORN FLOUR FLATBREADS) WITH ...

PICADILLO Y CREMOSO DE BEYOS
Minced meat and creamy Beyos cheese / 15,50€

QUESO DE CABRA Y CEBOLLA CARAMELIZADA
Goat cheese and caramelized onion / 16,50€

MATACHANA CON COMPOTA DE MANZANA
Matachana sausage and apple compote / 15,50€

HECHO A FUEGO LENTO | SLOW-COOKED DISHES

SOPA DE MARISCO
Seafood soup / 16,50€

FABADA ASTURIANA IGP CON NUESTRO COMPANGO SELECCION
Fabada asturiana IGP with our selection of compango (stew) / 18,00€

POTE ASTURIANO FABA IGP CON NUESTRO COMPANGO SELECCION
Asturian stew faba with our selection of compango (stew)/17,50€

DEL MAR | FRON THE SEA

LOMO DE BACALAO EN SALSA DE MARISCO
Cod loin in seafood sauce / 24,90€

MERLUZA A LA CAZUELA
Hake stew / 22,90€

CHIPIRONES ENCEBOLLADOS
Squid with onion sauce / 21,90€

PULPO A LA LLAMA CON EMULSION DE PATATA Y PIMENTON
Flame-grilled octopus with potato and paprika emulsion / 25,50€

IVA INCLUIDO



DE LA TIERRA | FRON THE LAND

ESCALOPINES AL CABRALES
Breaded veal “Escalope” with Cabrales sauce / 18,90€

ESCALOPINES EN SALSA DE SETAS
Breaded veal “Escalope” with mushroom sauce / 18,90€

CACHOPO DE TERNERA IGP CON ]AMON IBERICO Y QUESO MOZARELLA(2 pax)
Veal cachopo with Iberian ham and mozzarella cheese (Two 2 people) / 35,00€

CALLOS CASEROS
Homemade tripe stew / 16,90€

RABO DE TORO AL VINO TINTO Y CHOCOLATE
Red wine Oxtail stew and chocolate / 19,90€

PITU CALEYA CON PATATINOS ASTURIANOS
Free-range chicken with Asturian potatoes / 18,50€

TACOS DE LOMO BAJO SALTEADO CON BOLETUS
Sautéed lower loin steak cubes with boletus mushrooms / 24,90€

PARRILLA DE ENCINA | OAK GRILL

CHORIZO CRIOLLO
Grilled Argentine-style sausage / 4,50€

PROVOLONE A LA BRASA
Grilled Provolone cheese / 14,00€

POLLO AL ANGLEIRU 20 MIN.
L’Angleiru grilled chicken (20 min) / 14,00€

COSTILLA DUROC CON SUS PATATAS
Duroc pork ribs with potatoes / 22,90€

SOLOMILLO DUROC
Duroc pork tenderloin / 18,90€

PLUMA IBERICA
Front iberian pork loin (pluma)/ 24,90€

PRESA IBERICA
Iberian pork shoulder (presa) / 23,90€

LOMO BAJO VACA PREMIUN DESHUESADO
De-boned premium beef lower loin/ 58€/kilo

CHULETON DE VACA VIEJA'Y GORDA SELECCION LANGLEIRU
L’ANGLEIRU selection aged beef rib seak / 58,00€/Kilo

PALETILLA DE CORDERO A LA ESTACA CON SU GUARNICION (2 pax/FINES DE SEMANA)
Roasted lamb shoulder with sides (Weekend only,Two people)/ 50,00€

VACA VIEJA Y GORDA / Aged beef/5,00€ CABRALES / Cabrales cheese / 5,00€
AFUEGAL PITU / Spicy Asturian cheese / 5,00€ SETAS / Mushroom / 5,00€

CEBOLLETA Y PIQUILLOS / Spring onion and piquillo peppers /5,00€
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POSTRES CASEROS | HOMEMADE DESSERTS

ARROZ CON LECHE
Rice pudding / 6,50€

FLAN DE HUEVO
Créme caramel / 4,00€

TARTA DE AVELLANA Y CARAMELO
Hazelnut and caramel cake /7,00€

TARTA DE NUEZ CON CHOCOLATE
Walnut cake with chocolate / 7,00€

TARTA DE QUESO AL HORNO CON FRUTOS ROJOS,
CHOCOLATE BLANCO Y CACAHUETES
Baked cheesecake with red fruits, white chocolate, and peanuts/ 7,00€

TARTA DE FRIXUELOS CON CHOCOLATE
Crépe cake with chocolate / 8,00€

CREMA DE MASCARPONE Y LOTUS AL AMARETTO
CON HELADO DE CARAMELO
Mascarpone and Lotus cream with Amaretto and caramel ice cream /7,00€

FRIXUELO RELLENO DE ARROZ CON LECHE, CUBIERTO DE NATA
Crépe filled with rice pudding, topped with whipped cream / 7,00€

FRIXUELO RELLENO DE CREMA DE FLAN DE SOBAOS
CUBIERTO DE CHOCOLATE Y NATA
Crepe filled with custard cream made from sponge cakes,
topped with chocolate and whipped cream/ 7,00€

CHOCOLATE EN TEXTURAS
Textured chocolate/ 8,00€

SORBETE DE LIMON AL CAVA
Lemon sorbet with cava / 6,50€

SORBETE DE PINA COLADA
Pina colada sorbet / 7,00€
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