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TRADITIONAL ASTURIAN CUISINE




TAPEO

100% IBERIAN HAM
23,00€

CECINA DE LEON WITH GOAT CHEESE MEDALLION 22,00€

LA PERAL CHEESE
HALF PORTION: 7,00€ / PORTION: 11,00€

GAMONEU CHEESE
HALF PORTION: 8,00€ / PORTION: 13,00€

CABRALES CHEESE
HALF PORTION: 8,00€ / PORTION: 12,00€

MANCHEGO CHEESE
HALF PORTION: 8,00€ / PORTION: 12,00€

IBERIAN SAUSAGE BOARD 24,00€

ASTURIAN CHEESE BOARD 22,00€

ALL PRICES INCLUDE VAT. 15% INCREASE ON TERRACES.



HUERTA

HOUSE SALAD
TUNA, TOMATO, BOILED EGG, AVOCADO,
ONION, CORN, GRATED CARROT,
GOAT CHEESE AND RASPBERRY VINAIGRETTE
19,00€

WARM SALAD
OAK LETTUCE, CHICKEN STRIPS,
CHERRY TOMATOES, NUTS, AVOCADO
AND OUR SECRET SAUCE 17,00€

L.T.C SALAD 7,50€

MIXED SALAD 14,00€



RACIONES

GRILLED OCTOPUS
30,00€

SCORPION FISH CAKE
16,00€

VINAIGRETTE OR MARINERA MUSSELS
15,00€

HOMEMADE HAM CROQUETTES 13,50€

GRILLED MUSHROOMS WITH HAM
16,00€

3 SAUCES POTATOES
BRAVA SAUCE, AIOLI AND CABRALES

13,00€

FRESH SQUID 19,00€



RACIONES

GRILLED/WITH ONIONS BABY
18,50€

FRIED PIXIN 23,00€
FRIED SARDINES WITH HAM 16,00€

PORK SHOULDER WITH
CACHELOS 15,00€

GRILLED SCALLOPS 22,00€

GARLIC PRAWNS
23,00€

GRILLED PRAWNS 23,00€

BREAD PORTION
1,20€

PORTION OF CELIAC BREAD
1,80€



TORTOS

HOMEMADE TORTOS WITH SHREDDED CHICKEN
AND RATATOUILLE 15,00€

HOMEMADE PORK MINCE AND FRIED EGG
TORTOS
16,00€

HOMEMADE MATACHANA BLACK PUDDING
TORTOS WITH APPLE JAM
15,00€

OUR TORTO VEGGIE
HOMEMADE TORTO WITH TEXTURED SOY,
POACHED ONION, ZUCCHINI, MUSHROOMS, PEPPER,
TOMATO AND PAPRIKA SAUCE
15,00€

A VARIETY OF HOMEMADE
TORTOS , ONE WITH
RATATOUILLE, ONE WITH
PICADILLO AND ONE WITH BLACK
PUDDING
17,00€



CUCHARA

100% HOMEMADE ASTURIAN
FABADA IN THE TRADITIONAL
STYLE
18,00€

HOMEMADE CALLOS 3 "P" STYLE
17,00€

SARTENES

FRIED EGG PAN, POTATOES AND
HOMEMADE PORK MINCE
16,00€

FRIED EGG PAN, POTATOES AND
SERRANO HAM
16,00€

SCRAMBLED EGG PAN WITH

PRAWNS AND EELS
18,00€

ALL PRICES INCLUDE VAT. 15% INCREASE ON TERRACES.



CARNES

VEAL SCALLOPS WITH CABRALES OR PEPPER 16,00€
VEAL SCHNITZEL WITH GARNISH 16,00€
BEEF FILLET WITH GARNISH 16,00€

CACHOPO STUFFED WITH HAM AND CHEESE
FOR 1: €23.00 FOR TWO: €34.00

CACHOPO STUFFED WITH CECINA AND GOAT CHEESE
FOR 1: €24.00 FOR TWO: €35.00

CACHOPO OF THE HOUSE
STUFFED WITH HAM, VIDIAGO CHEESE,
MUSHROOMS AND PIQUILLO PEPPERS
FOR 1: 25,00€ FOR TWO: 36,00€



CARNES

STONE-MATURED SIRLOIN STEAK
30,00€

STONE-MATURED STEAK 47,00€/KG

STONE-GRILLED
T-BONE
51,00€

STONE-GRILLED ANGUS
PICANHA
31,00€

STONE-GRILLED ANGUS CHURRASCO
25,00€

STONE-GRILLED
ARGENTINIAN STEAK 33,00€

RED MEAT BARBECUE (2 PAX)
ARGENTINE STEAK, ANGUS PICANHA,
SKIRT STEAK AND ANGUS STEAK 46,00€



DE LA MAR

COD TACOS WITH PRAWNS AND
CARAMELIZED ONION
26,00€

WHITE TUNA (SEASONAL)
PRICE ON REQUEST

WHOLE SEA BASS ON THE BACK
WITH BAKED POTATO (2 PAX)
52,00€

PIXiN ON THE BACK WITH BAKED POTATO
30,00€

OCTOPUS, CLAMS AND PRAWN
CASSEROLE 31,00€



POSTRES

HOMEMADE CHEESECAKE
5,50€

ALMOND CAKE 6,00€

MILLEFEUILLE
CAKE 5,50€

GIJON’S CAKE 6,00€

HOMEMADE RICE PUDDING
4,50€

HOMEMADE FLAN
3,50€

ALMOND ICE CREAM
3,80€

IBENSE ICE CREAM
4,20€



VINOS

OF THE HOUSE

HARVESTER | 10,00€
RIBEIRO | 10,00€
ROSE | 10,00€

REDS

RIOJA CRIANZA | 17,00€
ANARES RIOJA CRIANZA | 19,00€
RAMON BILBAO RIOJA CRIANZA | 22,00€
RAMON BILBAO RIOJA RESERVA | 28,00€
MUGA RIOJA CRIANZA | 28,00€
PRADO REY RIBERA DEL DUERO | 25,00€
PROTOS ROBLE RIBERA DEL DUERO | 25,00€

WHITE

VERDEJO RUEDA | 17,00€
GODELLO | 23,00€
ALBARINO | 23,00€

MARTIN CODAX ALBARINO | 24,00€
GRANBAZAN AMBER ALBARINO | 28,00€
MAR DE FRADES ALBARINO | 28,00€



VINOS

ROSES

NAVARRA | 18,00€
PICUDO | 19,00€

SPARKLING WINES

MOSCATO | 16,00€
CAVA | 28,00€

SANGRIA

OF WINE OR CIDER | 13,50€

JUG

BEER MUG | 13,00€

ALTHOUGH WE TAKE CARE OF THE PREPARATION OF ALL OUR DISHES,
WE CANNOT GUARANTEE THE ABSENCE OF CROSS-CONTAMINATION.
ALLERGEN MENU AVAILABLE TO THE CONSUMER.

ALL PRICES INCLUDE VAT. 15% INCREASE ON TERRACES.



SIDRERIA

C/ Pedro Menéndez, 1 - Bajo
33201, Gijon, Asturias

S, 984397154

@lasidreriadealberto

f La Sidreria de Alberto

THANK YOU FOR YOUR VISIT




