S| Castaneru

R.5727.AS,

TO SHARE

Alioli potatoes

Bravas potatoes

Potatoes with Casin DOP cheese sauce

Chorizo cooked with cider and potatoes (vegan option)
Fried squid with alioli

Torrezno de Soria

Ham hocks with potatoes

Artisanal croquettes (8 units)

Charcuterie board

Fried chicken with garlic
SALADS

Salad of the house

Lettuce, tomatoes, onion, boiled egg and tuna

Caesar Salad

550€
5,50€
6€
8€
14€
7€
8,50€
9€
17€
10€

9€

13€

Lettuce, homemade nuggets, bacon, Granna Padanno cheese and homemade

Caesar sauce

BREAD 1€
DRINKS GLASS / BOTTLE
Cider bottle Candl 3,30
Cider bottle DOP “El Santu” 3,70
Red wines- Wine of the house-Silo (Leén) 1,50 / 9,00
Pdjaro Rojo Losada (Bierzo) 2,50 / 15,00
Crianza Portia (Ribera del Duero) 3,00 / 20,00
Crianza Zuazo Gastén (La Rioja) 3,00 / 20,00
White wines- Verdejo Homenaje (Rueda) 250 / 15,00
Godello Alma de Blanco (Monterrei) 250 / 15,00
Albarifio Abellio (Rias Baixas) 250 / 15,00
Moscato Capetta (Piamonte, ltaly) 250 / 15,00
Rosé wines Prieto picudo Meoriga (Ledn) 2,00 / 12,00
Long drink 5,00
T ag
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- We have domplaint forms a%ailable for clstomers. Please ask\for them at the bqr%’%g
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Do you have any allergy? Ask for our food allergens menu_ roon arercens



LOCAL DISHES R.5727.AS,

Fabada asturiana
Asturian bean stew with chorizo, black pudding, ham hock and bacon.

Cachopo (2p)

S| Castaneru %ﬁ?}?)

Fried beef steak stuffed with ham and cheese 28€
Stewed kid goat with potatoes (Cabritu) 21€
FORMULA PLATES

Pork loin, fried eggs and fried potatoes n€
Roast chicken, fried eggs and fried potatoes n€
Fried squid, salad and fried potatoes Nn€
Ratatouille, fried eggs and fried potatoes n€
Mountain dish: Minced spicy meat, grilled Serrano ham, fried

eggs and potatoes (Vegan option) 14€
Spinach, goat cheese and walnuts quiche with salad 9€
HAMBURGUERS

Classic (vegetarian option) 9,00€

Brioche bun, mixed burger( beef and pork), lettuce, tomato, onion, Edam cheese
and fried potatoes

Carnaval 13,50€
Brioche bun, 180g of beef burger, bacon, lettuce, tomato, Eddam cheese, onion,
pickles and fried potatoes

Camaleon 13,50€
Bioche bread, 180g of beef burger, cured beef ham, lettuce, onion,
tomato, Casin DOP cheese sauce and fried potatoes

PIZZAS (vegan option) “10€
SANDWICHES 6€
HOMEMADE DESSERTS
Casin cheesecake with walnuts and honey 5€
Brownie with raspberry sorbet ‘Revuelta” (vegan) 4€
Lemon pie (mousse) 4€
"La Saregana" artisanal yogurt. 1,30€
Rice pudding 4€
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	El Castañeru
	R.5727.AS,
	TO SHARE
	Alioli potatoes                                                                           5,50€ Bravas potatoes                                                                        5,50€ Potatoes with Casín DOP cheese sauce                                             6€ Chorizo cooked with cider and potatoes (vegan option)                      8€ Fried squid with alioli                                                                    14€                                                     Torrezno de Soria                                                                          7€                                                   Ham hocks with potatoes                                                            8,50€ Artisanal croquettes (8 units)                                                          9€ Charcuterie board                                                                         17€      Fried chicken with garlic                                                                10€

	SALADS
	Salad of the house                                                                                  9€ Lettuce, tomatoes, onion, boiled egg  and tuna
	Caesar Salad                                                                                         13€ Lettuce, homemade nuggets, bacon, Granna Padanno cheese and homemade  Caesar sauce

	BREAD                                                                                       1€
	DRINKS
	GLASS / BOTTLE Cider bottle Canal                                                                         -            3,30                                                                                            Cider bottle DOP  “El Santu”                                                          -            3,70 Red wines-             Wine of the house-Silo (León)                          1,50   /    9,00                              Pájaro Rojo Losada (Bierzo)                           2,50   /   15,00                              Crianza Portia (Ribera del Duero)                   3,00   /  20,00                              Crianza Zuazo Gastón (La Rioja)                    3,00   /  20,00 White wines-          Verdejo Homenaje (Rueda)                              2,50   /   15,00                               Godello Alma de Blanco (Monterrei)                2,50   /   15,00                              Albariño Abellio (Rías Baixas)                         2,50   /   15,00                              Moscato Capetta (Piamonte, Italy)                  2,50   /   15,00 Rosé wines             Prieto picudo Meoriga (León)                         2,00   /  12,00 Long drink                                                                                  5,00         -
	IVA Included
	Do you have any allergy? Ask for our food allergens menu
	We have complaint forms available for customers. Please ask for them at the bar.



	El Castañeru
	R.5727.AS,
	LOCAL DISHES
	Fabada asturiana                                                                                   15€ Asturian bean stew with chorizo, black pudding, ham hock  and bacon. Cachopo (2p) Fried beef steak stuffed with ham and cheese                                              28€ Stewed kid goat with potatoes (Cabritu)                                                  21€

	FORMULA PLATES
	Pork loin, fried eggs and fried potatoes                                                         11€               Roast chicken, fried eggs and fried potatoes                                                 11€  Fried squid, salad and fried potatoes                                                            11€ Ratatouille, fried eggs and fried potatoes                                                     11€ Mountain dish: Minced spicy meat, grilled Serrano ham, fried  eggs and potatoes (Vegan option)                                                             14€ Spinach, goat cheese and walnuts quiche with salad                                       9€

	HAMBURGUERS
	Classic (vegetarian option)                                                                   9,00€ Brioche bun, mixed burger( beef and pork), lettuce, tomato, onion, Edam cheese and fried potatoes
	Carnaval                                                                                             13,50€ Brioche bun, 180g of beef burger, bacon, lettuce, tomato, Eddam cheese, onion, pickles and fried potatoes
	Camaleon                                                                                            13,50€ Bioche bread, 180g of beef burger, cured beef ham, lettuce, onion, tomato, Casín DOP cheese sauce and fried potatoes
	PIZZAS (vegan option)                                                      10€

	SANDWICHES                                                                    6€
	HOMEMADE DESSERTS
	Casín cheesecake with walnuts and honey Brownie with raspberry sorbet “Revuelta”  (vegan)                                                                             Lemon pie (mousse) "La Saregana" artisanal yogurt.   Rice pudding
	5€ 4€ 4€ 1,30€ 4€
	IVA Included
	Do you have any allergy? Ask for our allergen menu
	We have complaint forms available for customers. Please ask for them at the bar.




