
Our Starters

Hand-cut pure acorn-fed Iberian ham €25

Limited-edition anchovies from the Cantabrian sea with piquillo

pepper emulsion, tomato jam and caviar oil €23

Asturian cheese with contrasts €16

Salad with codfish confit, orange, nuts and raspberry vinaigrette €16

Salad with hearts of Romaine lettuce and long-finned tuna belly,

 parmesan and basil oil €18

Beef carpaccio with fresh pasta, truffled pistachio emulsion,

rocket and shaved Gamonéu €20

Homemade croquettes of your choice: Iberian ham, spider crab or compango €12

Jig-caught squid with panko and different versions of aioli €20

Fried blackbellied angler, wakame in tempura and citrus emulsion €18

Grilled octopus over creamy potatoes and La Vera paprika oil €22

Precios con IVA incluido
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 Tradition

Velvet crab cream with stewed spider crab €15

Our own Fabada Asturiana (bean stew),with chorizo, black pudding and bacon €18

Stewed pitu de caleya (chicken) leg with potatoes €18

 Our Fish 

Wild seabass over nori fettucine, marine oil and seaweed salt €28

Skewer of hake roasted with grooved carpet clams in green sauce. 24 €26

Precios con IVA incluido

Hotel Eurostars La Reconquista *****, Oviedo - Asturias



 Our Meat

Aged beef entrecote, candied cherries and potatoes €24

Asturian beef tenderloin, penny bun mushrooms and Cangas wine reduction €26

Our Desserts 

Asturian apple tarte Tatin with cider sorbet €6

Chocolate coulant with mandarin ice cream €6

Double-milk rice pudding brûlée €6

Seasonal fruit salad €6

Precios con IVA incluido
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   Menu Tradition de la Reconquista

Welcome apptizer

Our own Fabada Asturiana (bean stew),with chorizo, black pudding and bacon

Asturian chicken stew “just like granmother used to make” with potatoes 

Rice pudding br ulée

€40

Precios con IVA incluido
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