VILLA

Foefa

Cocina de casa



OUR SPECIALTIES

- Palatino platter (for 4 people) 5000 €
- Stewed meat @) 10.00 €
- Stuffed avocado (&) 350 €
- Spedil chicken salad &) 950 €
- Vila Palatina Salad (&) 950 €
- Fried bread with “picadilo” (ninced hardboied eqg, ham,

small pieces of crispy bread) quail €qd and roquefort sauce 450 €

- Pil pil cod (order in advance) (&)
- Pitu Caleya (free-range chicken) (&)

Subject to availability

Ask for availability

- Vllla Palatina hamburger with a

M/ baket of potatoss )
- 5th Best Hambunger of Asturias 2022 0.0 €

BURGER

- Best Cachopo in the WORLD 2022
suitable for coeliacs (&) 2100 €

- Freshly baked bread 100 €
- (luten - free bread 220 €



APPETISERS

- Cured meat from €l Bierzo (&)

- Local chorizo (2 pcs.) with French fries (&)
- Cured ham croquettes (8 pcs) )

- Cured meat croquettes (8 pcs)

- Cod croquettes (8 pcs.)

- Chorizo and eqq croquettes (8 pcs.)

- Prawn dumplings (9 pes)

- Chicken dumplings (9 pcs.)

- Vegetable dumplings (9 pcs.)

- Duck dumplings (9 pcs.)

- Chicken nuggets (10 pcs.)

- Camembert cheese bites (9 pcs)

- €9q and mushroom casserole (%)

- Scrambled eqg, baby eeI and praun casserole
- Griled mushrooms (&)

- Crispy prawns in qarlic and.oil dressing (9pcs.)

- Padrén peppers (12 pcs) (@
- French fries &)

- Potatoes with 3 sauces

- Potato wedges with sauce (&)

- Goat cheese 1o|I|pops with tomato jam (9 pes.)
- Cold meat platter (&)

- Cheese platter (&)

- Scorpion fish pie (&)

1200 €
600 €
900 €
900 €
900 €
900 €
900 €
900 €
900 €
900 €
700 €
700 €
850 €
900 €
850 €
900 €
100 €
500 €
780 €
650 €
500 €
1650 €
1250 €
8.80 €



MAIN COURSES

- Chilled melon soup with crispy ham 130 €
- Prawn and pineapple cocktal @ B30 €
- Melon and ham @ 630 €
- (Mushrooms in batter & 350 €
- Griled scallops @ 16.00 €
- fubergine and tuna rols @ 850 €
- Melon s2lad @ 1000 €
- Tripe with potatoes (homemade) @ 000 €
- Fried bread, mushrooms and cabrales cheese @ 450 €
- Open sanduwich with qoat’s mik cheese rol, 000 £
caramelised onion and balsamic vinegar from Modena (&)
- Open sanduwich.with Dunoc ham with sices of 000 €
Mancheqo cheese and extra-yirgin olive ol @
- Open sanduich with roquefort cheese “picadilo 380 €

(minced hard-boiled eqq, ham, and small pieces
of crispy bread) and quail eqq @
- Open sandwich with avocado creme, tomato, B0 €
tuna, poppy seeds and red frut syrp @




MAIN COURSES

- Open sanduwich of cream cheese, saimon and sesame seeds (&
- Barbecued vegetables @
- Grandmass stir fry @
- Grandpass stir fry @
- Beef nb eye steak &
- Veal chop @
- T-hone steak (&)
- Fillet steak with cheese sauce &)
- Boast lamb @

- Galician-style octopus )

360 €
1450 €

100 €
100 €
2200 €
2200 €
BY WEIGHT
.50 €
fAsk us
700 €




SOUPS AND STEWS

MADE IN OUR "PUTKERA" (RAILWAY STEW POT)
ASK FOR THE STEL) OF THE DAY

1200 €
1200 €
1200 €

- Asturian stew @)
- fisturian dish @

- |lild boar and bean stew @&
- \lerdina bean, clam and prawn soup @& 00 €
- Chestnut dish (with VALDUNA chestnuts) @ 1200 €
- Chickpea and prawn stew @ 200 €
- Tolosa beans @ 1200 €
525 €
430 €
430 €

- Vegetable purée @
- Vegetable soup @
- Moodle soup @




VEGETARIAN OPTIONS

- Stuffed avocado @
- Eqq and mushroom casserole @
- Barbecued vegetables @
- Stuffed tomato @

- firtichokes with garic @
- Griled mushrooms @

- \legetable dumplings

- Vegetable fajtas (2 pcs)

- Carrot and courgette hamburger
- Green slad @B

- Complete salad @
- Bed salad @

B50 €
850 €
1450 €
B50 €
850 €
850 €
000 €
850 €
700 €
450 €
700 €
450 €

A



OUR PILLAS

FADAY AND SATURDAY NIGHTS ONLY

- PALATINA: meat, chicken, bacon, mozzarela, barbecue sauce

and Parmesan cheese.

- ANDALLONA: Sweet ham, sunny-side-up eqq, mozzarella, tomato sauce
and Parmesan cheese.

- LAS CASCADAS: Tuna, mussels, anchovies, prawns, olives, mozzarela,
tomato sauce and Parmesan cheese.

- REGUERANA. Duroc ham, sliced tomato, green and black olives, oregano,
mozzarela, tomato sauce and Parmesan cheese.

- DEL QUERU: Manchego cheese, qoat cheese, brie, blue cheese, cheddar,
mozzarela and tomato sauce.

- MARGUERA: Courgette, onion, red pepper, green pepper, mushrooms,
mozzarela, tomato sauce and Panmesan cheese.

- ESCOBERA. Sweet ham, pineapple, mozzarela, tomato sauce

and Parmesan cheese.

=




OUR BAGUETTES

- French omelette with garlic and partey (&)

- Freshly made potato omeletie ()

- Duroc ham, siced tomato and extra-vingi oive of @

- Lettuce, fomato, onion, bolled eqq, aspanaqus and tma @

- Nisture of sweet ham, cheese, lettuce, tomato, onion, boled eqq
and asparaqs @

- Bacon, cheese and fried eqq @

- Chicken, bacon, cheese, canamelised onion, tomato and mayonnaise

- Steued meat B

- Beef ek )

- Cold meats (thick-cased chorizo, thick-cased lberian spicy sausaqe on
ured mezt from €l Bierro) @

OUR SANDWICHES

- lived: Sweet ham and cheese
- Viegetabe: - Lettuce, tomato, onion, bolled €qq and asparaqus
- Habanero: Bacon, cheese, lettuce, tomato, mayonnaise and fried eqg

600 €
600 €
00 €
60 €
60 €

6.0 €
100 €
100 €
1350 €
480 €

G40 €
480 €
380 €



DESSERIS

- Cheese flan with blueberry sauce (&)
-Eqq flan @
- Profiteroles filed with chocolate ice cream

- Wind fritters

- fresh Barrefia’ cheese, honey and nuts (&)

- “Frinuelos (pancakes) filed with creamed rice

- “Frinuelos (pancakes) f|||ed with ice cream

- Chocolate gateaus (&)

- Cheesecake )

- Warm chocolate cake (&)

- “Vialenciano” (cocktail dessert with orange juice,

vanila ice cream, liqueur, cream and waffle cone) (&)

- Mandarin sorbet (&)

- Smoothies (manqo, forest fruits, strawberry-or blackberry)

- ‘Palatina” (banana and strawberry ice cream, caramel,
cream and chocolate curls) (z

- (lass of ice cream (1 scoop)

- Glass of ice cream (2 scoops)
Fritad @
- |ce cream

- Gluten-free ice cream (&)

450 €
450 €
4.70 €
4.70 €
420 €

600 €
600 €

450 €
450 €
450 €
500 €

500 €
550 €
6.75 €

350 €
500 €
500 €
230 €
230 €



Cider

- Quelo

Red

D. 0. Rioja

- Finca besaya Crianza 2017
- Vivanco Crianza 2016

- Larchago Crianza 2016

- Vina Pomal Crianza 2020

D. 0. Navarra
- Principe de Viana

D. 0. Ribera del Duero

- Leganis Roble 2020
- Valle de Oron tempranilo

Rosé
D. 0. Leon

WINE UIST

- Roalia 100  Prieto Picudo 202

Special reserve red

D. 0. Rioja
- Vina Pomal Reserva 2014
- Marques de Riscal Reserva

White

D. 0. Aueda
- MNavesur 2022
frizzante

205

- Cal y Canto verdejo frizzante

D. 0. Rias Bairas

- Praqustus 2022
- Miudifio 2022

300 €

1600 €
1700 €
1700 €
16.00 €

16.00 €

16.00 €
1500 €

14.00 €

200 €
2400 €

1500 €

1500 €

1500 €
16.00 €



