


OUR SPECIALTIES

- Villa Palatina hamburger with a 
  basket of potatoes 
- 5th Best Hamburger of Asturias 2022 10.50 ¤

27.00 ¤
- Best Cachopo in the WORLD 2022
  suitable for coeliacs

- Palatino platter (for 4 people)
- Stewed meat 
- Stuffed avocado 
- Special chicken salad 
- Villa Palatina Salad 
- Fried bread with “picadillo” (minced hard-boiled egg, ham, 

  small pieces of crispy bread) quail egg and roquefort sauce  
- Pil pil cod (order in advance)
- Pitu Caleya (free-range chicken)

50.00 ¤
10.00 ¤
13.50 ¤
9.50 ¤
9.50 ¤

   
4.50 ¤

Subject to availability

Ask for availability

- Freshly baked bread
- Gluten - free bread

1.00 ¤
2.20 ¤



12.00 ¤
6.00 ¤
9.00 ¤
9.00 ¤
9.00 ¤
9.00 ¤
9.00 ¤
9.00 ¤
9.00 ¤
9,00 ¤
7,00 ¤
7,00 ¤
8.50 ¤
9.00 ¤
8.50 ¤
9.00 ¤
7.00 ¤
5.00 ¤
7.80 ¤
6.50 ¤
5,00 ¤
16.50 ¤
12.50 ¤
8.80 ¤

- Cured meat from El Bierzo
- Local chorizo (2 pcs.) with French fries 
- Cured ham croquettes (8 pcs.) 
- Cured meat croquettes (8 pcs.)
- Cod croquettes (8 pcs.)
- Chorizo and egg croquettes (8 pcs.)
- Prawn dumplings (9 pcs.)
- Chicken dumplings (9 pcs.)
- Vegetable dumplings (9 pcs.)
- Duck dumplings (9 pcs.)
- Chicken nuggets (10 pcs.)
- Camembert cheese bites (9 pcs.)
- Egg and mushroom casserole 
- Scrambled egg, baby eel and prawn casserole 
- Grilled mushrooms 
- Crispy prawns in garlic and oil dressing (9pcs.)
- Padrón peppers (12 pcs.) 
- French fries       
- Potatoes with 3 sauces
- Potato wedges with sauce
- Goat cheese “lollipops” with tomato jam (9 pcs.)
- Cold meat platter    
- Cheese platter
- Scorpion fish pie

APPETISERS



  7.50 ¤
  13.50 ¤
 6.50 ¤
 13.50 ¤
16.00 ¤
8.50 ¤

10.00 ¤
10.00 ¤
4.50 ¤
12.00 ¤

 
12.00 ¤

13.80 ¤

13.80 ¤

MAIN COURSES
- Chilled melon soup with crispy ham                                 
- Prawn and pineapple cocktail       
- Melon and ham             
- Mushrooms in batter   
- Grilled scallops
- Aubergine and tuna rolls       
- Melon salad             
- Tripe with potatoes (homemade)                                
- Fried bread, mushrooms and cabrales cheese 
- Open sandwich with goat's milk cheese roll, 
  caramelised onion and balsamic vinegar from Modena                        
- Open sandwich with Duroc ham with slices of 
  Manchego cheese and extra-virgin olive oil
- Open sandwich with roquefort cheese “picadillo” 
  (minced hard-boiled egg, ham, and small pieces 
  of crispy bread) and quail egg 
- Open sandwich with avocado creme, tomato, 
  tuna, poppy seeds and red fruit syrup 



MAIN COURSES
- Open sandwich of cream cheese, salmon and sesame seeds 
- Barbecued vegetables 
- Grandma’s stir fry 
- Grandpa’s stir fry 
- Beef rib eye steak 
- Veal chop 
- T-bone steak 
- Fillet steak with cheese sauce 
- Roast lamb 
- Galician-style octopus

- Chilled melon soup with crispy ham                                 
- Prawn and pineapple cocktail       
- Melon and ham             
- Mushrooms in batter   
- Grilled scallops
- Aubergine and tuna rolls       
- Melon salad             
- Tripe with potatoes (homemade)                                
- Fried bread, mushrooms and cabrales cheese 
- Open sandwich with goat's milk cheese roll, 
  caramelised onion and balsamic vinegar from Modena                        
- Open sandwich with Duroc ham with slices of 
  Manchego cheese and extra-virgin olive oil
- Open sandwich with roquefort cheese “picadillo” 
  (minced hard-boiled egg, ham, and small pieces 
  of crispy bread) and quail egg 
- Open sandwich with avocado creme, tomato, 
  tuna, poppy seeds and red fruit syrup 

13.80 ¤
  14.50 ¤

   11.00 ¤
 11.00 ¤
22.00 ¤
22.00 ¤

BY WEIGHT
 14.50 ¤

Ask us
17.00 ¤

   



SOUPS AND STEWS
MADE IN OUR “PUTXERA” (RAILWAY STEW POT)

- Asturian stew 
- Asturian dish 
- Wild boar and bean stew 
- Verdina bean, clam and prawn soup 
- Chestnut dish (with VALDUNA chestnuts) 
- Chickpea and prawn stew 
- Tolosa beans 
- Vegetable purée 
- Vegetable soup  
- Noodle soup   

 

12.00 ¤
12.00 ¤
12.00 ¤
15.00 ¤
12.00 ¤
12.00 ¤
12.00 ¤
5.25 ¤

4.30 ¤
4.30 ¤

ASK FOR THE STEW OF THE DAY



- Stuffed avocado 
- Egg and mushroom casserole 
- Barbecued vegetables 
- Stuffed tomato
- Artichokes with garlic 
- Grilled mushrooms
- Vegetable dumplings
- Vegetable fajitas (2 pcs.)
- Carrot and courgette hamburger 
- Green salad
- Complete salad 
- Red salad 

13.50 ¤
8.50 ¤
14.50 ¤
13.50 ¤
 8.50 ¤
8.50 ¤
9.00 ¤
8.50 ¤
7.00 ¤
4.50 ¤
7.00 ¤
4.50 ¤

VEGETARIAN OPTIONS



- PALATINA: meat, chicken, bacon, mozzarella, barbecue sauce 
  and Parmesan cheese.
- ANDALLONA: Sweet ham, sunny-side-up egg, mozzarella, tomato sauce 
  and Parmesan cheese.
- LAS CASCADAS: Tuna, mussels, anchovies, prawns, olives, mozzarella, 
  tomato sauce and Parmesan cheese.
- REGUERANA: Duroc ham, sliced tomato, green and black olives, oregano, 
  mozzarella, tomato sauce and Parmesan cheese. 
- DEL QUEXU: Manchego cheese, goat cheese, brie, blue cheese, cheddar, 
  mozzarella and tomato sauce. 
- MARGUERA: Courgette, onion, red pepper, green pepper, mushrooms, 
  mozzarella, tomato sauce and Parmesan cheese.
- ESCOBERA: Sweet ham, pineapple, mozzarella, tomato sauce 
  and Parmesan cheese.

12,00 ¤

FRIDAY AND SATURDAY NIGHTS ONLY

OUR PIZZAS



OUR BAGUETTES
- French omelette with garlic and parsley 
- Freshly made potato omelette 
- Duroc ham, sliced tomato and extra-virgin olive oil 
- Lettuce, tomato, onion, boiled egg, asparagus and tuna 
- Mixture of sweet ham, cheese, lettuce, tomato, onion, boiled egg 
  and asparagus 
- Bacon, cheese and fried egg 
- Chicken, bacon, cheese, caramelised onion, tomato and mayonnaise 
- Stewed meat 
- Beef steak 
- Cold meats (thick-cased chorizo, thick-cased Iberian spicy sausage or 
  cured meat from El Bierzo) 

OUR SANDWICHES
- Mixed: Sweet ham and cheese        
- Vegetable: - Lettuce, tomato, onion, boiled egg and asparagus                                     
- Habanero: Bacon, cheese, lettuce, tomato, mayonnaise and fried egg

4.00 ¤
6.00 ¤
 6.50 ¤
 6.50 ¤
6.50 ¤

6.50 ¤
7.00 ¤
7.00 ¤
7.50 ¤
4.80 ¤ 

4.40 ¤
4.80 ¤
5.80 ¤



DESSERTS
- Cheese flan with blueberry sauce
- Egg flan 
- Profiteroles filled with chocolate ice cream
- Wind fritters
- Fresh “Barreña” cheese, honey and nuts 
- “Frixuelos” (pancakes) filled with creamed rice
- “Frixuelos” (pancakes) filled with ice cream
- Chocolate gâteaux 
- Cheesecake 
- Warm chocolate cake 
- “Valenciano” (cocktail dessert with orange juice, 
  vanilla ice cream, liqueur, cream and waffle cone)  

- Mandarin sorbet 
- Smoothies (mango, forest fruits, strawberry or blackberry)

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

- Glass of ice cream (1 scoop)
- Glass of ice cream (2 scoops)
- Fruit salad 
- Ice cream
- Gluten-free ice cream

4.50 ¤
4.50 ¤
4.70 ¤
4.70 ¤
4.20 ¤
6.00 ¤
6.00 ¤
4.50 ¤
4.50 ¤
4.50 ¤
5.00 ¤

5.00 ¤
5.50 ¤
6.75 ¤

3.50 ¤
5.00 ¤
5.00 ¤
2.30 ¤
 2.30 ¤



- Quelo

Cider

Red
D. O. Rioja

- Finca besaya Crianza 2017
- Vivanco Crianza 2016
- Larchago Crianza 2016
- Viña Pomal Crianza 2020

D. O. Ribera del Duero

- Legaris Roble 2020
- Valle de Orón tempranillo

Special reserve red
- Viña Pomal Reserva 2014
- Marques de Riscal Reserva 2015

White
D. O. Rueda
- Navesur 2022

D. O. Rias Baixas

- Pragustus 2022
- Miudiño 2022

D. O. Rioja

Rosé
D. O. León
- Roalia 100 % Prieto Picudo 2021

Frizzante
- Cal y Canto verdejo Frizzante

3.00  ¤

16.00 ¤
17.00 ¤
17.00 ¤
18.00 ¤    

18.00 ¤
15.00 ¤

22,00 ¤
24.00 ¤

15.00 ¤

WINE LIST

14.00 ¤

D. O. Navarra
- Principe de Viana 18.00 ¤    

15.00 ¤

15.00 ¤
18.00 ¤


