CRASGU

TRASGU CLASICS

Skeins of vegetables in tempura with sauce 2,00 € Straw potatoes with Cabrales sauce @ 6,00 €
soy and honey (Price per unit)

Russian salad with tuna fillets 13,00 € Iberian ham croquettes (6 units) 11,00 €
Cod fritters (Price per unit) 1,50 € Cabracho cake (red scorpionfish) 10,00 €
Smoked sardine on toast with avocado 6,00 € Roasted octopus on tumbling potato 19,00 €
tartar

Mushroom and ricotta risotto @ 13,00 €
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Tripe and chick peas soup 12,00 € Tomato and tuna fillets salad 13,00 €
Spoon dish of the day 8,00 € Cherry tomatoes and pesto Burrata @ 13,00 €
Salmorejo with Iberian meats 7,00 €

(Cold tomato soup)

ASTURIAN SAUSAGES

Special reserve dried meat (Cecina) 15,00 € Asturian cheese platter 14,00 €
Gamoneu cheese 10,00 € Cabrales cheese (cured for 18 months) 10,00 €
Chorizo and cider 9,00€ Black pudding “from our neighbours” 8,00 €

@ Vegetarian dishes do not contain meat or fish but may contain other products from animal sources

@ Choose your level of spice




RICES

Mushroom and ricotta risotto @ 13,00 € Vegetable rice @

FISH

Corvina ceviche (With mango, cassava, Salmon tataki (With wakame seaweed,
red onion and corn) wasabi mayonnaise)

Hake with seafood Roasted cod

Red tuna tartar Mix of boquerones and anchovies

MEAT

Cachopo in our own way * * Fillet steak from the valleys (R508)
(Veal fillets filled with ham and cheese
and covered in bread crumbs)

Wagyu Burger (Kobe) Veal cheek **

Matured rib eye steak ** Fillet steak tartar **

Baby ribs (Glazed with homemade barbecue 14,00 €
sauce and garnish of potato wedges, mini corn
cobs and cherry tomatoes)

SWELTS

Cheese cake Aunt Gloria’s rice pudding @

Tiramissu  (§6) Casadielles with walnut filling  (s)
(Asturian walnut doughnuts)

Strudel cake filled with créme patisserie
and cream

** Sealed on the hot plate so that you can give it the desired point at home
@ Vegetarian dishes do not contain meat or fish but may contain other products from animal sources

Choose your level of spice




