Restaurante
Oviedo

Grill - Tapas - Bar
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Oviedo cuisines reflect a vibrant tapestry of flavors rooted
in Asturian traditions. As the capital city of Asturias,
Oviedo offers a culinary journey that showcases fresh local
ingredients,
hearty dishes, and a rich cultural heritage.

From iconic cheese varieties to tantalizing seafood and
traditional stews, Oviedo’ s cuisine is a must-experience
for food lovers.
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A TASTE OF ASTURIAS

Merues

g2aR
AMUSE BOUCHE

27 EYE iz
DUO OF TAPAS

R RIESCZ £+
FoZERENBE, EE

Gorgonzola, serrano ham, bread

Fe] T &1 BB ML H VR &2
Deep-fried squid
Chipirones fritos
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MBI ATER RS

Pan-fried yellow croaker
Corvina amarilla a la sidra

o] i ] EB I H Jefi =
Asturian bean stew, chorizo, pork belly
Fabada Asturiana
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KD
Granita shot!
Granizado!

Hem
DESSERT

NZ% eI RREEYETR T
Catalonian caramel pudding
Crema catalan

RMB 398

*8 A9 / single person

PRI A9 KUK

A TASTE OF SPAIN

LI -
AMUSE BOUCHE

STEIF /I
TRIO OF TAPAS
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Linglong melon with Iberico ham

2% e Ik K k4 4

Catalonian flavour clam

ERIRE KD/ TR

Wok fried green pepper, chorizo
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Grilled Iberico pork neck

PRI EEE IR

Seafood paella

>

KD
Granita shot!
Granizado!

&Hm
DESSERT

Basque cheesecake

RMB 598

*& A9 / single person
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SOMETHING COLD
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Linglong melon with Iberico ham

HEEHBERIRR ALK, R

Piccante salami and scallop stuffed red pepper confit

BEKE EMFE RIS A ENE

Goose liver, fujian vinegar jelly, green apple

e e bR

Mediterranean seafood salad

AU EZ
SOMETHING TO PINCH

RETAERREEEE

Sous vide cooked beef, tuna sauce

MR ARIR T T BC5R 3¢

Pan-fried scallop, smoked paprika, spinach

CUERIIR S Z TECENE AR, HE

Gorgonzola, serrano ham, bread

fnZR % e Ik KRR 4

Catalonian flavour clam

RMB 168

RMB 98

RMB 98

RMB 88

RMB 98

RMB 88

RMB 96

RMB 78
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YIS FuiZ
SOMETHING WARM

FINE 2 TR E
SOMETHING FROM ASTURIAS

TEREHTEAFEREHWE RMB 68

Deep fried potato ball, chorizo, smoked pepper sauce

Br] 7 B B2 TP A 3¢ RMB 88
Asturian bean stew, chorizo, pork belly
Fabada Asturiana

RNRERFTRER RMB 138
Braised oxtail stew tart

R Hi7 B 88 P Hir KE/ N A HE RMB 128
Asturian veal cordon bleu
Cachopo de pollo

PREE T EH R AEXS RMB 68

Deep-fried spicy chicken, sweet chili sauce

R R T REE A RMB 198

Pan-fried yellow croaker
Merluza a la sidra

FRRE BAED /INTTHL RMB 88

Sauteed green pepper, chorizo

R £ ] B I i ME SR £ RMB 78

Deep-fried squid
Chipirones fritos
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SOMETHING FROM OUR CHEFS

HEXR
SOMETHING TO SHARE

SBKEAERE M/ FEE LT RMB 128

Bavarian cream, 7 years aged kaluga queen

I IR EER RMB 168 /1-2 A PERSONS

Seafood paella RMB 336 /3-4 \ PERSONS

RIEAR DR BRI = RMB 168
Grilled dry-aged thread fish, smoked pepper sauce

gy =2k RMB 598 /iﬁE HALF
Cochinillo asado RMB 1208 /2R WHOLE

TER4HRERERET BRE RMB 108

Porcini, home-made bread, poached egg

PP RS SEHF A RMB 698
Seafood onice

JEIER, B, BEOARE, EMWRI, BEREF

Live lobster, crab, oyster, blue mussels, tiger prawn
RIS A & AR &7/8K RMB 88

Sous-vide abalone, miso fish foam
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PIIFRE
SOMETHING FROM SPAIN

DR AL
Madrid-style beef tripe stew
Callos a la Madrilefia

Fr i B AT
Spanish garlic shrimp
Gambas al ajillo

fFEL F I3 AN HE

Grilled berico pork ribs

PFRIETIEREE (1/4)
Spanish suckling pig (quarter)
Cochinillo asado

RIEFLEF I R

Grilled Iberico pork neck

&H o
SOMETHING SWEET

BEfreEsE (FLR8TA)

Basque cheesecake (Comte 8 mois)
Gateau basque

B ERE (XRERENZT)
Basque cheesecake(Gorgonzola)
Gateau basque

Cibi RS

Churros

MRBETLRKRENER T

Catalonian caramel pudding
Crema catalan

RMB 136

RMB 98

RMB 158

RMB 278

RMB 138

RMB 68

RMB 78

RMB 58

RMB 58

Grill - m i

NSRRI
SOMETHING FROM THE LAND

M715,4300g
Sirloin steak M7

M7 R 2509
Ribeye steak M7

R R REIHE ()
Grilled Iberico pork ribs (half rack)

MS&3E $3200g
Filet steak M5

LI IE
SOMETHING FROM THE SEA

8555 K £ 2 475009

Live Boston lobster

REESE

Octopus tentacle

i5y=5]
Cod fish

AN

Carabinero

RMB 688

RMB 698

RMB 298

RMB 468

RMB 598

RMB 238

RMB 368

RMB 468
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HEXR
SOMETHING TO SHARE

RERSOEHHREIA RMB 898
Mixed grilled meat & seafood platter

M7#5:¢300g, REEFISLREANHE, L1BEAT, WEESE

MT sirloin steak 300g, Iberico pork ribs (half rack), carabinero, octopus tentacle

SEESWIEEHEZOA RMB 1988

Mixed grilled meat & seafood platter

M785:4300g, M7HER250g, fREEFIILHERNHE, ZIBE4F,
56, HEZGE

sirloin steak M7, ribeye steak M7, grilled |berico pork ribs, carabinero,
cod fish, octopus tentacle
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SOMETHING TO DIP IN (CHOOSE 2)

o JRE RIS o tHiEEH e TrlemEmeE ¢ LDBREMET
Smoked paprika honey butter Citrus butter Alioli Red wine black truffle sauce
o INFABFE & o Wiz ARAE YD B 7T

Spanish green chili sauce Hickory smoky sabayon

b ad
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SOMETHING ON THE SIDE (CHOOSE 2)

o IR s MELTIR o BTSSR o EFIERL

Roasted cherry tomatoes  Truffle mashed potato  Grilled mushrooms  Grilled bok choy, ginger
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Set amidst the rugged beauty of the mountains in northern
Spain, Oviedo, the capital of the Asturias region, also
Hangzhou® s sister city is a charming and historic city that
is overlooked by most travelers. The picturesque setting is
as beautiful as they come, with the peaks of the Cantabrian
Mountains to the south often dusted with snow, while
closer to town an abundance of green space is a big
departure from the dry Mediterranean coast that you
picture when thinking of Spain.




