MORRIS KITCHEN

Traditional Asturian Sidreria Menu * Prices in AUD

All prices have been converted from Euros to Australian Dollars (AUD) based on a standard exchange rate.

PARA PICAR / TO SHARE

Chorizo a la Sidra
Fresh chorizo sausages simmered in natural Asturian cider, served over boiled potatoes.

Pastel de Cabracho
A smooth, savory terrine made from scorpionfish, cream, and eggs, served with toast.

Patatas al Cabrales

Crispy fried potato cubes covered in a rich, pungent sauce made from local Cabrales blue
cheese.

Fritos de Pixin
Fresh chunks of Cantabrian monkfish, lightly battered and deep-fried.

Tortinos con Picadillo
Small fried corn cakes topped with spiced minced pork meat (picadillo).

PLATOS DE CUCHARA / TRADITIONAL STEWS

Fabada Asturiana

The definitive Asturian stew made with large white beans (fabes), chorizo, morcilla (blood
sausage), and bacon.

Verdinas con Almejas
Small, delicate green beans cooked with local clams in a white wine and garlic broth.

GRANDES CARNES /| MAIN MEATS

Cachopo Tradicional

Two large, thin veal fillets sandwiching Asturian cured ham and melting cheese, breaded
and deep-fried.

Escalopines al Cabrales
Thinly sliced veal escalopes smothered in a creamy Cabrales blue cheese sauce.

Chuleton de Ternera Asturiana (per kg)
Ribeye steak from native Asturian cattle, grilled over charcoal and seasoned with sea salt.

$20.62

$17.32

$39.60

$24.75

$26.40

$32.17

$74.25



POSTRES / DESSERTS

Arroz con Leche Cremoso $10.72
Traditional rice pudding cooked slowly until creamy, finished with a layer of caramelized
sugar.

Frixuelos Rellenos $10.72
Traditional Asturian crepes filled with pastry cream or sweet apple compote.

BEBIDAS / DRINKS

Sidra Natural (Bottle) $5.77
Flat, dry natural cider poured from above the head to aerate. Drunk in one single gulp.

Cultural Note on Cider: Asturian Sidra Natural is flat and must be poured from high above the head (escanciar)
in small amounts to aerate it and give it temporary carbonation. It must be consumed immediately in one single
gulp. Customary practice requires leaving a tiny fraction of the liquid to pour out onto the floor to clean the edge
of the glass for the next drinker.
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