
BARCELONETA



• It will be considered a group, and, therefore, you can choose a closed

menu, from 9 diners.

• Groups are not accepted, at noon on Saturdays, Sundays, and holidays.

• Reservation policy: the firm reservation will be considered at the time

receive the amount, by bank transfer, of 50% of the total amount event.

• At the end of the service, all the confirmed diners will be charged.

48 hours before the event

• All services that are not within the opening hours of the

restaurant, they will have to be quoted in advance.

• Drinks served before the meal are excluded.

• The stipulated drinks are:

                 Water, a bottle of wine for every four diners.                           

• Anything that is not included in the agreed menu will be charged

separately

CONDITIONS



STARTERS

Toast bread with tomato

Spicy potatoes

Mussels

Variety of olives, 
Gordal, Kalamata and aloreña

MINE COURSE

DESSERTS

  Mango mousse with red fruit coulis

TO DRINK

Water, red or white wine

coffee and tea

35€ 

VAT INCLUDED

Rice with squid and mussels



STARTERS

Toast bread with tomato

Pickled anchovies with raspberry coulis

Squid croquette with a spicy touch 

Chistorra and honey croquette 

Deep fried small fish and prawns

DESSERTS

  Mango mousse with red fruit coulis

45€ 
VAT INCLUDED

MINE COURSE

"Fideuà" with cuttlefish, mushrooms and baby Norway lobster

Seafood paella

&

TO QUENCH YOUR THIRST
 

Beer caña... the good stuff!

TO DRINK

Water, red or white wine

coffee and tea



55€ 
VAT INCLUDED

IT IS ALWAYS BETTER TO SHARE

Toast bread with hanging tomato

 The marriage of anchovy and sardine

Our Russian salad with shrimp

The Barceloneta bomb

Shrimp carpaccio with peanut praline 

Squid Andalusian style

THE VERMUT

Selection of olives
 

 Glass of vermouth... the one from Reus

THE 'TOP TEN' CAN ROS
(to be selected 24 hours in advance)

Rice with “cap i pota” and prawns
"capipota" Catalan stew made with parts of head and trotters of beef

o
Fideuà with sepia, trumpets of death and baby Norway lobster

THE SWEETEST

 Mango mousse with red fruit coulis

TO DRINK

Water, red or white wine

coffee and tea


