
COLD TAPAS 

To share… (or not) Half Portion

Marinated codfish (“Esqueixada”) - €12,50

Cantabrian anchovies 
with bread with tomato and olive oil - € 7.20

Russian salad 
with tuna belly and olive tapenade € 7.50 € 11.00

Seasoned olives with paprika 
chives and pickles - € 4.60

Iberian Ham and its bread 
with tomato and olive oil € 13.60 € 22.60

Manchego cheese 
served with jam € 7.50 € 11.60

Iberian cheese board 
served with jam and nuts € 13.60 € 22.60

Catalan bread with tomato and olive oil - € 3.80

SALADS

Burrata and cherry tomatoes 
with basil vinaigrette € 17.90

Tomato and tuna belly 
and spring onions € 11.00

Marinated chicken Caesar 
and original sauce  € 11.00

Avocado and prawns 
with cocktail sauce €12.50

Mixed with lettuce, tomato 
and olives  € 9.50

PASTA

Noodles wok with lobster € 22.20

Spaghetti alle vongole 
with clams and prawns € 14.50

Spaghetti Bolognesa € 12.60

Spaghetti Carbonara € 12.60

Macaroni Napoletana € 12.60

Pappardelle with mozzarella 
candied tomatoes and oregano € 13.60

Spinach ricotta ravioli € 14.80

Prawn Pad Thai € 13,95

HOT TAPAS 

To share… (or not) Half Portion

Authentic bravas potatoes - € 8.80

Padrón peppers - € 7.70

Eggplant and cane honey crispy chips - € 7.90

Octopus “a feira” (Spanish style) 
with paprika, oil and salt  € 11.90 € 18.90

Iberian ham croquettes (4 pc.) 
with smooth and creamy dough - € 6.50

Mushroom croquettes (4 pc.) 
boletus edulis  - € 6.50

Garlic prawns 
with cayenne pepper € 9.20 € 14.60

Authentic crashed eggs  
(“huevos estrellados”) with Iberian ham 
and homemade chips € 8.90 € 12.90

Textured soy nuggets 
with sweet and sour sauce € 10,30

Andalusian style squid € 8.10 € 13.40

Grilled squid with tender garlic € 7.80 € 12.50

Mediterranean fried anchovies 
with black salt and lime zest  € 6.50 € 9.90

Baked camembert fondue 
with honey from flowers and its toast - € 15.10

Avocado quesadilla 
with chipotle sauce and melted cheese - € 11.90

Authentic “Barceloneta Bomb” 
stu"ed with spicy meat  - € 6.90

Cod fritters - € 6.95

Spanish authentic potato omelette  
with onions and with its Catalan bread 
with tomato and olive oil  - € 9.50

Thai mussels - € 9.95

Clams marinara - € 19.95

PAELLAS

Traditional paella seafood-based € 21.30

Paella “of the lord” 
of seafood and fish already peeled € 22.30

Black rice paella 
of squid and aioli € 19.10

Fideuá 
Seafood-based € 19.10

Vegetable paella 
with seasonal vegetables € 19.10

1/2 Lobster paella € 27.90

Lobster brothy rice € 29,95

FISH

Salmon tartare with avocado € 17.90

Teriyaki salmon 
with tomatoes in sesame oil € 20.90

Cod Catalan style (“Bacallà a la Llauna”)  € 22.90

Grilled sea bass with garlic 
Bilbao style stir-fry  € 24.70

Baked sea bream 
with gratin potatoes € 22.90

Mixed seafood grill € 30,95

Fisherman’s soup € 13,95

MEATS

Complete beef burger 
matured meat, BBQ sauce and chips € 16.40

Vegan burger 
with quinoa, millet, vegan mayonnaise 
and sweet potato chips  € 14.80

Steak tartare 
with its toast and butter € 22.30

Grilled Rib Eye steak with piquillo peppers 
and homemade fried potatoes  € 21.20

Grilled T-bone steak with piquillo peppers 
and homemade fried potatoes  € 42.00

Iberian sirloin steak (pork) 
with mushrooms and peppers € 21.00

Iberian pork ribs at low temperature  € 18,95

DESSERTS

To share… (or not) Half Portion

Catalan cream - € 6

Fruit skewer 
with melted chocolate - € 7

Cheesecake 
with red fruit coulis  € 5 € 8

French toast 
with English cream base € 5 € 8

Chocolate tru#es B/W 
with salt flakes and pistachio powder € 5 € 8

Tiramisu - € 8

TASTING 
MENU TAPAS

Authentic bravas potatoes

Seasoned olives

Russian salad

Padrón peppers

Andalusian style squid

Half tapa of Iberian ham

Iberian ham or mushroom croquettes

Catalan bread with tomato 
and olive oil

€ 25
(Price per person)

LOBSTER RICE 
MENU

La Colosal salad

Lobster brothy rice 

€ 33,95
(Price per person)

One cannot think well, love well, sleep well, 
if one has not dined well. VIRGINIA WOOLF

Prices with VAT included 
Terrace supplement 10%
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