
B O T T O M L E S S  B R U N C H
@  B A R C E L O N A  T A P A S

E v e r y  S a t u r d a y .  O p e n s  1 1 : 3 0  /  L a s t  S i t t i n g  1 5 : 3 0 .
T a b l e  t i m e s  f o r  B o t t o m l e s s  B r u n c h  a r e  s t r i c t l y  9 0  m i n u t e s .

A v a i l a b l e  f o r  g r o u p s  o f  8 o r  l e s s  f o r  t h e  w h o l e  t a b l e  O N L Y .

CHOOSE TWO OF THE FOLLOWING BRUNCH ITEMS

VIRGIN BRUNCH CLASSICO BRUNCH 1991 BRUNCH
£30 £35 £45

TEA & COFFEE
SOFT DRINKS

VIRGIN COCKTAILS

TEA & COFFEE
SOFT DRINKS

COCKTAILS & VIRGIN COCKTAILS

TEA & COFFEE
SOFT DRINKS

COCKTAILS & VIRGIN COCKTAILS

PINA COLADITA
SAN FRANCISCO
VIRGIN MARY

CAVA (GLASS)
SANGRIA (GLASS)

BLOODY MARY
BUCKS FIZZ
PINK MARTINI

CAVA (GLASS)
SANGRIA (GLASS)

BLOODY MARY
BUCKS FIZZ

ESPRESSO MARTINI
PASSION FRUIT MARTINI

PINK MARTINI

BREAKFAST
PANCAKES
With Greek yogurt (V)
Add: berries, compote & sugar-
cane honey.

EGG BENEDICT SERRANO
Two poached eggs & Serrano ham
on an English muffin, topped
with hollandaise sauce.

EGG ROYALE
Two poached eggs & smoked
salmon on an English muffin,
topped with hollandaise sauce.

HUEVOS A LA FLAMENCA
Ratatouille with chorizo and
baked eggs. (V without chorizo)

PAN AMB TOMAQUET (VE)
Catalan Toasted bread rubbed
with tomato, garlic, & EVO,
Add: Jamón Serrano *
Spanish air-cured ham.

SMASHED AVOCADO (V)
Avocado on ciabatta toast with
vine cherry tomatoes.

TAPAS
CHIPIRONES
Crispy deep fried baby squid.

GAMBAS AL AJILLO
Peeled tiger prawns cooked with
garlic, chili and wine.

ALBONDIGAS A LA BARCELONESA
SLOW COOKED HOMEMADE STYLE BEEF
MEATBALLS IN A RICH SAUCE.

HUEVOS ROTOS (V)
Fried potatoes topped with a
fried egg and crispy onions.
Add: Jamón Serrano *

TORTILLA ESPANOLA (V)
Spanish potato & onion omelet

SALMOREJO (VE)
Andalucian chilled tomato soup.
Add: diced boiled egg, jamón
Serrano.

CROQUETAS DE VEGETALES (VE)
4 vegetable croquettes

DESSERTS
CHURROS CON CHOCOLATE (V)
Fried dough knots with thick
hot chocolate for dipping.

CREMA CATALANA (V)
Traditional homemade Catalan
crème brûlée.

TARTA DE SANTIAGO (V/VE)
Almond Tart, served with a
scoop of ice cream.

ICE CREAMS & SORBETS
3 scoops of either…

VANILLA ICE CREAM

LEMON SORBET

EXTRAS TAPAS EXTRAS SAUCE EXTRAS
BREAD (VE) £1.75
FRIED EGG (V) £1.50
POACHED EGG (V) £1.50
SCRAMBLED EGG (V) £3
*SLICE JAMON SERRANO £2.50
KIKOS Corn Kernals £2.50

PAN AMB TOMAQUET (VE) £4.95
PATATAS BRAVAS (VE) £4.25
PIMIENTOS PADRON (VE) £6.50
ALBÓNDIGAS £7.50
BOQUERONES EN VINAGRE £5.95
CHORIZO AL VINO £5.75

ALLIOLI (V) £1.50
BLACK GARLIC ALLIOLI (V)£2
SALSA BRAVA (V) £2
MOJO PICON (VE) £2
Oil / Vinegar £0.85


