
Due to Catalonia's location on the coast, seafood dishes are impressive and 
vegetables such as tomatoes, red peppers, aubergines, mushrooms and 
artichokes are in abundance.

Its location on the Mediterranean coast offers a generous and varied 
selection of ingredient options, allowing for some imaginative results.

However, it is easy to forget that a lot of Catalonia is also made up of moun-
tains and fields where pigs and sheep can roam.

Thus, the Catalan interest in "Mar i Montanya" ("Sea and Mountain") - the 
concept of having fish and meat on the same plate.

There is not any other city in the world with an entire district dedicated to 
gastronomy. In 1754, fishermen who settled in this area due to its proximity to 
the sea are the first known authors of this great fisherman style cuisine.

Nowadays, a few meters further from the traffic and the asphalt of the city, 
fishermen still unload their first quality fish punctually, ready to be used in 
these fisherman style recipes we would love to offer you so you can take 
them back with you to your country: the best gastronomic souvenir of Barce-
lona!

SEAFOOD CUISINE

· Croquetas de jamón ibérico 
· Anchoas (4 filetes) 
· Jamón 5 Jotas (media ración) 
· Lomo ibérico de caña 5 Jotas 
· Cecina de buey gallega con almendras tostadas 
· Buñuelos de bacalao con all i oli de “ajo negro” 
· Calamares a la andaluza con mahonesa de lima 
· Ostras nº3 de Jöel Dupuch 
· Pan “crustó” con tomate del “Forn de Sant Josep”  

(ud) 1,95€ 
9,00€ 

15,00€ 
14,50€ 
14,00€ 
12,50€ 
14,50€ 

(ud) 2,95€ 
3,50€ 

A compartir


Nuestras sugerencias


· Tortilla de langostinos y jamón ibérico con salsa 
  americana 
 
· “Chateaubriand” bearnesa 
 
· Rabo de toro “Leopoldo” al vino del Priorat con su  
  guarnición 
 
· Lenguado a la meunière (o al grill) 
 
· Paella “del señorito de Casa Leopoldo” 
 
· Turbot entero al grill con bearnesa ó bilbaína 
  (para 2 pax) 
 
· Chuletón de Oiartzun de 1 Kg a la parrilla  
  (para 2 pax) 

15,00€ 
 
 

28,00€ 
 

19,00€ 
 
 

26,00€ 
 

24,50€ 
 

(pza) 56,50€ 
 
 

(pza) 68,00€ 

CARTA




PLATS	

Ragout	“Fricando”	de	veau	et	ses					
					champignons	de	saisons	
“Rabo	de	toro”	au	vin	du	priorat	
“Cap	i	pota”	de	pepe	carvalho	
Terrine	d’agneau	et	crémeux	d’aubergine	
						fumée	
Tartare	de	boeuf	et	pommes	paille	
Entrecôte	de	boeuf	et	sauce	café	de	Paris	
Presa	ibérique	et	mini	légumes	en	escabèche	
Côte	de	boeuf	de	1	kg	affinée	30	jours	
Filet	de	morue	pilpil,	et	poireau	grillée	
Lotte	et	ragout	de	seiche,	poitrine	fumée,		
						olive	arbequina	
Poisson	du	jour	au	four	ou	grillé	
					(selon	arrivage)	
	
Riz	au	fruits	de	mer	decortiqués	
Riz	noir	a	l’encre	de	seiche	
Riz	de	montagne	au	cochon	ibérique	
	
Pain	grillé	a	la	tomate	
Pain	de	campagne	

16€	
	

19€	
15,5€	
18,5€	
	

16€	
18,5€	
18,5€	
68€	
18€	
21,5€	
	

23€	
	
	

24,5€	
23€	
24€	
	

3,5€	
3€	

IVA Inlcuido





