
10% Service Charge

* Alcohol beverage packages are based price per person for 2.5 hours

All free flow packages include Sangria, House Red & White Wines and Beer.

AGUSTI TORELLO MATA BRUT RESERVA per person 450
 
VEUVE CLICQUOT YELLOW LABEL BRUT per person 550

GIN & TONICS per person 650
Gordons, Tanqueray, Beefeater, Gin Mare & Hendricks

KRUG GRANDE CUVÉE N.V.  per person 2250

Free Flows

Sangria

Beers
 
STELLA ARTOIS 100

ESTRELLA DAMM 100

SAPPORO 1 10

GOOSE ISLAND IPA 1 15

LA RAMBLA APEROL SPRITZ 120
Fino, Aperol , Jasmine & Peach Soda, Cava

CHICA BOOM 120
Ketel One Vodka, St . Germain, Grapefruit , Cava

SAN SEBASTIÁN 120
Fernet Hunter Granit , Pineapple, Ginger Beer, Cava

Spritz

ESPRESSO 50 |  55

AMERICANO 65

MACCHIATTO 65

FLAT WHITE 70

LATTE 70

CAPPUCCINO 70

Coffee  by OthersSingle | Double

SANGRIA CATALUNYA       per glass 125        sharing 850
Pisco, Fernet Hunter, Citrus, Passionfruit , Garnacha, Fruita

SOFT DRINKS 60

SAN PELLEGRINO SPARKLING 80

ACQUA PANNA STILL 80

FRESH LIME SODA 80

FRESHLY SQUEEZED JUICE 85
Orange, Watermelon, Apple, Pineapple, Grapefruit

LOOSE LEAF TEA 90
English Breakfast Tea, Jasmine Green Tea, 
Earl Grey Tea, Peppermint Tea or Chamomile Tea



10% Service Charge

425 for k ids aged 5 - 10

Compl imentary for k ids aged 4 or below

650 per person

Welcome Vermouth Buffet Table 

Postres
TO SHARE

LA RAMBLA SELECTION OF DESSERTS

Segundos
CHOOSE ONE

Para Compartir Sharing for Two

SPANISH-BBQ RIBS PAELLA
Vegetable & truffle rice with slow-cooked Ibérico ribs

MIGUEL VERGARA BLACK ANGUS 
STRIPLOIN  (400G)

Served with mashed potatoes
Supplement + 200

WHOLE GRILLED SPANISH SEABASS (900G)

Served with sautéed seasonal vegetables 
Supplement + 250

TRADITIONAL SUCKLING PIG 
Our signature dish roasted Segovian style
Supplement + 420

Els Platillos
MACARRONES DEL CADERNAL
With Pork Secreto, tomato sauce & cheese 

SPANISH BEEF BURGER
With Manchego cheese & piquillo sauce 

PESCADO
Fish in a carabineros sauce with potatoes & mussels

Paellas *Vegetarian paella available  

DUCK CONFIT
With foie aioli & mushrooms 

CARABINERO
The best prawns in the world XXL size 
Supplement + 200

Para Picar
SERVED ON TABLE – SHARING STYLE

TRUFFLE BIKINI 
You’re not getting a swimsuit! This tapa will transport you
right to Catalunya

ALMEJAS EN SALSA VERDE
Clams with garlic & parsley sauce

TUNA, PULPO & POTATO ENSALADILLA
Creamy potato salad with tuna & octopus served with 
picos bread

CROQUETAS DE JAMÓN
Put a Spaniard to the test

CHISTORRA & PADRÓN PEPPERS
Perfectly cooked with Sherry wine

JAMÓN IBÉRICO

CHORIZO IBÉRICO

LONGANIZA IBERICA

MORTADELA WITH SMOKED 
PAPRIKA

CRISTAL BREAD WITH TOMATO

TORTILLA DE PATATAS

SMOKED SALMON

HOMEMADE TERRINE

MANCHEGO CHEESE

IDIAZABAL CHEESE

ESCALIVADA

SOUP OF THE DAY

TOMATO & SARDINE SALAD

BOQUERÓNES 

HOMEMADE FOCACCIA

MARINATED OLIVES


