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LABARRA® Sant Cugat

We offer you
the experience

in @ modern
atmosphere with a
wide culinary
selection so your
group can enjoy it
in every sense.

LABARRA® Barcelona @labarratapasbar



Conditions, how do the menus work?
THE VENUE

At LABARRA® Barcelona, we can accommodate groups of up to 200 people. Whenever possible, the group will be seated at a single
table. If the number of guests does not allow for this, the group will be seated at several round tables arranged together in the same
area. The restaurant features different areas but does not have private rooms. However, exclusive use of the entire venue is available
through a tailored quote.

EVENT SCHEDULE AND DURAT'ON [For special hours and duration, please inquire]

Barcelona: Schedule subject to availability; two shifts on special days in December.

Sant Cugat: (Lunch) Monday, Tuesday, Wednesday at any time. Thursday, Friday, Saturday from 13:00 to 15:00 or +15:00.
(Dinner) Monday, Tuesday, Wednesday from 20:00 to 21:30 or +21:30 (until 01:00). Thursday, Friday, Saturday +22:00.

CLARIFICATIONS ON DRINKS AND DISHES

Dish selection must be requested 3 days in advance.

Drinks before the start of the event are not included.The beverages included in each menu will be served from the start of the meal
until the dessert service. From that point on, coffees and additional drinks will be charged separately, unless otherwise agreed in a
customized arrangement.

The included drinks are only those described in each menu.
Menus that include cava or wine will have one bottle for every 3 people.
For standing cocktail-style or afterwork menus with agreed beverages, vouchers will be provided and can be redeemed at the drinks bar.

CONFIRM THE RESERVATION

To confirm the reservation, a down payment of ten euros per person will be requested via credit card or Bizum through a bank link
sent by SMS or email. Making an inquiry by email or or phone does not guarantee the space until the deposit payment is confirmed.
It may happen that while one group is evaluating the proposal, another group co-confirms, the space is blocked, and there is no longer
availability.

For groups of more than 30 people, the payment to confirm the reservation will be 30% and the remaining amount will be due 15 days
before the event.

CHANGE IN NUMBER OF GUESTS

For group bookings, changes to the number of guests will be allowed up to 48 hours before the group reservation, and the quote will
be adjusted accordingly. Any changes in the number of guests on the day of the event will result in the originally reserved number of
menus being charged. For groups with exclusive hire of the entire venue, no adjustments to the number of guests will be
permitted.

CANCELLATION OF THE RESERVATION

For groups of up to 20 people, the entire deposit will be refunded if you give 72 hours' notice. For groups of more than 20 people, the
notice to recover the deposit must be at least 15 days.

THE BILL

Any extras not detailed on the menu must be paid for at the end of the lunch or dinner. The total amount for the group will be charged
in a single payment by card or cash, always at the end of the event. The option to pay person by person separately is not permitted.

In the event that fewer people arrive for lunch or dinner, the reserved number of places will be billed, unless you give a minimum of 24
hours' notice.

ALLERGEN LIST

IMPORTANT: If you have a food allergy or intolerance, for your safety, please
ask to see and verify our allergen list yourself.

We offer gluten-free options, but we cannot guarantee the total absence
of traces due to the shared use of our kitchen and utensils.

[ALLERGEN CHART]



MENU 1

Our most popular tapas,

perfect for impressing at business
lunches or dinners,

or gatherings with friends.

CHOOSE YOUR 8 FAVORITE DISHES

R Pot family of tomatoes, lettuce, feta cheese and pickled onion
Caesar salad to share with chicken and French lettuce
R Papas arrugadas with our mojo rojo

W) Bravas our way with sauces
[Barcelona tomato sauce and aioli with sweet paprika]

R Tray of assorted grilled vegetables with romesco sauce
(3 Fried anchovies in fillets with lemon zest
Large garlic prawns

() Fried and fried... Eggs with baby shrimp style
[Scrambled brains to mix at the table]

Original fish and chips of tempura cod tacos
() Creamy potato and cod fritters
Andalusian-style squid and ink mayonnaise

(2 Pot of mussels with Basque sauce or steamed
[Sauce with fresh tomato, mild spice, and piparra pepper.
Rock mussels in summer and northern mussels in winter]

© Cured beef ham table [“cured picaiia”]
Sweet aubergine sticks with honey molasses
Fried artichoke slices

R Creamy chickpea hummus with feta cheese,
labneh and beetroot pieces

(D LABARRA® Russian salad with anchovy

D “Nachos”, natural guacamole and hot cheddar cream
["Classic totopos, beetroot and chia”]

Unfinished cod omelette
R Artichoke and aubergine pulp omelette

Croquettes... Iberian ham, mushrooms or chicken
[4 equal units per tapa]

R Hot mini Swiss cheese fondue
Meatballs with squid in ink
Stewed callos with ham and diced pig's trotters
Eggs and scrambled sausage

U ALI00%
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VAT included

SELECTION OF DISHES

Our tapas are not small bites; they are full-sized portions.
Choose 8 different dishes, we will adapt the quantity of these dishes
depending on the number of people. Or to make it easier for you, the
vdishes with the 0 are our selection.

SPECIALS

for each dish chosen, an additional €2
per person will be added to the menu price

Steak tartare of beef cut with a knife with egg
yolk and accompanied by fries

Sliced beef Onglet

Veal cubes with fresh foie gras, apple and P.X.
Sautéed sausage, foie gras and oyster mushrooms
Three fried eggs with Iberian ham

Citric sea bass and octopus ceviche

Prawn ceviche with a citrus and mango touch
Grilled octopus legs with an Asian touch [250gr]

DESSERTS

Assortment of desserts to share for
the whole group

Martin's Cheesecake Homemade cheesecake.
Nonna Antonella Homemade tiramisu
Carles Creamy chocolate, bread and oil

Included DRINS

Waters +a 0.50 L beer or a soft drink
or a large glass of sangria per person.
[Wines or other beverages not included.]

Unlimited drink option
[for the entire table]

Wine sangria with our special touch
Draft beers 3 ;,7
Solan de Cabras water  Soft drinks 6

" DISHES SUITABLE FOR VEGETARIANS | QR INTOLERANCES AND ALLERGENS QR CODE: CONSULT THE CONDITIONS



MENU 2
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VAT included

Tapas and assorted meats

TAPAS

LABARRA® Russian salad with anchovy

Creamy potato and cod fritters

Fried artichoke slices

Scrambled eggs with "esparracada" sausage [broken]
Stewed tripe with ham and diced pork trotters

ASSORTED MEATS

These dishes are for the whole table to share
Beef onglet tagliata
[Flavorful sliced meat, always served rare]

Knife-cut beef steak tartare with egg yolk
and served with fries

Sliced Angus Entrecéte
Diced fillet with fresh foie gras, apple and P.X.

DESSERTS

Assortment of desserts to share for the whole group

Martin's Cheesecake Homemade cheese cake and red fruits sauce
Nonna Antonella Homemade Tiramisu of donut with mascarpone & cacao 100
Carles Creamy chocolate, bread and caviar oil

DRINKS

Solan water, soft drinks, Mahou®**** beers,
Verdejo La Charla white wine, Pomal Rioja
crianza red wine, Anna Blanc de Blancs cava



MENU 3
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Tapas and a main course to choose from

TAPAS

Family platter of tomatoes, lettuce, feta cheese and pickled onion
LABARRA® Russian salad with anchovy

Croquettes... iberian ham, mushrooms or chicken
[4 identical units per tapa with sauce]

Creamy potato and cod fritters

Fried and fried.... Eggs with baby shrimp type
[Scrambled eggs for mixing at the table]

MAIN COURSE

Original “fish and chips” of diced cod in tempura

Citric sea bass and octopus ceviche

Fresh sea bass open on the back

Octopus legs with an Asian touch

Knife-cut beef steak tartare with egg yolk and served with fries

Beef onglet tagliata
[Flavorful sliced meat, always served rare]

Diced fillet with fresh foie gras, apple and P.X.

DESSERTS

Pistachio ice cream... vanilla with natural pistachio cream
Lemon sorbet with fresh basil
Refreshing natural pineapple with rum, mint and lime

Nonna Antonella Homemade Tiramisu of donut with mascarpone & cacao 100%

Martin's Cheesecake Homemade cheese cake and red fruits sauce

61

COCKTAIL or GIN

VAT included

+ 806

We can prepare your cocktail or gin completely alcohol-free.

Moscou Mule
[Vodka, Thomas Henry, Ginger Beer, and lime]

Paloma de Jalisco

[Tequila, grapefruit soda, tajin, and lime]
Margarita tradicional 100% Agave]

[Tequila, natural lime juice, triple sec]

Spicy Margarita fresa picosa Jose Cuervo

[Classic recipe with strawberry and a spicy touch]

Mojito original o con fruita
[Aged rum, mint, strawberry or grapefruit mint,
lime, and soda]

Included DRINKS

Solan water, soft drinks, Mahou ***** beers,
white wine Verdejo La Charla, red wine Rioja
Crianza POMAL, cava Anna Blanc de Blancs.

Special Wine Cellar Option

[available only if selected for the entire table]
White wine José Pariente,
red wine Luis Cafias Crianza + Q{/‘
or Legaris Roble, cava Parxet Cuvée 21.



MENU 4
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TO START

Per person

12 units of "Convenient" Calcots [peeled]
and Grilled confit natural artichoke

TO FOLLOW

Choose a main course

Country sausage with fries
Grilled chicken thigh [boneless]

Knife-cut beef steak tartare with egg yolk and served with fries
[Truffle butter for mixing]

Beef onglet tagliata
[Flavorful sliced meat, always served rare]

Stewed tripe with ham and diced pork trotters

Meatballs with squid in ink

Three scrambled eggs with "esparracada" sausage [broken]
Fresh sea bass kg for two persons +12 [6€ per person]

Included DRINKS

Waters +a 0.50 L beer or a soft drink
or a large glass of sangria per person.

Wines or cava included
[1bottle per 3 people]

White wine Verdejo La Charla

Red wine Rioja Crianza POMAL

Cava Anna Blanc de Blancs

[For tables of 1or 2 people, 2 glasses
of wine or cava will be included]

DESSERTS

Choice of dessert plate

Catalan cream with orange
[option with a scoop of vanilla ice cream +0,80]

Flam Flam 100% egg yolk with cream
Refreshing natural pineapple with rum, mint and lime
Lemon sorbet with fresh basil

|

CVERY DAY IN JANUARY, FEBRUARY, AND MA
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VAT included




VEGETARIAN OPTION FOR GROUPS ,65

VAT included

MENU DESIGNED TO CHOOSE TWO DISHES PER PERSON
AS STARTER AND MAIN OR WE RECOMMEND
ORDERING MORE VARIETIES AND SHARING

TAPAS

T Grilled watermelon with goat cheese and pistachio 'sand'
Family platter of tomatoes, lettuce, feta cheese and pickled onion

Creamy chickpea hummus with feta cheese, labneh
and beetroot pieces

"Papas arrugds" with our red mojo sauce

Bravas in our style with sauces
[Barcelona tomato sauce and aioli with sweet paprikal

Assorted platter of grilled vegetables with romesco sauce
Potatoes with cheese sauce, spicy touch

Assorted of cheeses
[Taleggio, Reblochon, 18-month aged Gouda, Aged Cheddar, Aged sheep's cheese, Valdedn blue cheese]

T "Trinxat" from La Cerdanya

T Comfortable "calcots" [peeled]

Calcots in tempura [like "churros"]

Sweet eggplant sticks with molasses honey
Fried artichoke slices

"Nachos", natural guacamole cream and hot cheddar
["Classic, beetroot and chia totopos"]

Provolone with potato and natural fried tomato
Natural artichokes confited on the grill [3 pieces]
Artichoke and eggplant pulp omelette

Mini hot Swiss cheese fondue

-4

DESSERTS

You can choose any dessert
from our menu

DRINKS included

The same as the rest of the group

T PRODUCT OF THE SEASON Watermelon: April - September / Trinxat: November - April / Calcots: November - May




How do | contact to make a reservation?

BARCELONA SANT CUGAT

Comte d’Urgell, 240 - Barcelona Pl. Quatre Cantons, 3 - St Cugat del Valles
Left Eixample_,‘two streets from Located right in the center, with parking right next door
Francesc Macia square and just a few meters from the Monastery.

Monestir
Pl. Octavia

barna@labarra.cat santcugat@labarra.cat
935327614 93667 2772

For after-work events and cocktail-style
menus, please inquire.



