
IMPORTANT! If you have any allergies, 
please let us know.

Chef  Diego BaltraTapas
MENU OF

GOURMET

•  Blue Croquettes · 
Blue cheese croquettes with 
caramelized onion, homemade blueberry 
jam and fig aioli topping (4) ·   8 € 🥖 🥚 🥛

• Mallorcan Mushrooms · 
Mushrooms stuffed with sobrasada, smoked 
cheese, topped with parmesan and a touch of 
Provençal oil ·   9 € 🥛

• Pulpo  ESPE  Style · Grilled octopus with 
black garlic oil over roasted sweet potato 
purée and escalivada vegetables ·   17 € 🐙🥛

Between BREAD & Vice
 • 🔥  BAD BOY OCTOPUS · Crispy octopus, 
balanced sriracha cream, pickled red onion, 
fried capers, and fresh parsley leaves. Intense, 
shameless and ADDICTIVE ·   7 € 🥖🥚🥛🐙

Recommended pairing: CAMP NOU

• Formula 56 · Country-style bread, 
Jägermeister sauce, oven-roasted beef 
marinated in orange juice and herbs, fresh 
arugula, and a touch of Maldon salt.
A combination designed for peak 
performance.  ·    8 € 🌭🥛

• Iberian Bikini  · White bread with  truffle 
sauce, cheddar cheese, brie cheese, fig jam  
and Iberian ham ·   9 € 🥖  🥛 

To SHARE 
• Selected Iberian Ham · 
Hand-cut Iberian ham served with toasted 
brioche bread and grated tomato ·    26 € 🥖   

• Premium Cheese Board · 
Gourmet cheese selection with dried fruits, 
crispbread, nuts, and spicy mango chutney ·    
21 € 🥖 🥛 🌰 🥜

SWEET End
• Chocolate Volcano · 
Chocolate coulant. Mango ice cream and 
crispy plantain. Finished with Olive Oil and 
Salt for the perfect explosionr ·    8€ 🥖 🥚 🥛 

🥖 Gluten
🦐 Crustaceans
🥚 Eggs
🐟 Fish
🥜 Peanuts

🌱 Soy
🥛 Milk & Dairy
🌰 Tree Nut
🌿 Celery
🌭 Mustard

APPETIZERS 
 • Marinated Olives · 
Mixed marinated olives ·   5 € 

 • Kimchi Olives · 
Mixed olives in homemade kimchi sauce ·   5 € 🌱

 • Mediterranean Cheese Bites · 
Cheese cubes marinated in extra virgin olive oil, 
oregano and ground chili ·   6 € 🥛

• Tomato Bread · 
Sourdough bread with grated tomato and 
olive oil  ·   4 € 🥖  

• Gildas Matrimonio · Mini skewer with Olive, 
piparra pepper, white anchovy and anchovy with 
Mediterranean sauce (2U) ·   6 € 🐟 🥛 🍷 
 
• Crunchy Chip Potatoes · 
Thick-cut potatoes fried in vegetable oil with 
Espinaler sauce and piparras ·   6 € 🥖 

House SPECIALTIES
• Barri’s Bravas  · TOP · 
Potatoes with spicy brava sauce, smooth aioli and a touch 
of fresh parsley ·   8 € 🥚🥛 

 • Mediterranean Hummus · 
Chickpea hummus, roasted vegetables and toasted pita 
bread ·   12 € 🌿 🥖 ⚪

• Empanada Carnal· 
Beef empanada with onion, olive, egg and spices.
Served with a spicy tomato pebre dip ·   7 € 🥖 🥚 🥛

• Oriental Chicken Skewers  · 
Marinated in orange and soy sauce, with teriyaki sauce 
and toasted sesame seeds ·   10 € ⚪🥛🌱 

• Crunchy Salad · 
Delicate bites of cheese with a crispy coating, 
fresh arugula base, sun-dried tomatoes and 
balsamic vinaigrette ·   8 € 🥖 🥚 🥛

• Purple Burrata · 
Burrata on beetroot gazpacho, balsamic 
reduction, pistachios, and basil oil ·   10 € 🥛 🌰 🥖

Allergen Icon Reference : 

⚪ Sesame
🍷 Sulfites
🌼 Lupins
🐙 Mollusks


