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BARCELONA

SUMMER 2014

TOP TAPAS BARCELONA GUIDE

TAPAS COMBINE THE CONCEPT OF EATING WITH

SOCIALISING. THIS IS WHY THE TAPA IS LINKED TO

THE ACTION OF “TAPEAR” (GOING TO DIFFERENT BARS

TO EAT TAPAS).

HERE YOU WILL FIND A TAPAS JOURNEY ACROSS

BARCELONA AND DISCOVER THE BEST PLACES AND

THEIR INCREDIBLE CULINARY DELIGHTS IN MINI VERSION.
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DRAWING IS MY VISUAL EXPRESSION OF THOUGHT,

A KIND OF SILENT LANGUAGE. I WILL TAKE YOU

TO MY FAVOURITE TAPAS PLACES THROUGH MY

SKETCHBOOK AND USING WATERCOLOURS, PENCILS

AND MARKER PENS.

YOU JUST HAVE TO WALK AROUND THE

STREETS OF BARCELONA TO SEE THAT

IT IS ONE OF THE MOST MOTORCYCLE

-

FILLED

CITIES IN EUROPE. THEY'RE EVERYWHERE!

HERE'S MY SCOOTER, READY TO START THIS

CULINARY JOURNEY!
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TOP TAPAS

BARCELONA MAP

THE CATALAN CAPITAL

HAS COUNTLESS BARS AND

RESTAURANTS DISPLAYING LONG

LISTS OF MOUTH

-

WATERING

TAPAS. THE CHOICE IS QUITE

OVERWHELMING AND ONLY

BARCELONA OFFERS SUCH A

VARIETY OF TYPE, STYLE AND

SOPHISTICATION. THIS BOOK

CAPTURES SOME OF THE MOST

EMBLEMATIC RESTAURANTS,

WINE BARS AND BARS SERVING

TOP TAPAS IN BARCELONA.
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LA BARCELONETA

1

EL VASO DE ORO

2

LA COVA FUMADA

3
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7
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32
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MORE THAN 50 YEARS AGO, GABRIEL FORT SISCART, SECOND GENERATION OF

RESTAURATEURS, OPENED WHAT TODAY IS ONE OF THE CLASSIC BARS IN BARCELONA.

A NARROW SPACE WITH A LONG BAR OF 20 METRES!

ITS CUISINE IS BASED ON THE CULTURE OF THE TAPA AND “PLATILLO”

(SMALL PORTIONS) AND ITS PROXIMITY TO THE SEA. FRESH FISH ARRIVES FROM

THE BEACH TO THE RESTAURANT EVERY EVENING AT SEVEN.

THEY HAVE BEEN PRECURSORS OF THE CULTURE OF FINE ALES IN THE

CITY AND THEY BREW THEIR OWN ARTISAN ALE: CERVEZAS FORT.
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HIGHLIGHTS:

SPICY TUNA, “ENSALADILLA RUSA”

(LITERALLY RUSSIAN SALAD,

A POTATO AND TUNA BASED SALAD

WITH MAYONNAISE) AND “CAMPERO”

SANDWICH (A RICH CLUB SANDWICH).

ARTISAN ALES ARE THE ESSENCE

OF EL VASO DE ORO.

A COSMOPOLITAN ATMOSPHERE,

100

%

LA BARCELONETA STYLE.

EL VASO DE ORO

CARRER DE BALBOA, 6

INGREDIENTS:

BEEF SIRLOIN STEAK

DUCK FOIE MI

-

CUIT

SWEET DRY ONION

COARSE SALT

1

SOLOMILLO CON FOIE

SIRLOIN STEAK WITH FOIE
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FOUNDED IN 1945, IT IS AN OLD

WINE CELLAR BAR THAT STILL

HAS BARRELS AND MARBLE TABLES.

TODAY IT IS RUN BY MAGÍ SOLÉ

PLA, GRANDSON OF MARIA PLA, THE

FOUNDER. THE OPEN KITCHEN,

VISIBLE TO THE DINERS, SPECIALISES

IN TAPAS AND HOMEMADE “PLATILLOS”

WITH FISH AS THE MAIN INGREDIENT.

A VERY POPULAR PLACE THAT DOES

NOT ACCEPT RESERVATIONS.

OTHER GREAT TAPAS ARE THE

GRILLED SARDINES AND SQUIDS, FRIED

ARTICHOKES AND STEAMED MUSSELS

WITH ALLIOLI (A GARLIC MAYONNAISE).
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LA COVA FUMADA

CARRER DEL BALUART, 56

LA BOMBA DE LA

BARCELONETA

POTATO CROQUETTE FILLED WITH

SPICY MEAT

INGREDIENTS:

POTATO

MINCED MEAT

SPICY ALLIOLI

HIGHLIGHTS:

THEY ARE THE PROUD INVENTORS OF THE

FAMOUS “LA BOMBA DE LA BARCELONETA”.

IT'S IMPOSSIBLE TO GO TO LA COVA FUMADA

AND NOT TRY ONE: CHOOSE FROM VERY HOT

(“DE MACHO”, FOR REAL MEN), NOT HOT

(“DE FEMELLA”, FOR LADIES) OR MILD (“DE

MARICA”, FOR SISSIES).

2
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HIGHLIGHTS:

ESTABLISHMENT WITH A VERY AUTHENTIC

FLAVOUR AND GREAT ATMOSPHERE.

IN FRONT OF LA BARCELONETA MARKET.

FIVE MINUTES AWAY FROM LA

BARCELONETA BEACHES.
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MUSICIANS ALWAYS POP IN

TO PLAY.

VICTORIA HAS RUN THIS BAR FOR THE LAST 12 YEARS, BUT THE ESTABLISHMENT HAS EXISTED

FOR OVER 100 YEARS. IT'S A FAMILY BUSINESS WHERE EVERYONE LENDS A HAND.

OTHER EXQUISITE TAPAS ARE THE “ESQUEIXADA” (COLD COD SALAD), THE PRAWN AND COD

FRITTERS AND THE FRIED FRESH ANCHOVIES, ARTICHOKES AND SQUIDS. NOT TO BE MISSED IF

YOU GO TO LA BARCELONETA.

L'ELECTRICITAT

CARRER DE SANT CARLES, 15

ENSALADILLA DE CANGREJO

CRAB SALAD

INGREDIENTS:

CRAB STICKS

MAYONNAISE

HARD

-

BOILED EGG

BREAD STICKS

3
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YOU MUST ENJOY

IT ALL TOGETHER,

FIRST THE ANCHOVY

AND THEN THE

“XAMPANYET”!

HIGHLIGHTS:

LOCATED IN ONE OF THE

STREETS WITH THE MOST

BEAUTIFUL MEDIEVAL PALACES IN THE

OLD QUARTER, AN AREA WITH A VIBRANT

ATMOSPHERE ALL DAY LONG. NEAR THE GOTHIC

CHURCH OF SANTA MARIA DEL

MAR AND 3 MINUTES FROM

THE PICASSO MUSEUM.
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EL XAMPANYET

CARRER DE MONTCADA, 22

ANCHOA CON “XAMPANYET”

ANCHOVY WITH HOUSE SPARKLING WINE

INGREDIENTS:

ANCHOVY FROM THE CANTABRIAN SEA

WINE VINEGAR

A GLASS OF “XAMPANYET” (HOUSE

SPARKLING WINE).

JOAN CARLES (KNOWN AS L'ESTEVET PETIT) IS THE

THIRD GENERATION OF THE ESTEVE FAMILY RUNNING

THIS BUSINESS FOUNDED IN 1929. WITH THE OWNER

ALWAYS ON THE GO, IT'S A LEGENDARY PLACE IN THE

AREA OF EL BORN.

THE STAR TAPA IS THE ANCHOVY FROM THE CANTABRIAN

SEA ACCOMPANIED BY A GLASS OF “XAMPANYET”.

OTHER TAPAS ARE THE BREAD STICK WRAPPED IN IBERIAN

PANCETTA, TOMATO WITH COD, AND STUFFED PEPPERS.

DESALTED

ANCHOVIES READY

TO SERVE

4
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TAPEO

CARRER DE MONTCADA, 29

COSTILLA DE CERDO

CON MIEL Y MOSTAZA

PORK CUTLET WITH HONEY AND MUSTARD

INGREDIENTS:

IBERIAN PORK CUTLET

SUNFLOWER OIL

BAY LEAF

HONEY

MUSTARD

BLACK PEPPER

HIGHLIGHTS:

EXCELLENT CUISINE BASED ON

REVISED CLASSIC TAPAS. WIDE
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