
V Suitable for Vegetarians     GF Gluten-free     
For any other allergies, please speak with your server & we will do our best to accommodate you. 

All prices include VAT. A 10% discretionary service charge  
will be added to the bill of tables of 6 or more, all of which goes directly to staff.

ACEITUNAS V GF 2.95
Marinated mixed Spanish olives

BARRA GALLEGA V  2.95
Spanish rustic bread with extra virgin olive oil

BARRA GALLEGA  
CON SALSAS V  4.50
Spanish rustic bread with dips: 
Extra virgin olive oil and balsamic vinegar 
Red and green mojo sauces 
Aioli

PAN CON TOMATE V  3.95 
/Y JAMON 4.95
Spanish rustic bread with crushed  
tomato, basil and garlic / & serrano ham 

ENSALADA DE LA CASA V GF  4.95
Mixed leaf salad with goats cheese, olives, quince 
and grapes with a honey & mustard dressing

TABLE PARA PICAR V 5.95
A sharing platter – olives, toasted sweetcorn, 
almonds, spicy fried broad beans  

PATATAS FRITAS V  3.50
French fries

POLLO Y CARNE   |   CHICKEN AND MEAT
MORCILLA GF 5.25
Morcilla black pudding.  Apple, almond and chilli chutney

TIRAS DE CARNE CON CREMA GF 6.25
Sautéed strips of beef and mushrooms finished 
with paprika cream

PINCHOS DE POLLO GF 5.95
Chicken Skewers marinated with lime, coriander 
and paprika.  Served with a chilli yoghurt

CHORICITOS BARÇA TAPAS GF 5.25
Spanish sausage, onions peppers and red wine 

ALBÓNDIGAS 5.50
Lamb meatballs, tomato sauce, toasted sweet potato crisps

TIRAS DE POLLO GF 5.75
Strips of chicken breast. Red pepper and almond sauce  

CARRILLERAS DE CERDO GF 5.25
Honey glazed pork cheeks braised with chick 
peas and red wine.  Chilli yoghurt garnish

CROQUETAS DE JAMON Y QUESO 5.50
Crisp croquettes stuffed with Serrano ham and 
Manchego cheese

TAGINE DE CORDERO GF 6.50
Tagine of lamb shoulder slow cooked 
with paprika, cinnamon and apricots

PEQUEÑA HAMBURGUESA  6.25
Two beef sliders, toasted brioche bun, 
chilli jam and Manchego cheese

5.25HUEVOS AL HORNO CON JAMON GF 
Eggs baked with Serrano ham and piquello peppers

PESCADOS Y CRUSTACEOS   |   FISH AND SHELLFISH
BUÑUELOS DE BACALO GF  6.50
Crispy dumplings of cod and potato. 
Pickled samphire and aioli dip

CALAMARES A LA ROMANA 5.25
Battered squid rings with aioli

GAMBAS PIL PIL GF  6.95
Sizzling king prawns with garlic and chilli oil 

GAMBAS REBOZADAS  GF  6.95
King prawns in a crisp chilli and coriander batter. 
Lime mayonnaise dip 

MEJILLONES GF 6.25
Mussels cooked in your choice of saffron cream 
or tomato and chilli

DORADA A LA PARRILLA GF 7.50
Fillet of sea bream served with capers  
and orange salad

MONTADITOS DE  
MORCILLA CON VIEIRAS GF 
~ SIGNATURE DISH ~ 12.50
Scottish scallops, Spanish black pudding, crisp 
Serrano ham and coral oil

BOQUERONES EN VINAGRE GF 4.25 
Marinated silver anchovies

We recommend 2 to 3 dishes per person, a server will be happy to advise you. Your tapas  
will be served the informal traditional Spanish way, in no particular order and as soon as they are ready. Provecho!

ALL YOUR PARTY NEEDS  
UNDER ONE GLASS ROOF

PARTY MENUS 
from 15.95

BESPOKE COCKTAIL MASTERCLASSES
 from 22.95

SALSA CLASSES
Ask your server for details to plan your party

www.barcatapas.co.uk

AUTHENTIC SPANISH PAELLA
Our paellas are made to order.  Please allow 30mins to cook.  

Perfect to share

PAELLA DE PESCADO GF 24.95
King prawns, tiger prawns, mussels and calamari

PAELLA DE CARNE GF 24.95
Chicken, beef, pork and chorizo

PAELLA DE VERDURAS V GF 21.95
Padron peppers, mushrooms, squash and spinach 

PAELLA DE VALENCIA GF 25.95
King prawns, calamari, mussels, chicken and chorizo

VEGETARIANO   |   VEGETABLES
HALLOUMI A LA PARRILLA V GF 5.25
Grilled halloumi marinated in rosemary and lemon

BONIATO CON SALSA ROMESCO V GF 5.25
Roast sweet potato, parsnip and chick peas  
with chilli and our romesco sauce

PIMIENTOS DE PADRÓN V GF 5.25
Padrón peppers with rock salt

PATATAS GRATINADAS V GF  4.95
Thinly sliced potato baked with garlic, cream 
and Manchego cheese

PATATAS BRAVAS V 3.95
Fried potatoes in smoked paprika sauce and aioli

TOSTADA CON SETAS V  4.75
Tostadas topped with sauteed wild mushrooms, 
chilli and honey

QUESO DE CABRA Y  
MERMELADA DE HIGOS V GF 4.95
Grilled goats cheese with fig jam and mixed leaves

TORTILLA DEL DÍA V GF 3.95
Spanish style omelette made with layers of 
sliced potato, egg and onion

PIMIENTO RELLENO V GF 5.95
Baked pepper filled with giant cous cous, apricot and  
a spiced tomato sauce.  Glazed with San Simon cheese

BARCA’S FAVOURITES   34 
FOR 2 PEOPLE TO SHARE

BARRAGALLEGA Y ACEITUNAS V
Spanish rustic bread & olives
GAMBAS PIL PIL GF

Sizzling king prawns with garlic & chilli
ALBÓNDIGAS

Lamb meatballs and tomato sauce

CHORICITOS BARÇA TAPAS GF
Spanish sausage with onions  

peppers and Red Wine

CALAMARES A LA ROMANA 
Battered squid rings with aioli

PIMIENTOS DE PADRÓN V GF
Padrón peppers with rock salt

PATATAS BRAVAS V
Fried potatoes in smoked paprika 

sauce and aioli

JAMON SERRANO GF 5.50
Thinly sliced cured ham from cereal fed white Spanish pigs

PLATO DE EMBUTIDOS GF 7.50
Mixed plate of air dried Spanish sausage: Lomo from the loin,  
Chorizo and Salchichon Iberico cut from acorn-fed Iberico pigs

QUESOS CON MEMBRILLO GF 6.50
Plate of Artisanal Spanish cheeses served with  
Spanish Quince.  Plate includes:  
Manchego (La Mancha).  A semi cured sheep’s milk cheese.  
Murcia Al Vino (Murcia).  A hard goats milk cheese, soaked in red wine. 
San Simon (Galicia).  Cured cow’s milk cheese smoked with birch wood

PLATO VALENCIANO GF 11.95
Spanish platter of charcuterie, cheeses, bread and marinated 
olives.  Perfect for sharing between two.  Platter contains Chorizo 
Iberica, Lomo, Serrano ham, salchichon, Manchego, Murcia al 
vino, San Simon and Flor del zujar

SPANISH CHARCUTERIE AND CHEESE

SEARED STEAK  GF 20.95
8oz Scottish Sirloin Steak cooked to your liking. Patatas  
bravas.  Padron peppers, almond and pepper cream sauce

BAKED COD  GF 13.95
Baked cod dusted with smoked paprika.   
Butter bean and chorizo broth.  Crispy fried leek

LAMB TAGINE   12.95
Tender braised Lamb shoulder cooked with paprika,  
cinnamon and apricots.  Served with giant cous cous

PORK LOIN  GF  12.95
Pan roasted pork loin steak, apple, almond and chilli chutney.  
Patatas gratinadas and marinated mixed wild mushrooms.

SEAFOOD PLATTER  GF    28.95
Perfect to share between two
Whole tiger prawns, fillet of sea bream and cod.
Grilled asparagus, sea salted smoked paprika 
Potatoes.  Saffron cream

PLATO PRINCIPAL   |   MAIN COURSE SPANISH STYLE DISHES

PARA ACOMPAÑAR  |  ACCOMPANIMENTS



 

   

  

 
  

   
  

    

    

   

  

 

 

 

 

 

  

 

 

 

 

 

 

  

  

 

 

 
 

  

 

  

 

   

  

    

   

  

   

 

  

 

   

 
  

 

   

 

 

  

  

    

  

  

 

  

      

wine

TINTO | RED  175ML 250ML  BOTTLE  175ML 250ML BOTTLE

EL VELERO TEMPRANILLO TINTO,  4.40 6.20 17.95 
VALDEPEÑAS 
Cherry-red Tempranillo that shows strawberry and fruits of the forest on 
its smooth and velvety palate.

TALEVERA TINTO, CARINENA  4.80 6.75 19.95
A blend of Tempranillo and Merlot grapes grown in vineyards around 
the village of Carinena in north-east Spain. Unoaked the wine is made 
to a light, refreshing style and shows notes of hedgerow berries, mixed 
with sweet spice.

MARQUÉS DE MORANO RIOJA CRIANZA 5.20 7.50 21.95
Made from Tempranillo and Mazuelo grapes which are matured for at 
least a year in cask followed by at least a year in bottle to give that 
classic smooth oaky taste.

CASTELL DE RAIMAT MERLOT,    23.95 
COSTERS DEL SEGRE 
Pioneering producer of super wines, this is an excellent soft, smooth, 
plummy fruit flavoured red, with light vanilla oak and spice. The  
finished wine spends over a year maturing in oak casks. 

PABLO OLD VINE GARNACHA, CALATAYUD 5.75 7.85 23.95
Ripe blueberry, blackberry and cherry fruit, backed by a refreshing  
juicy finish. The grapes for this richly flavoured wine were hand-
harvested from bush-trained vines, many of which are about 100 
yearsold, grown in vineyards up to 800 metres above sea level. 

ÁNIMA DE RAIMAT TINTO, COSTERS DEL SEGRE   26.95
The three grape varieties Cabernet Sauvignon, Tempranillo and Syrah  
used in this blend are harvested at night to preserve the freshest of 
fruit flavours. The nose shows lovely aromas of black fruits balanced 
with cocoa, mocha, nutmeg and clove. Initial ripe-fruit on the palate is 
backed by a toasty note from a brief period of oak ageing, the finish 
shows both richness and freshness.

ULVER MENCÍA CRIANZA, BIERZO   29.95
A modern interpretation of the Mencía grape variety with plenty of fruit  
and weight on the palate. A heady mix of blackberry, cassis and violet.

VIÑA POMAL CENTENARIO RIOJA RESERVA   32.95
The Tempranillo is vinified in a very traditional way: the grapes are 
de-stemmed and crushed and the must undergoes a moderately 
long maceration. Once alcoholic and malolactic fermentations are 
completed, the wine is aged for 18 months in American oak barrels. 
Black fruit, liquorice and subtle mineral notes, cocoa and toasty notes 
from barrel ageing; supple and balanced. 

ROSADO | ROSÉ  175ML 250ML  BOTTLE 175ML 250ML  BOTTLE

EL VELERO TEMPRANILLO ROSADO,  4.40 6.20 17.95 
VALDEPEÑAS 
A soft and juicy rosé showing notes of strawberry and citrus flavours.

TORRES MAS RABELL ROSADO,  6.20 7.85 22.95 
CATALUNYA 
Light and fruity. Garnacha Tinta and Carinena grapes blended together 
to give this rich Rose a slightly spicy aroma with lovely summer berry 
and pomegranate flavours.

BLANCO | WHITE 175ML 250ML  BOTTLE 175ML 250ML  BOTTLE

EL VELERO VERDEJO BLANCO,  4.40 6.20 17.95 
VALDEPEÑAS 
Green apple and citrus fruit on the palate with floral notes on the finish.

TALEVERA BIANCO, CARINENA  4.80 6.75 19.95
A blend of Macabeo and Sauvignon Blanc from vineyards close to the 
village of Carinena in the region of Aragon in the north-east of Spain.  
Cool-fermented, this zesty white shows notes of apple and tropical fruit,  
such as pineapple.

ANALIVIA VERDEJO RUEDA,  5.20 7.50 21.95 
PAGOS DEL REY 
A vibrant wine made from just Verdejo, the grape that has established 
the region of Rueda as one of Spain’s best for whites. Complex aromas 
of ripe white peach, pear and lemon with floral hints, an unctuous palate 
with white fruit and mineral notes.

CASTELL DE RAIMAT CHARDONNAY,    22.95 
COSTERS DEL SEGRE  
A 100% unoaked Chardonnay made with the latest techniques of 
cool-fermentation. Stunning and youthful revealing plenty of delicate, 
aromatic aromas followed by vibrant, refreshing fruit on the palate.

DON JACOBO RIOJA BLANCO,  5.60 7.75 22.95 
BODEGAS CORRAL 
Made entirely from Viura grapes, cool-fermented in stainless steel tanks 
and bottled young to preserve maximum aromas and crispness.

TORRES VIÑA ESMERALDA, CATALUNYA   23.95
Blending aromatic Muscat with the spicy Gewürztraminer results in  
this popular off-dry white which is both floral and fragrant.

ÁNIMA DE RAIMAT BLANCO,    26.95 
COSTERS DEL SEGRE   
The three grape varieties Chardonnay, Albariño and Xarel.lo are 
fermented separately, having been chilled to below 10°C to preserve 
the primary aromas in the finished wine. Fresh and well-structured, with 
plenty of fruit flavours and a zesty finish.

PULPO ALBARIÑO, RÍAS BAIXAS   28.95
Made from Albariño grapes grown in the Salnés Valley region of Rías  
Baixas, located close to the town of Cambados. Aromas of white 
flowers, hints of peach and apricot lead to a fresh, fruity palate with  
an almost saline minerality.

CAVA  125ML  BOTTLE   BOTTLE

CODORNÍU BRUT, CAVA  5.50 25.95
A classic, dry sparkling wine using the three traditional and indigenous 
grape varieties, Parellada, Xarel.lo and Macabeo. Refreshing Cava with 
delicious floral aromas and a dry finish.

CODORNÍU BRUT ROSADO, CAVA  5.50 25.95
A blend of Monastrell, Pinot Noir, Macabeo, Xarel.lo and Parellada 
matured for at least nine months to allow the lovely toasty flavours from 
ageing to develop. Light-pink in colour with vibrant, fruity aromas and 
ripe, summer fruit flavours.

ANNA DE CODORNÍU BLANC DE BLANCS  32.50 
BRUT, CAVA SPLIT 20CL 9.75
Elegant Cava with delicious floral aromas and a dry finish, from  1.5L MAGNUM 65.00 
a mix of traditional grape varieties and Chardonnay.

   
   

ANNA DE CODORNÍU BRUT ROSÉ, CAVA   29.95
Very fine elegant Cava with lots of style and finesse, strawberry and 
raspberry fruit with a hint of fresh bread.

CODORNÍU REINA MARIA CRISTINA BLANC    37.50 
DE NOIRS BRUT RESERVA VINTAGE, CAVA   
Fresh and zingy with delicately rounded and well-balanced flavours 
including pink grapefruit and a touch of brioche on the finish.

CODORNÍU ZERO, ALCOHOL FREE SPARKLING WINE  12.95
A de-alcoholised sparkler made from the Airen variety (it has less than 
0.5% alcohol by volume): showing fresh sweet tropical fruit, apple and 
citrus flavours on a rich, fruity palate. 


