
MENÚS
2019

Ramonet

  BARCELONETA

GROUPS

GROUPS  FROM 8 PEOPLE



Ramonet

  BARCELONETA

33,50€

Typical tapas from Barceloneta..

Tapas to share
Bomba from Barceloneta (fried mashed potato and 

meat ball with spicy sauce)
Bravas potatoes

Fried squid rings with black garlic mayonnaise
Fried cod fritters

Steamed mussels with apple mayonnaise
Fried baby squids

Toasted bread with tomato

Finally...
Fisherman paella tasting

Desserts (to choose)
Catalan cream

Chocolate ice cream with orange jam

Drinks included
Red and White wine Mas Tarroné DO Terra Alta

Mineral water
Coffee or infusion
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Ramonet

  BARCELONETA

36,50€

Starters to share
Cesar salad with herbes toasted bread and parmesan cheese

Bravas potatoes
Vegetables tempura with “romesco” sauce

Fried squid rings with Black garlic mayonnaise
Toasted bread with tomato

Main course (to choose)
Brothy rice fisherman style with clams and mussels

Pork stripes with foie sauce and potatoes
Baked sea bass

Desserts to choose
Apple cake with cream and caramel

Lemon ice cream with “cava”

Drinks included
Red and White wine Mas Tarroné DO Terra Alta

Mineral water
Coffee or infusion
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Ramonet

  BARCELONETA

   40€

Starters to share
Green salad with anchovies 

Bravas potatoes
Fried squid rings with Black garlic mayonnaise

Iberian ham croquettes
Steamed mussels

Toasted bread with tomato

Main course (to choose)
Baked mushrooms rice with herbes

Grilled veal cooked on the stone with chimichurri and fries
Baked sea bream

Desserts to choose
Cheescake cream with red fruits ice cream

Homemade Tiramisú 

Drinks included
Red and White wine Mas Tarroné DO Terra Alta

Mineral water
Coffee or infusion
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Ramonet

  BARCELONETA

 45€

Starters to share
Cod ball fritters

Fried Green peppers “padrón”
Iberian ham croquettes

Tomato and mozzarella salad with pesto oil
Fried baby squids

Toasted bread with tomato

Main course (to choose)
Veal entrecotte with pepper sauce and garnish

Seafood paella or brothy rice
Grilled salmon with tarragon sauce and wild asparagus

Desserts to choose
Lemon pie

Chocolate Coulant with vanilla ice cream

Drinks included
Red and White wine Mas Tarroné DO Terra Alta

Mineral water
Coffee or infusion
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Ramonet

  BARCELONETA

50€

Starters to share
Bomba from Barceloneta (fried mashed potato and 

meat ball with spicy sauce)
Iberian ham croquettes

Fisherman sauce mussels
Fried squid rings with Black garlic mayonnaise

Fried baby fish

Toasted bread with tomato

Main course (to choose)
Rice with cod and vegetables
Monkfish stew with seafood

Veal tenderloin cooked on the Stone with garnish

Desserts to choose
Carrot cake

Coconut ice cream with chocolate

Drinks included
Red and White wine Mas Tarroné DO Terra Alta

Mineral water
Coffee or infusion]
Coffee or infusion
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Ramonet

  BARCELONETA

  55€

Starters to share
Iberian ham Faustino Lafuente Gran Reserva

Cod fritters balls
Fisherman sauce clams

Fried squid rings with Black garlic mayonnaise

Toasted bread with tomato

Main course (to choose)
Assorted of grilled fish or shellfish
Paella or brothy rice with lobster

T-bone steak cooked on the stone with garnish

Desserts to choose
Cream puff-pustry with seasonal fruits

Cottage cheese with honey and nuts

Drinks included
Red and White wine Mas Tarroné DO Terra Alta

Mineral water
Coffee or infusion
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