
BARNABIER
•  S I N C E  1 9 93  •LAS MESAS DE GRUPOS NO SE COBRAN POR SEPARADO

GROUPS CANNOT BE CHARGED SEPARATELY

“Cooking is an art, and all Art 
requires time and dedication”
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DOUGH BREAD WITH TOMATO  ........................................................ 2,35€
PAN DE COCA CON TOMATE (RACIÓ)

ACORN-FEED IBERIAN HAM ..........................................................  23,75€
JAMÓN IBÉRICO DE BELLOTA

ASSORTMENT OF IBERIAN PRODUCTS ..........................................  19,50€
SURTIDO DE EMBUTIDOS IBÉRICOS

ASSORTED CHEESE PLATTER ........................................................ 16,75€
TABLA DE QUESOS

ARTICHOKE CHIPS (ACCORDING TO SEASON) ................................ 8,75€
CHIPS DE ALCACHOFAS (SEGÚN TEMPORADA)

BATTER FRIED SQUID RINGS WITH YUZU MAYONNAISE .................. 12,50€
CALAMARES A LA ROMANA CON MAYONESA DE YUZU

SQUIDS ANDALUSIAN STYLE .......................................................... 14,50€
CALAMARES A LA ANDALUZA

BABY SQUIDS ANDALUSIAN STYLE ................................................ 13,50€
CHIPIRONES A LA ANDALUZA

CRUNCHY PRAWNS ........................................................................ 14,50€
LANGOSTINOS CRUJIENTES

GARLIC PRAWNS “PEELED”............................................................  14,75€
GAMBAS AL AJILLO

HOMEMADE HAM CROQUETTES ...................................................... 6,90€
CROQUETAS CASERAS DE JAMÓN IBÉRICO

HOMEMADE WILD MUSHROOMS CROQUETTES ............................ 6,90€
CROQUETAS CASERAS DE SETAS

HOMEMADE CHICKEN CROQUETTES .............................................. 6,90€
CROQUETAS CASERAS DE POLLO

SEAFOOD AND SHRIMP CROQUETTES ..........................................8,50€
CROQUETAS DE MARISCO Y GAMBAS

CUTTLEFISH ANDALUSIAN STYLE ................................................ 14,85€
CHOCOS A LA ANDALUZA

CANTABRIC SEA ANCHOVIES ........................................................  15,50€
ANCHOAS DEL CANTÁBRICO

ASSORTED CRUNCHY PRAWNS ....................................................  15,85€
SURTIDO DE LANGOSTINOS CRUJIENTES

OCTOPUS GALICIAN STYLE ............................................................ 17,50€
PULPO A LA GALLEGA CON PIMENTÓN DE LA VERA

PEELED SQUIDS AND PRAWNS “CHILLI SWEET” ............................17,50€
CALAMARES Y GAMBAS “CHILLI SWEET”

SALADS

SEAFOOD

NORMANDY OYSTERS (EACH) ........................................................ 4,00€
OSTRAS DE NORMANDÍA (UND)

STEAMED MUSSELS  ......................................................................10,50€
 MEJILLONES AL VAPOR 

MUSSELS FISHERMAN’S STYLE  ....................................................12,75€
MEJILLONES A LA MARINERA

GRILLED SHRIMPS ..........................................................................18,85€
GAMBAS A LA PLANCHA 

GRILLED WILD CLAMS ....................................................................19,00€
 ALMEJAS SALVAJES A LA PLANCHA

GRILLED GALICIAN RAZOR CLAMS ................................................19,50€
NAVAJAS GALLEGAS A LA PLANCHA

WILD CLAMS FISHERMAN’S STYLE .............................................. 20,00€
ALMEJAS SALVAJES A LA MARINERA

GRILLED “ZAMBURIÑAS” .............................................................. 22,00€
ZAMBURIÑAS DE CAMBADOS A LA PLANCHA

WILD CLAMS WITH GARLIC PRAWNS .......................................... 27,50€
ALMEJAS SALVAJES CON GAMBAS AL AJILLO

“SAN CARLOS” SCAMPI SAUTÉS...................................................... 28,50€
CIGALITAS DE SAN CARLOS SALTEADAS CON AJETES

GRILLED LOBSTER ........................................................................ 38,50€
BOGAVANTE A LA PARRILLA 

SPECIAL HOUSE SALAD “BARNABIER”  .......................................... 11,00€
ENSALADA BARNABIER 

CESAR SALAD WITH CRISPY CHICKEN AND PARMESAN ..............  12,50€
ENSALADA CESAR CON POLLO CRUJIENTE Y PARMESANO 

BURRATA WITH TOMATO, RUCOLA 
AND PESTO GENOVESE MILLEFEUILLE  ..........................................13,75€
BURRATA CON MILHOJAS DE TOMATE DE PAYÉS, RÚCULA Y PESTO GENOVÉS 

LOBSTER, CLAMS, MUSSELS, 
SHRIMPS, “ZAMBURIÑA”, RAZOR 

CLAMS AND SCAMPI

65,00€

BOGAVANTE, ALMEJAS, MEJILLONES, 
GAMBAS, ZAMBURIÑAS, NAVAJAS Y 

CIGALAS
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SEAFOOD

BURGERS

CRISPY CHICKEN FINGERS WITH DIP POTATOES AND BBQ SAUCE ...12,50€
FINGERS DE POLLO CON PATATAS DIP Y SALSA BARBACOA 

BBQ PORK RIBS ...................................................................................16,75€
COSTILLAR DE CERDO CON SALSA BBQ

LAMB CATALAN STYLE ..................................................................... 24,50€
CORDERO A LA CATALANA  

STEAK SIRLOIN AU GRATIN WITH THREE CHEESE............................27,85€
SOLOMILLO DE TERNERA GRATINADO A LOS 3 QUESOS

FRIED POTATOES • PATATAS FRITAS 4,85€
WHITE RICE • ARROZ BLANCO 4,85€ 
SAUTÉED VEGETABLES • SALTEADO DE VERDURAS 6,00€

ACCOMPANIMENT • ACOMPAÑAMIENTOS

LA WOLF .....................................................................................13,90€
CRISPY CHICKEN BURGER
(BARBECUE SAUCE, LETTUCE, TOMATO, ONION AND CHEDDAR CHEESE)  
HAMBURGUESA DE PECHUGA DE POLLO CRUJIENTE
(SALSA BARBACOA, LECHUGA, TOMATE, CEBOLLA Y CHEDDAR)

LA CAPITÁN ................................................................................14,90€
CRUNCHY FISH BURGER  (TOMATO, ROCKET AND MAYONNAISE) 
HAMBURGUESA CRUNCHY DE PESCADO (TOMATE, RÚCULA Y MAYONESA)

LA VEGAN ...................................................................................14,75€
VEGAN BURGER  
(VEGAN MAYONNAISE, LETTUCE, TOMATO, ONION AND VEGAN CHEESE)
HAMBURGUESA VEGANA (MAYONESA VEGANA, LECHUGA, TOMATE, CEBOLLA,
Y QUESO VEGANO)

LA COUSTEAU .............................................................................15,50€
THREE CHEESE BEEF BURGER “AU GRATIN”
HAMBURGUESA DE TERNERA A LOS 3 QUESOS GRATINADOS

LA HEMINGWAY...........................................................................16,50€
GOURMET BEEF BURGER (LETTUCE, TOMATO, BACON, CHEDDAR AND BACON) 
HAMBURGUESA DE TERNERA GOURMET (LECHUGA, TOMATE, CHEDDAR I BEICON)

LA MOBY DICK ............................................................................17,50€
BEEF BURGER WITH GUACAMOLE, CARAMELIZED ONION AND BRIE CHEESE 
HAMBURGUESA DE TERNERA CON GUACAMOLE, CEBOLLA CARAMELIZADA Y BRIE

IBERIAN PORK “SECRETO” ................................................................. 21,75€
SECRETO DE CERDO IBÉRICO 

GRILLED BEEF ENTRECÔTE.................................................................23,75€
ENTRECOT DE TERNERA DE GIRONA 

GRILLED STEAK SIRLOIN ................................................................... 25,50€
SOLOMILLO DE TERNERA DE GIRONA 

MEAT

100%HAMBURGE
R
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MeatLOCAL

• GIRONA •

THE ITALIAN HOUSE PASTA • RISOTTO 
TAGLIATELLE BOLOGNESE • TAGLIATELLE A LA BOLOÑESA....................... 13,75€
BURRATA GIRASOLI WITH PARMESAN AND IBERIAN HAM SHAVINGS .....  15,85€
GIRASOLI DE BURRATA CON PARMESANO Y VIRUTAS DE JAMÓN IBÉRICO

RISOTTO WITH PARMESAN AND SHRIMPS ........................................17,50€
RISOTTO CON PARMESANO, SETAS Y GAMBAS

“THAI STYLE” SPAGHETTI WITH PRAWNS • SPAGHETTI CON GAMBAS ESTILO THAI 17,50€
TAGLIATELLE WITH SMOKED SALMON•TAGLIATELLE CON SALMÓN AHUMADO  19,50€

PRICES INCLUDE V.A.T. •PRECIOS I.V.A. INCLUIDOPRICES INCLUDE V.A.T. •PRECIOS I.V.A. INCLUIDO

LA TITANIC XXL 19,50€
THE XXL GOURMET BEEF BURGER
(LETTUCE, TOMATO, BACON, CHEESE AND EGG)
HAMBURGUESA DE TERNERA GOURMET
(LECHUGA, TOMATE, BEICON, QUESO Y HUEVO)

SPECIAL 
HOUSE 
BURGER

250
gr.

HEALTHY
EDITION

VEGGIE RAINBOW BOWL     12,50€
QUINOA WITH VEGETABLES AND EDAMAME, HUMMUS, YELLOW PEPPER, 

ZUCCHINI NOODLES, BEETS, CHERRY TOMATOES AND LENTILS
QUINOA CON VERDURITAS Y EDAMAME, HUMMUS, PIMIENTO AMARILLO, 

FIDEOS DE CALABACÍN, REMOLACHA, TOMATES CHERRY Y LENTEJAS

CHICKEN FIT BOWL    13,50€
SUSHI RICE, CHICKEN, AVOCADO, MANGO, BEETROOT, CANONGE, 

LAMB’S LETTUCE, CHERRY TOMATOES AND CRISPY ONION
ARROZ SUSHI, POLLO, MANGO, AGUACATE, REMOLACHA,

CANÓNIGOS, TOMATES CHERRY, CEBOLLA CRUJIENTE

SALMON POKE BOWL    16,50€
MARINATED SALMON, WHOLE RICE, EDAMAME BEANS,  

AVOCADO, CORN, RADISH AND CHERRY TOMATO
SALMÓN MARINADO, ARROZ INTEGRAL, EDAMAME, 

AGUACATE, MAÍZ, RÁBANO Y CHERRY

TROPIC SALAD     16,75€
MANGO, AVOCADO AND SMOKED SALMON SALAD

ENSALADA DE MANGO, AGUACATE Y SALMÓN AHUMADO

FISH

STONE OVEN PIZZA
MARGHERITA ................................................................................11,50€ 
MOZZARELLA AND TOMATO SAUCE • MOZZARELLA Y TOMATE

PEPPERONI ...................................................................................13,75€ 
MOZZARELLA, PEPPERONI SAUSAGE • MOZZARELLA, PEPPERONI

RUCOLA ....................................................................................... 14,90€ 
MOZZARELLA, SERRANO HAM, ROCKET AND PARMESAN CHEESE
MOZZARELLA, JAMÓN SERRANO, RÚCULA Y PARMESANO

4 FORMAGGI ................................................................................ 14,90€ 
MOZZARELLA, BRIE, GORGONZOLA AND GOUDA 
MOZZARELLA, BRIE, GORGONZOLA Y GOUDA

SPINACI E FORMAGGIO ................................................................ 15,50€ 
SPINACH, GOAT CHEESE AND CARAMELIZED ONION
ESPINACAS, QUESO DE CABRA Y CEBOLLA CARAMELIZADA
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COD FISH
CODFISH WITH ROSEMARY HONEY, GREEN APPLE AND NUTS 

BACALAO A LA MIEL DE ROMERO CON MANZANA ÁCIDA Y FRUTOS SECOS

CODFISH MILLE-FEUILLE WITH POTATOES AND CHERRY TOMATOES CONFIT
MILHOJAS DE BACALAO CON PATATAS PANADERA Y TOMATITOS CONFITADOS

CODFISH WITH “ALL I OLI” GARLIC MAYONNAISE “AU GRATIN” 
BACALAO GRATINADO CON ALL I OLI

SPECIALTY 22,50€

SHELLFISH PAELLA ...................................22,50€
PAELLA DE MARISCO 

CHICKEN AND PRAWNS PAELLA..............20,50€
PAELLA DE POLLO Y GAMBAS 

GARDEN PAELLA (ONLY VEGETABLES) ....14,50€
PAELLA DE LA HUERTA 

BLACK RICE "SENYORET" (with peeled shell�sh)  21,50€
ARROZ NEGRO DEL SENYORET 

LOBSTER PAELLA .....................................32,00€
PAELLA DE BOGAVANTE 

PAELLA SENYORET (WITH PEELED SHELLFISH) .... 21,50€
PAELLA SEÑORET (MARISCO LIMPIO) 

CHICKEN PAELLA............................................. 15,50€
PAELLA DE POLLO 

FIDEUA WITH SHELLFISH ................................ 22,50€
FIDEUÁ CON MARISCO 

SOGGY RICE WITH SHELLFISH........................ 23,75€
ARROZ CALDOSO DE MARISCO 

SOGGY RICE WITH LOBSTER........................... 32,00€ 
ARROZ CALDOSO CON BOGAVANTE

PAELLAS
PAELLA WILL BE SERVED STARTING 

FROM 2 PEOPLE • PRICE  PER  PERSON  

STARTERS

SEAFOOD DELIGHT
ENTRANTES del MAR

OCTOPUS CROQUETTES WITH POTATO PARMENTIER 
AND PAPRIKA MAYONNAISE .......................................................... 10,50€
CROQUETAS DE PULPO CON PARMENTIER DE PATATA Y ALIOLI DE PIMENTÓN

FISHERMAN’S STYLE SOUP ............................................................ 12,50€
SOPA DE PESCADORES 

ASSORTED GRILLED VEGETABLES  ................................................ 13,50€
PARRILLADA DE VERDURAS DE TEMPORADA

BROKEN FRIED EGGS WITH ALLUMETTE POTATOES AND IBERIAN HAM .. 14,50€
HUEVOS ESTRELLADOS CON PATATAS PAJA Y JAMÓN IBÉRICO

SALMON TARTARE ............................................................................ 16,50€
TARTAR DE SALMÓN 

SMOKED SALMON ROLLS WITH CRAB SALAD .............................. 18,00€
ROLLITOS DE SALMÓN RELLENOS DE ENSALADILLA DE CANGREJO 

OYSTERS, SMOKED SALMON ROLL WITH CRAB SALAD 
PRAWNS AND SEAFOOD SALAD
OSTRAS, ROLLITO DE SALMÓN CON ENSALADILLA DE CANGREJO, 
LANGOSTINOS Y BOUQUET DE SALPICÓN DE MARISCO

23,50€
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MEJILLONES A LA BRASA

GRILLED GILTHEAD BREAM ................................................................18,75€
DORADA A LA BRASA

GRILLED SEABASS .............................................................................19,75€
LUBINA A LA BRASA

GRILLED OCTOPUS .............................................................................24,75€
PULPO A LA BRASA CON PURÉ DE PATATA Y ACEITE DE PIQUILLO

GRILLED CODFISH ..............................................................................22,50€
BACALAO A LA BRASA 

FISH AND CHIPS .................................................................................13,50€
GRILLED WILD SQUIDS WITH VEGETABLES PEARLS.........................16,50€
CALAMARCITOS DE PLAYA A LA PLANCHA CON PERLAS DE VERDURITAS

GRILLED SALMON FILLET WITH TOMATO CONCASSÉ AND SPINACH.......17,90€
SUPREMA DE SALMÓN A LA PLANCHA CON TOMATE “CASSÉ” Y ESPINACAS

SALMON TATAKI WITH TOASTED SESAME AND WHOLE RICE ..........18,50€
TATAKI DE SALMÓN CON SESAMO TOSTADO Y ARROZ INTEGRAL

GILT-HEAD BREAM (ON SALT OR GRILLED WITH GARLIC OIL) ..........18,75€
DORADA (A LA SAL O A LA DONOSTIARRA)

SEABASS (ON SALT OR GRILLED WITH GARLIC OIL) .........................19,75€
LUBINA (A LA SAL O A LA DONOSTIARRA)

SEABASS FILLET WITH PUFF PASTRY CARRÉ AND ONION CONFIT......21,75€
LUBINA CON CARRÉ DE HOJALDRE Y CEBOLLA CONFITADA

GRILLED WILD SOLE WITH VEGETABLES ...........................................29,50€
LENGUADO DE PLAYA A LA PLANCHA CON VERDURITAS

GRILLED LOBSTER ..............................................................................38,50€
BOGAVANTE A LA PARRILLA
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