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Alkimia 

"Highly Regarded Catalan Restaurant"

Well known for his take on Catalan cuisine, Chef Jordi Vilà showcases his

skills at Alkimia. A regular stop for food connoisseurs, it bears his

trademark style with innovative ingredients and methods that compile a

unique Catalan meal. Start with peas with cuttlefish and move on to the

Ñoras rice with saffron and fresh langoustine. Then, indulge in the

Artichoke salad with Iberian ham. A Prix-fixe menu is also provided to

diners in a dilemma. Experience the distinct texture and flavor of each

ingredient in the dishes that lend their magic to make the meal

memorable.

 +34 93 207 6115  www.alkimia.cat/  reserves@alkimia.cat  Ronda Sant Antoni 41,

Barcelona
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Lasarte 

"Michelin Topped Dinner"

Just down the street from the Condes de Barcelona Hotel is its famous

restaurant, Lasarte. Reserve a table here and see why it is arguably the

most sought-after eatery in town. Taste the delicacies that the chefs

skillfully put together, usually consisting of Catalan specialties that the

country is known for. They serve a variety of delicious desserts that

should not be skipped. Located in the heart of the city, opposite the Gaudi

Pedrera, this 18th-century structure is worth a visit, both for its food and

ambiance.

 +34 93 445 3242  www.restaurantlasarte.co

m/en/

 info@restaurantlasarte.co

m

 Carrer de Mallorca 259,

Monument Hotel 5GL

Barcelona, Barcelona
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Windsor 

"Elegant & Intimate"

Huge, with lots of natural light and located in a pretty locality, Windsor is

an elegant option for a meal out. The intimate and classy ambience is

perfect for a romantic date or even a private celebration. Contemporary

Catalan cuisine is served up, and is a delicious synthesis of new flavours

and seasonal ingredients. Look out onto the garden and enjoy your meal

in tranquillity.

 +34 93 237 7588  www.restaurantwindsor.c

om/

 info@restaurantwindsor.co

m

 carrer de Còrsega 286,

Barcelona
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Disfrutar 

"Memorable Fine Dining Experience"

Disfrutar takes patrons on an unrivaled culinary journey that will remain

with them long after they exit the premises. The restaurant is known as

one of the best fine dining establishments in the city and easily rivals any

Michelin star restaurant. As soon as you step in, an elegant ambiance and

a sophisticated décor greet you. The menu features novel preparations

focused on imbibing unique flavors with immense attention to the finer

elements, thus making every dish spectacular. Every dish on the menu is

delightful; however, if you can't make up your mind, the tasting menu is

the way to go. They also have an extensive collection of fine wines that

perfectly pair with the food. Ask the sommelier for his recommendations.

This restaurant is more than worth every penny and should not be missed

when in the city.

 +34 933 48 6896  www.disfrutarbarcelona.com  Carrer de Villarroel 163, Barcelona
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Coure 

"Inventive Cuisine"

Coure, located in the hip district of Gracia, is a must-see for any foodie

looking to explore traditional Catalan cuisine with a masterful twist. The

chef and owner Albert Ventura has created a menu consisting of small,

elegant dishes with a flair for the unique. Many Catalan staples like

sardines, tuna and fresh vegetables are used in the menu but in

unpredictable ways to please the diner's palette. The restaurant also

offers a great wine menu to pair with the delicious tasting menu. The

decor is light, minimalist and airy.

 +34 93 200 7532  Passatge de Marimon 20, Barcelona
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Restaurant Via Veneto 

"Seasonal Catalan Cuisine"

Run by José Monje, this immensely-popular restaurant serves a wonderful

range of signature dishes that are carefully-crafted the real Catalan way.

Its immaculate reputation has transformed it into a firm favorite among

the city's rich and famous. Some of the restaurant's main features include

an extensive wine list, a wood-fired oven, top-end service, and a special

four-course menu that changes each and every day. Decorated in the

modernist style, you'll feel cushioned from the hustle and bustle outside in

this exclusive and elegant setting. Guests can also reserve a private dining

area if they wish to experience an intimate dining experience.

 +34 93 200 7244  www.viavenetobarcelona.

com/

 reservas@viaveneto.es  Carrer de Ganduxer 10,

Barcelona
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Els Pescadors 

"The Art of Seafood"

This established seafood restaurant in the El Poblenou district has

preserved much of its old-fashioned charm. Els Pescadors upholds a very

high reputation in Barcelona, and has received many culinary awards. It

serves market-fresh cuisine with flair and creativity. As its name, Els

Pescadors ('The Fishermen') suggests, you should stick with the delicious

fish and shellfish dishes, which range from simple steamed mussels to an

elaborate cod salad with puff pastry. Seat yourself on an old marble-

topped table surrounded by antiques and a few timely reminders that

you're next to a modern Olympic Village.

 +34 93 225 2018  contacte@elspescadors.com  Plaça Prim 1, Barcelona
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ABaC Restaurant 

"Mélange of Flavors"

The brainchild of chef Jordi Cruz, ABaC Restaurant boasts stunning

interiors with large windows overlooking a beautiful garden, ebony and

oak furnishings, gold and silver décor, and oval tables with satin and lace

textiles that give it a rustic yet elegant finish. The menu is an eclectic

blend of traditional and creative Spanish cuisine made with freshly

sourced ingredients. Specialties on the tasting menu include Oyster

marinated in Apple Kombucha, Fried Squid, and decadent homemade

desserts. An elaborate wine cellar at the restaurant features flavorful

wines from all around the world that can be paired with the dishes.

 +34 93 319 6600  www.abacrestaurant.com/  info@abacbarcelona.com  Avinguda del Tibidabo 1,

Barcelona
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