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SOMMELIER
César Canovas

#BWWGASTRONOMY

FOOD & WINE
RESTAURANT

National Gastronomy Award 2012,
Spanish Sommelier Champion 2002 and 2005
Best Sommelier in Spain Ruinart Trophy 2001

and 2004, “Vinos del Legado” Brand
Ambassador, has created an exclusive selection
of wines for FOOD & WINE RESTAURANT
to pair with each of the restaurants’
gastronomic proposals.

Coffee shop

From 9:00 a.m. to 7:00 p.m.
(Wednesday until 5:00 pm)

A pop-up
restaurant that
offers different
tapas and small
dishes every day,
paired with wines
from various Wine
Regions of Spain,
selected by our
sommelier

César Canovas

Tapas (¢6.5) / Desserts (€6)

From 12:00 p.m. to 5:00 p.m.
(Wednesday until 4:00 pm)
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MONDAY 2nd TUESDAY 3rd

RESTAURANT
Terraza Martinez

RESTAURANT
Dos Pebrots
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Albert
Raurich

Russian salad with tuna belly
and roasted peppers

Grilled eggplant
with mint
One-sided cod omelet Crab bomb with spicy sauce and aioli sauce

Roasted leek, pickled cherry tomatoes,
smoked burrata and hazelnuts

Hake pankoage

Macaroni with minced meat
and spices from Alc “El Capricho” beef tenderloin croquettes

Roast beef-style vitello tonato Beef and cuttlefish meatballs

Noodles casserole with pork ribs
and sausage

The Japo burger
from Dos Palillos

DESSERT DESSERT

70% chocolate bar, peanuts
and salted toffee

Chocolate flan with cream
and orange zest

Colet & Equipo Navazos [Hs-Stand C386]
® Colet Navazos Naranja 2022 Brut Nature

Bodega Mas Bertran [Hs-Stand E604]
® Argila 2013 (Brut Nature, Corpinnat)

Art Laieta (Alta Alella) [Hs-stand c222]
O Cau d’en Genis 2024

Bodegas Alvarez y Diez [Hi-stand B384]
O Mantel Blanco Verdejo 2025

Bodegas Frontonio [Hs-stand F432]
O Microcdésmico Macabeo 2024

Bellpla Vins [Hs-stand F234]
O Vinya Bellpla Xarel-lo 2024

Bodega Arrayan [Hi-Stand A122]
© Arrayan seleccion rosado 2024

SotoManrique Bodega [Hi-Stand B486]
© Naranjas azules garnacha 2024

Bodega Aba Solleira [Hs-stand F426]
® Aba Solleira 2021

Bodegas y Viiedos Raul Pérez [Hs-stand C108]
@ Ultreia Valtuille 2022

Bodega Dominio de Atauta [Hi-stand B290]
® Dominio de Atauta 2022

La Rioja Alta, S.A. [Hi-Stand C570]
® Vina Ardanza 2019

Familia Torres [Hs-Stand C165]
® Natureo Chardonnay 2025

Bodega WIN [Hi-stand C327]
® WIN Verdejo 0% alcohol

WEDNESDAY 4th

RESTAURANT
Bar Vint-i-quatre

Our Russian potato salad
with tuna belly

Tomato tartare with toast

Carles Abellan Bikini
(toasted ham and cheese sandwich)

Korean wings with kimchi

Barcelona cannelloni
with cheese béchamel sauce

Omelet with Catalan sausages

DESSERT

Our
cheesecake

Cava Oriol Rosell [Hs-stand E219]
© Oriol Rossell Brut Nature Reserva 2022

Estones Vins [H8-Stand E450]
O Estones PX 2021

Bodega El Escocés Volante [ps-stand E330]
O Manda Huevos Carramainas Old Vine Macabeo 2024

Bodega Arinzano [Hs-Stand C207]
© A de Arinzano 2025

Bodega Quinta de la Quietud [Hi-stand B408]
® Quinta Quietud 2020

Bodega Juan Carlos Sancha, S.A. [Hi-Stand C355]
® Pefa El Gato garnacha 2022

Bodega Gallina de Punk [Hs-Stand F456]
® Neverwine White Albarifio

Wine type: O White © Rosé @ Red ®© Sparkling ® Non-alcoholic

Allergen information available at the restaurant






