
GIN 2 5 m l

CI T R U S

J . J .  W h i t ley ,  E n g la n d 3 . 0

G I N RA W ,  C a ta lo n i a
K a f f i r  L im e  lea f  &  C a rd a m o m 4 . 3

BC N ,  C a ta lo n i a
D eh yd ra ted  F ig  &  P in e  N u ts 4 . 8

P lym o u th ,  E n g la n d
L em o n  &  Ora n g e 3 . 5

H ern o G in ,  S w ed en
L em o n  &  G ra p efru i t 5 . 0

N ika ,  Ja p a n
L em o n g ra s s &  A p p le 5 . 5

T a n q u ea ry 1 0 ,  S co t la n d
G ra p efru i t  &  Ba y  L ea f 5 . 0

NON-ALCOHOLIC COCKTAILS

La Pera,  Apple,  Pear,  Lemon,  Black Cherry.  5. 5

La Senyera,  Pineapple,  Orange,  Lemon,  Pass ionfruit ,  Raspberry. 5. 5

El  Jardí ,  Aloe Vera,  E lderf lower,  Rose,  Lemon,  Lavender. 5. 5

S A V O U R Y  &  S P I CE

N U T ,  C a ta lo n ia
Ro s em a ry  S p r ig  &  Ora n g e  Zes t 4 . 0

G in  M a re ,  C a ta lo n ia
T h ym e S p r ig  &  G reen  O l iv es 4 . 5

N o rd é s ,  G a l i c ia
L em o n  G ra s s  &  H ib i s cu s 5 . 0

T h ree  R iv ers ,  M a n ch es te r
D r ied  A p r ico t  &  Ro s em a ry  S p r ig 4 . 0

M o n key  4 7 ,  G erm a n y
S tra w b erry  &  G ra p efru i t 5 . 0

Ba th tu b ,  E n g la n d
Ora n g e  &  C in n a m o n  S t i ck 3 . 5

F LO R A L

D ea th ’ s  D o o r
Ora n g e  &  S ta r  A n is e 4 . 5

S ip s m ith ,  E n g la n d
L em o n  &  L im e 3 . 5

A lkkem is t ,  A l i ca n te
S a m p h i re S p r ig  &  K a f f i r  L im e  L ea f 3 . 5

H en d r ick ’ s
C u cu m b er  I ce  &  S p i ra l

3 . 5

Bo ta n is t
T h ym e &  L em o n

4 . 0

M a n ch es ter  G in  Ra s p b erry
M in t  &  Berr ies 4 . 2

N u t  C a ta lo n ia  C l i to r ia
C u cu m b er  &  F lo w ers

4 . 5

M ir o  W h it e 3 . 5

M iro Ro j o 3 . 5

M ir o E x t r a  D r y 3 . 5

P a s s i ó n  p o r  P a co  P érez 3 . 5

SOFT DRINKS

Sant  Aniol St i l l /Sparkl ing  water    (750ml) 3 .5

San Pel legr ino (250ml) 2 .0

Coke,  Diet  Coke ,FeverTree Lemonade,  
Ginger  A le,  Ginger  Beer   (200ml)

2 .0

Frobishers Ju ices  (250ml) 3 .0

F ev er  T ree  T o n ic  V a r ie t ies  ( 2 0 0 m l ) 2 .0

D r  P o l l iD o r i C u cu m b er  T o n ic  ( 2 0 0 m l ) 2 .6

1 7 2 4  T o n ic  ( 2 0 0 m l ) 3 .0

BEERS & CIDER H a l f S c h o o n e r B o t t l e

Estrel la Damm (draught)  4 .6% 2.8 4.0

Estrel la Inedit (draught)  4 .8% 4.0 5.5

Estrel la  Daura (GF)  (330ml)  5 .4% 4.8

Espiga Mosaic ,  5 .5% 5.0

Nina Barbuda,  7% 5.5

Big  Bear,   6% 5.5

Estrel la  Free Damm 0% 2.5

E l Gaitero Cider 5.0
F O R O U R  W H I S K I E S ,  S P I R I T S  A N D  L I Q U E U R S  

S E LE CT I O N  A S K  O U R  T E A M

CAVA 1 2 5 m l B o t t l e

Co d o r n íu S e le c c i ó n  R a v e n t o s
C h a rd o n n a y ,  M a ca b eo ,  X a re l · lo
C i t ru s  a n d  p ea ch y  a ro m a s ,  fu l l  b o d ied .

7 . 0 3 9 . 0

L lo p a r t B r u t  R e s e r v a R o s é  
M o n a s tre l l ,  G ra n a ch e ,  P in o t  N o i r
C h erry - p in k  co lo r  w i th  fo res t  f ru i t s  a n d  
s t ra w b erry  a ro m a .

8 . 5 5 0 . 0

A r s Co l le c t a , J a u m e - G r a n R e s e r v a ,
B r u t , Co d o r n iu 2 0 1 2  P in o t  N o i r , C h a rd o n n a y ,
X a re l · lo
P ea ch  a n d  m elo n ,  to a s t  a n d  h o n ey .

8 5 . 0

A r s Co l le c t a , F in c a  La P le t a - G r a n
R e s e r v a ,  B r u t , Co d o r n iu 2 0 0 9  C h a rd o n n a y
E leg a n t .  S to n e  f ru i t s a n d w h i te  f lo w ers .

1 4 5.0

VI BLANC 1 2 5 m l 1 7 5 m l B o t t l e

Ca N ' E s t r u c B la n c s , Ca t a lo n ia 2 0 1 7  
X a re l · lo , M a ca b eo ,  M u s ca t ,  G ren a ch e  B la n c ,
C h a rd o n n a y  
C i t ru s  n o tes  w i th a crea m y tex tu re .

4 . 0 5 . 5 2 2 . 0

Co m p t a O v e l le s b la n c , F e r r e
I Ca t a s u s , P e n e d è s 2 0 1 7  
S a u v ig n o n  B la n c ,
X a re l · lo ,  C h a rd o n n a y
C r i s p ,  f res h ,  w i th  a  lo n g  c i t ru s  f in i s h .

4 . 5 6 . 0 2 5 . 0

P e t i t Ca u s b la n c ,  Ca R a f o ls d e ls Ca u s ,
P e n e d è s 2 0 1 7  C h a rd o n n a y , C h en in  
B la n c , M a ca b eo , X a re l · lo
M in era l , d ry a n d  v ib ra n t  w i th  l i v e ly  a c id i ty .

5 . 5 7 . 0 2 9 . 0

P e r f u m , Ca n S u m o i , P e n e d è s 2 0 1 7  
M o s ca t , P a re l la d a , M a ca b eu
A ro m a t ic  a n d  f ra g ra n t  w i th  co m p lex  a ro m a s .

5 . 5 8 . 0 3 3 . 0

3 0 / 7 0 , H u g a s d e  B a t t le , E m p o r d à 2 0 1 7
G ren a ch e Bla n c ,  M u s ca t  o f  A lex a n d r ia  
H in ts  o f  p ea ch ,  a p r i co t a n d  h o n ey .

7 . 0 9 . 5 3 8 . 0

L ’ E q u i l ib r i s t a ,  Ca  N ’ E s t r u c ,  Ca t a lo n ia  2 0 1 7
X a re l lo
T ro p ica l ,  C rea m y w i th  c i t ru s  a c id i ty

7 . 5 1 0 . 0 4 4 . 0

A m ic  B la n c ,  C lo s  D ’ A g o n ,  E m p o r d à 2 0 1 7
G ren a ch e  B la n c  
A ro m a  o f  C i t ru s ,  g reen  a p p le  a n d  a lm o n d .

3 9 . 0

G r a n Ca u s  B la n c o ,  Ca R a f o ls d e ls Ca u s ,
P e n e d è s 2 0 1 6  
X a re l · lo , C h en in  B la n c ,  C h a rd o n n a y  
C rea m y w i th  h in t  o f  t ro p ica l  f ru i t .

5 3 . 0

Savinat ,  Gramona,  Penedès  2017
S a u v ig n o n  B la n c
H erb a ceo u s  w i th  a  to u ch  o f  s m o k in es s  .  R i ch  
a n d  p ers i s ten t

5 4 . 0

S e lv a  d e  M a r  B la n c , M a s  E s t e la , E m p o r d à 2 0 1 7  
G ren a ch e  G r i s ,  M u s ca t  o f  A lex a n d r ia  
C i t ru s ,  t ro p ica l  f ru i t , h a ze ln u t s  a n d  p ea rs .

5 5 . 0

A u g u s t u s  Ch a r d o n n a y , P e n e d è s 2 0 1 7
C h a rd o n n a y
M elo n  a n d  s to n e fru i t ,  h a ze ln u t  a n d  c i t ru s .

9 . 5 0 1 3 . 0 5 6 . 0

Clo s D ’ A g o n b la n c , E m p o r d à 2 0 1 6  
M a rs a n n e , Ro u s s a n n e , V io g n er
I n ten s e  r ip e  a ro m a s  a n d d e l i ca te d r ied  f ru i t .

9 0 . 0

VI ROSAT 1 2 5 m l 1 7 5 m l B o t t l e

Sumarroca Roast , Penedès 2017 Merlot ,
Temprani l lo ,  Syrah
Fresh strawberry  and raspberry.

4 .5 6.0 24.0

Rosat de Sumoll , Pardas , Penedès 2017
Sumol l
Dry,  creamy texture and complex  bouquet.

33.0

VI NEGRE 1 2 5 m l 1 7 5 m l B o t t l e

Ca N ' E s t r u c N e g r e , Ca t a lo n ia  2 0 1 7
G ren a ch e  n o i r , C a r ig n a n , T em p ra n i l l o
F res h , d ry  red  w i th  red  f ru i t  ch a ra cter .

4 . 0 5 . 5 2 2 . 0

Le s  S o r t s  J o v e ,  Ce l le r M a s r o ig ,  M o n t s a n t 2 0 1 7  
G ren a ch a n o i r , C a r ig n a n ,  S yra h
W i ld  s t ra w b erry ,  s o f t  ta n n in ,  lo n g  f in i s h .

5 . 0 6 . 5 2 5 . 0

M o d e r n is t a , P a g o s d e H ib e r a , T e r r a  A l t a  2 0 1 6  
G a rn a ch a , T em p ra n i l l o , S a m s o ,  S yra h
F ru i ty ,  co m p lex  w i th  a  p lea s a n t  b a la n ce .

5 . 5 7 . 0 2 6 . 0

I n t r a m u r s n e g r e , A b a d ia  d e P o b le t ,
Co n c a d e B a r b e r à 2 0 1 6  C a b ern et  S a u v ig n o n ,  
M er lo t , T em p ra n i l l o
L ig h t ,  w i th  e leg a n t  b la ck  f ru i t .

6 . 0 7 . 5 3 0 . 0

I d o ia N e g r e ,  Ca N ’ E s t r u c , Ca t a lo n ia  2 0 1 4
S yra h ,  G ren a ch e
C h erry ,  lea th er ,  to b a cco  a n d  s w eet  s p ices .

7 . 0 9 . 0 3 4 . 0

S u s S c r o f a , P a r d a s , P e n e d è s 2 0 1 7  
S u m o l l
S w eet  red  b erry  a ro m a s ,  l i g h t  in  b o d y .

5 . 8 8 . 0 3 5 . 0

Le s Cr e s t e s , M a s D o ix , P r io r a t 2 0 1 6
G ren a ch e , C a r ig n a n ,  S yra h
B la ck  ch err ies , c ig a r  b o x ,  r ip e  a n d  ro u n d ed .

8 . 0 1 1 . 0 4 7 . 0

Co m a F r e d o s a , H u g a s D e  B a t t le ,  E m p o r d à 2 0 1 2  
C a b ern et  S a u v ig n o n ,  G ren a ch e
R ip e  s t ra w b erry ,  s m o o th  a n d  fu l l - b o d ie d .

5 0 . 0

P e r a f i t a ,  M a r t in F a ix o , E m p o r d à 2 0 1 1
C a b ern et  S a u v ig n o n ,  G ren a ch e ,  M er lo t
F u l l - b o d ie d ,  p o w er fu l  a n d  co m p lex .

9 . 0 1 2 . 0 5 2 . 0

V i  d e  V i la , C im s d e P o r r e r a , P r io r a t 2 0 1 4
C a r ig n a n , G ra n a ch e
W i ld  b err ies ,  b la ck  p ep p er a n d l iq u o r ic e .

5 2 . 0

F in c a M a la v e ïn a , Ca s t i l lo  d e P e r e l la d a ,
E m p o r d à 2 0 1 4  
M er lo t ,  C a b ern et  S a u v ig n o n  C a b ern et  F ra n c ,  
S yra h ,  G ren a ch e
S w eet  b la ck  f ru i t  a n d  ch o co la te .  I n ten s e .

6 0 . 0

N e g r e d e N e g r e s , P o r t a l  d e l P r io r a t 2 0 1 6
G ren a ch e , C a r ig n a n ,  S yra h ,  C a b ern et  F ra n c
S i l ky  tex tu re  w i th  r ip e  b la ck  f ru i t .

5 9 . 0

SIGNATURE COCKTAILS

Esmorzar Mart in i
J J  Whit ley  Gin,  Rataf ia ,  Lemon,  Apr icot  Conserve,  
Fermented Honey & Thyme,  Whites ,  Beepol len .

9. 5

L’ou com Bal la
Appleton White,  L icor 43,  L ime,  Pass ionfruit ,  
Vani l la  sugar,  Egg ,  Caramel ised Disc

9. 5

Correfoc
Les  Sorts  Jove,  Lazzaroni Ammaretto ,  L icor 43,  
Sereno La  V inyetta ,  Lemon,  Aztec Chocolate.

9. 5

Escal ivat
Gin Mare,  Charcoaled Red Pepper  Cordia l ,  
Rosemary Rataf ia ,  Lemon,  SquidInk Meringue

9. 5

Mare Nostrum
Gin Mare,  Miro Blanc,  Frogskin Melon,  Mandarin,  
White Grapefruit ,  Oleo Saccharum, Melon Oyster

9. 5

Park Güel l
BCN Gin,  E lderf lower,  Suze,  Jasmine,  A loe Vera,  
Lemon,  Tonic ,  Cucumber Ice,  Y lang Y lang

9. 5

CLASSIC COCKTAILS

“ Jamón”  Manhattan
Iber ian Ham washed Sazerac Rye,  
Acorn L iqueur,  B lack Walnut  Bitters ,  Oak Smoke 

9. 5

Negroni  de  Tardor
GinRaw ,  Miro Blanc Vermut,  Suze,  Orange b itters ,  
Cass ia  Bark,  Autumn Leaves,  Eucalyptus

9. 5

Pera i Mora Tast inni
J J  Whit ley  Vodka,  Crème de Cass is ,  Pear,  Lemon,  
Cava,  Pear  & Berry  Nitro Pear ls

9. 5

Bosc  Fashioned
Buffa lo  Trace,  Woodford Reserve,  Fernet  Branca ,  
Yel low Chanterel le  Mushroom,  Truff le  T incture 

9. 5

Panel lets Sazerac
Remy Mart in  1738,  Torres  10,  Chestnut,  A lmond,  
Pedro Mansana Ranci ,  B lack Walnut  Bitters

9. 5

F lat  White  Mart in i
J J  Whit ley  Vodka,  R istretto,  Cacao Blanc,
Quick Brown Fox  Coffee L iqueur,  Mi lk  Mousse

9. 5



DE L'HORT
FROM THE GARDEN

ENSALADILLA TAST
Mini  carrot ,  potato ,  green beans,  tuna  
bel ly ,  mayo,  qua i l  eggs

6.5

MILFULLS DE  VERDURES (V)
Auberg i n e ,  carrot ,  caul i f lower,  
courgette ,  Serrat de T r iadó

8.0

ESPÀRRECS VERDS,  BAUMA, CHERRY I  
RÚCULA (V)  
Green asparagus,  bauma cheese,  cherry  
tomatoes,  rocket

7.0

PAPILLOTE  DE  BOLETS
Mushrooms,  consome,  bul l  negre ,  
cherr ies

8.0

COCA DE  RECAPTE  (V)  
Crunchy  f lat  bread,  red pepper ,  
aubergin e,  onion,  tomato
*W ith  a n ch o v i es  £ 5

6.5

OU 64 I  PARMENTIER DE  XAMPINYONS 
(V)
Egg,  button mushrooms,  potato  

7 .0

TRAMUNTANADES
SMALL BITES,  LOTS OF JOY (1 UNIT)

From a select ion of  d ishes served by Paco 
Pérez  in  h is  Miramar restaurant,  these are 
served in  units.  The perfect  way to start  your 
experience at  Tast .

DUCK’IN DONUT (2012)
Duck l iver ,  choco late,  raspberry

3.8

SANDWICH DE  FORMATGE TRUFAT (2017)  
(V)
Tou de t i l · ler s cheese,  t ruf f le  conf i t

4 .4

LA NOSTRA FLECA
OUR BAKERY

I f  you ask a  Catalan what  is  the best  Catalan 
invent ion they would say  their  bread with  
tomato!

PA DE  PAGÈS AMB TOMÀQUET (V)
Coca  bread,  tomato ,  o l ive  o i l  

4 .9

COCA DE  VIDRE  AMB TOMÀQUET (V)
L ight  c runchy  bread,  tomato ,  o l ive  o i l

3 .9

PA SENSE  GLUTEN (V)
Gluten f ree bread,  tomato ,  o l ive  o i l

3 .5

DEL MAR
FROM THE SEA

OSTRA CAP DE  CREUS
Oyster ,  sa lmon eggs,  codium (1 unit )

TONYINA AMB ESCABETX
Tuna,  v inegar ,  carrots

4.5

15.0

POP A LA BOQUERIA
Octopus,  romesco ,  potato ,  o loroso  wine

13.0

SOPA DE  PE IX I  MARISC
Monkf ish,  langoust i n e s,  mussels ,  br io ix

10.5

DE LA MONTANYA
FROM THE MOUNTAIN

TARTAR DE  WAGYU I  ENCURTITS
Wagyu beef  tartar ,  p ick les ,  potato

9.0

BAO FRICANDÓ
Wagyu br isket  f r icandó ,  Bao  bread

7.0

CANELÓ LA BARCELONETA 
Guinea  fowl ,  béchamel ,  demi  g lace

8.5

VEDELLA AMB BOLETS
Beef ,  mushrooms,  potato

11.0

GALTA DE PORC MELOSA
Pork  cheeks,  parsnip,  chantare l le

12.0

ELS NOSTRES ARROSOS
OUR RICES (SERVES 2 PERSONS)

Cooked in  a  t in  tray  in  the oven,  our  r ices have 
a  tradit ional  strong f lavour and st icky  texture.    
A must  try!

ARRÒS DE  VERDURES (V)
Rice,  vegetab le s ,  herb mayo

19.5

ARRÒS DE CALAMAR I  GAMBA VERMELLA
Rice,  red prawns,  squid,  codium mayo

29.5

ARRÒS DE BOSC I VACA VELLA
Rice,  bo letus ,  padron pepper ,  beef  s i r lo in

32.0

LES NOSTRES BRASES
OUR CHARCOAL OVEN DISHES

Dishes cooked in  our  MiBrasa charcoal  oven 
have a  s l ight ly  smoky f lavour and great  
texture.

TURBOT “EL  TXIRINGUIT O 1939”
Turbot ,  potato ,  asparagus,  gar l ic ,  ch i l l i

18 .0

PRESA IBÈRICA
Iber ian pork  presa ,  potatoes,  demi  g lace

20.0

ENTRECOT DE  VACA VELLA
Sir lo in  steak  bone in ,  potato

47.0

A TRIP AROUND CATALAN FOOD, WITH PACO’S 
FAVOURITES.

A SELECTION FROM OUR MENU THAT WILL HELP 
YOU ENJOY THE FULL EXPERIENCE.

DESIGNED TO SHARE (MINIMUM 2 PEOPLE)

£40 PER PERSON

WE ALSO HAVE A VEGETARIAN AND VEGAN 
VERSION OF PACO’S SELECTION MENU, JUST ASK 

OUR TEAM.

EMBOTITS I FORMATGES
OUR CHARCUTERIE & CHEESES

To enjoy whi lst  having a  dr ink or  to  get  you 
started.  With del icacies from Catalonia  and 
one of  the best  Iber ian ham in  the world.

TAULA D’EMBOTITS CATALANS 100gr
Cata lan charcuter ie  board.
L longanissa ,  fuet ,  bot i farra blanca ,  pel t ruc
negre and sobrassada

14.0

TAULA DE  PERNIL  IBÈRIC  60gr  
Arturo Sánchez  Iber ian ham

22.0

TAULA D’EMBOTITS IBÈRICS 100gr
Iber ian charcuter ie  board.
L lom,  sa lch ichón ,  xor iço ,  Arturo Sánchez
Iber ian ham

26.0

TAULA DE  FORMATGES 120gr
Cata lan cheese board.
T o u de t i l · ler s ,  Pet i t  nevat ,  Cantel l ,  Serrat
de t r iado ,  Garrotxa bauma and Bufa let blau

14.0

ELS NOSTRES FREGITS
FRIED BITES

CROQUETA DE  PEBROT ESCALIVAT (V)  
Red pepper  c roquette  (1  unit )

1 .7

CROQUETA DE PERNIL IBÈRIC
Iber ian ham croquette  (1  unit )

1 .9

CROQUETA DE POLLASTRE ROSTIT
Roasted chicken croquette  (1  unit )

1 .7

ALETES DE  POLLASTRE LA MASIA
Chicken wings,  p icada foam sauce

7.2

OU D’ÀNEC,  XIP IRONS I  SALSA TÀRT AR
Duck egg,  baby  squid,  potato ,  tartar  
sauce

10.5

TEMPURA DE  LLOBREGANT
Lobster ,  potatoes,  egg,  lobster  mayo

18.0

( V )  f o r  v e g e t a r i a n

I f  y o u  h a v e  a n y  o t h e r  d i e t a r y  r e q u i r e m e n t s  p l e a s e  l e t  o u r  t e a m  k n o w ,  w e  w i l l  t r y  t o  h e l p .

W e  w o r k  w i t h  n u t s ,  c r u s t a c e a n s ,  m o l l u s c s ,  a n d  o t h e r  a l l e r g e n s  i n  t h e  r e s t a u r a n t  s o  w e  c a n n o t  g u a r a n t e e  n o  t r a c e s  o f  t h e m  i n  o u r  f o o d .

P l e a s e  l e t  u s  k n o w  a s  s o o n  a s  p o s s i b l e  o f  a n y  a l l e r g i e s  i n  y o u r  p a r t y  s o  t h a t  w e  c a n  a c c o m m o d a t e  a n d  a d v i s e .  I f  y o u  h a v e  a  s e v e r e  a l l e r g y  p l e a s e  n o t e  w e  m a y  n o t  b e  a b l e  a c c o m m o d a t e  y o u r  
r e q u i r e m e n t s ,  b u t  a s k  f o r  a  m a n a g e r  a n d  w e  w i l l  t r y  t o  h e l p .

TASTET IS A WORD OF CATALAN ORIGIN 
MEANING ‘A SMALL TASTE OF FOOD’.

THEY ARE LARGER THAN A STARTER AND 
SMALLER THAN A MAIN.

IT IS THE PERFECT WAY TO TRY NEW 
FLAVOURS AS WELL AS TRADITIONAL 

FAVOURITES.

FOR TWO PEOPLE,  3 – 5 TASTETS ARE 
IDEAL,  DEPENDING HOW HUNGRY YOU ARE .  


