Somos Esencia

We're a large gastronomic family in Barcelona. All our You can write to us or call us, and we'l
.. . put you in touch with the right person to

restaurants boast fresh cuisine, unique character, answer your questions.

and an unbeatable location. We're not only

committed to ensuring your experience is a pleasant

one, but also to ensuring you leave with more than +34.937687482

1 H eventos@somosesencia.es
JUSt a Smlle on your face' Via Augusta 48-54 694, 08006 Barcelona

A piece of us. somosesencia.es

The essence of
Barcelonain the
Arc de Triomf

Welcome to GatoPardo. Located next to the
Arc de Triomf, this restaurant opensiits
doors exclusively for unique events and
unparalleled experiences in aniconic space
inthe city.

Gastronomy with
character in aunique
space.

Av.de Vilanova 11, L Eixample 08018 +34 936 099 510



GATOPARDO

eventos@somosesencia.es

Cocktail Menu

CocktailMenu 1

COLD APPETIZERS

Gazpacho shot

Russian salad, tuna and peppers

Eggplant hummus, satin bread, and tarragon
Steak tartar toast

HOT APPETIZERS

Creamy Iberian ham and chicken croquettes
Brava potato millefeuille

Smoked chicken brioix with tartar sauce and
spinach

Mini burger with Gouda and mustard

CocktailMenu 2

COLD APPETIZERS

Eggplant hummus with satin bread and
tarragon

Guacamole with nachos and pico de gallo
Iberian ham sandwich

Sea bass ceviche with yellow pepper and lime

HOT APPETIZERS

Red Shrimp Croquette

Oxtail and Pickled Red Cabbage Brioche
Tempura Asparagus with Romesco Sauce
Brava Potato Millefeuille

Av.de Vilanova 11, L’Eixample 08018

50 € VAT included

MAIN COURSE

Squid and shrimprice

DESSERT
Various pastries

DRINKS (1bottle / 3 people)

Red wine: Mo Negre Jove D.O
Emporda

White wine: Via Terra Selection D.O
TerraAlta

Beer, doft drinks or water

65€ VAT included

MAIN COURSE

Ricotta and pistachio pesto ravioli
Roast beef, fries, and salad

DESSERT

Various pastries

DRINKS (1 bottle / 3 people)

Red wine: Mo Negre Jove D.O
Emporda

White wine: Via Terra Selection D.O
TerraAlta

Beer, doft drinks or water
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GATOPARDO

eventos@somosesencia.es

Cocktail Menu

CocktailMenu 3

COLD APPETIZERS

Beef carpaccio and foie gras “montadito”
Russian salad with crab and peppers

Mini burrata pizza with sundried tomatoand
pesto

Lemonfish sashimi with olive oil

HOT APPETIZERS

Red shrimp croquette

Tempura shrimp with ponzu sauce

Ricotta ravioli with pistachio pesto

Sirloin steak with mustard and caramelized
onion

CocktailMenu 4

COLD APPETIZERS

Scallop tartare with chive oil and nasturtium flower
Tuna sashimi with ponzu sauce

Steak tartare toast with smoked butter and
Cantabrian anchovy

Octopus carpaccio, paprikamayonnaise, and
olives

HOT APPETIZERS

Red Shrimp Croquettes

"Pao de queijo” stuffed with sobrasada and cane
honey

Beef tenderloin and foie skewer

Diced salmon marinated with soy and sesame
Fried turbot, tempuraleaves, and yuzu vinaigrette

Av.de Vilanova 11, L’Eixample 08018

75€ VAT included

MAIN COURSE

Sausage rice with mushrooms and
asparagus

Roasted salmon with baby potatoes,
vegetables,and salad

DESSERT
Various pastries

DRINKS (1 bottle / 3 people)

Red wine: Mo Negre Jove D.O
Emporda

White wine: Via Terra Selection D.O
TerraAlta

Beer, doft drinks or water

85€ VAT Iincluded

MAIN COURSE

Creamy rice with crayfish
Sirloin with green peppercorn sauce
andfries

DESSERT
Various pastries

DRINKS (1bottle / 3 people)

Red wine: Mo Negre Jove D.O
Emporda

White wine: Via Terra Selection D.O
TerraAlta

Beer, doft drinks or water
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G ATO PA R D o eventos@somosesencia.es

Cocktail Menu

Vegetarian

. 65 € VAT included
Cocktail Menu S

COLD APPETIZERS DESSERT

Cold cream of white asparagus Melon with vermouth and mint

Cheese fritter

Eggplant hummus, satin bread, and tarragon DRINKS (1 bottle / 3 people)

HOT APPETIZERS Red wine: Mo Negre Jove D.O
S Emporda

Truffledasparagus and brie bikini White wine: Via Terra Selection D.O

Tempuraasparagus with romesco sauce T Al

Beer, doft drinks or water

MAIN COURSE

Vegetablerice
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Av.de Vilanova 11, L’Eixample 08018

o 4=

.1':'

f =
A

Ay Y



G ATO PA R D o eventos@somosesencia.es Open Bar

Go Light

STANDARD PRICES
BEER 1h/25€
WHITE WINE 2h/40€
RED WINE 3h/50€
CAVA 4h/60€
SOFT DRINKS 5h/70€
PREMIUM PRICES
BEER 1h/35€
WHITE WINE 2h/50€
RED WINE 3h/60€
CAVA 4h/70€
SOFT DRINKS 5h/80€

Go Strong

STANDARD PRICES
GIN 1h/30€
WHISKY 2h/45€
RUM 3h/55€
VODKA 4h/65€
TEQUILA 5nh/75€
PREMIUM PRICES
GIN 1h/35€
WHISKY 2h/50€
RUM 3h/60€
VODKA 4h/70€
TEQUILA 5h/80€
STANDARD PRICES
BEER GIN 1h/35€
WHITE WINE WHISKY 2h/50€
RED WINE RUM 3h/60€
CAVA VODKA 4h/70€
SOFT DRINKS TEQUILA 5h/80€
PREMIUM PRICES
BEER GIN 1h/40€
WHITE WINE WHISKY 2h/60€
RED WINE RUM 3h/70€
CAVA VODKA 4h/80€

SOFT DRINKS TEQUILA 5h/90€



Extras

DRINKS PRICES VAT included
WELCOME DRINK STANDARD TerrerdelaCreu 9€ x PAX (30 min)
WELCOME DRINK PREMIUM Sumarroca Reserva Brut/ Wine / Beer / Softdrinks 12 € x PAX (30 min)
LONG DRINKS Longdrinks (Gin/Rum/ Whisky / Vodka / 10 € x drink

Tequila)
COCKTAILS Mojito / Caipirinha / Caipiroska / Aperol Spritz 12 € x drink
FOOD PRICES VAT included
SALTY SNACKS Diced Manchego cheese 15€ x PAX
Breadsticks
Vegetable chips
Olives
TARTARSTATION Beef [t
Salmon
Tuna
CHEESE STATION Assortment of national and imported cheeses 18 € x PAX
100% acorn-fed ham, slicer and coca bread 18 € x PAX
HAM STATION included

OYSTERSTATION Amelie Oysters N2 18 € x PAX
EVENT & MUSIC PRICES VAT included
DJSET 400€/4h(+10%IVA)
RUMBERO According to artist's availability 650€/15h (+10%IVA)
MICROPHONE + TECHNICIAN 200€/4h(+10%IVA)

SCREEN + PROJECTOR + TECHNICIAN
CLOAKROOM

FLORAL DECORATION

VIDEOMATON

Av. de Vilanova 11, L’Eixample 08018

Includes 1hostess and tickets

350€/4h(+10%IVA)
350€/4h(+10%IVA)
To be determined upon request

To be determined upon request

+34 936 099 510



