BAR BAUMA

BREAKFAST ; oonh a 12n

COLD SANDWICHES

Iberian acorn-fed ham / 6,5

York ham and Havarti cheese / 5
Fuet Catalan sausage / 5
Iberian loin / 6

Bull blanc / 5,5

HOT SANDWICHES
French omelet / 5,5
Bacon with cheese / 6

PINCHO
Classic potato and onion tortilla / 7

HOT PRESSED SANDWICHES
York ham and cheese “bikini” / 5,5

Truffled Brie and Iberian acorn-fed ham “bikini” / 8,5

SWEETS

Butter croissant / 2,5

Churros with hot chocolate / 7,5
Cheesecake / 7,5

@barbauma.es *Additional supplement of 10% at the terrace VAT included

ENG
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BAR BAUMA

MENU / 12h a 23h

APPETIZERS

Anchovy & 0live Skewer / 3,5 Toasted almonds / 3
Cantabrian anchovies / 9,5 Can of cockles / 10
Marinated olives / 3,5 Bag of potato chips / 3,5
BITES

Mollete with pork ear and brava sauce / 6

Truffled brie and Iberian ham grilled sandwich / 8,5

Steak tartare montadito / 5,5 (add grilled foie gras / 2)
Fricandd brioche with truffled mayonnaise and olives / 6,5
Beef tenderloin pepito, peppers and chimichurri mayonnaise / 8

TAPAS AND SMALL DISHES
Iberian ham croquette (u.) / 3

Red prawn croquette (u.) / 3,5

Cod fritter with black romesco (u.) / 4

Bauma “bomba” with Perol sausage (u.) / 4,5

Patatas bravas / 7,5

Truffled Russian salad / 8

Artichoke flower with sausage and foie gras / 12

Open burrata with confit cherry tomatoes and pesto / 14
Roasted pumpkin with yogurt sauce and sunflower seeds / 10
Iberian acorn-fed ham / 14

Andalusian-style fried calamari with kimchi mayonnaise / 16
Octopus with parmentier / 18

Grilled garlic prawns / 19

Diced beef tenderloin with black pepper / 17

@barbauma.es *Additional supplement of 10% at the terrace VAT included



BAR BAUMA

TORTILLA SLICES

Classic potato and onion [/ 7

Cap i pota (beef head and foot stew) / 8
Iberian acorn-fed ham / 8,5

FRIED EGGS WITH FRIES
Iberian acorn-fed ham / 14

Mallorca sobrasada / 12
Garlic shrimps / 13

Bread / 2,5
Bread with tomato / 3

CLASSICS

Fricandé / 13

Meatballs with seasonal mushrooms / 14

Cap i pota (beef head and foot stew) / 12
Grandma’s baked macaroni / 14

Burger with Café de Paris sauce and fries / 18
Steak tartare with cured egg yolk / 17

Grilled squid with sobrasada / 16

DESSERTS

Homemade egg flan with cream / 7

Mel i maté (Catalan fresh cheese & honey) / 7
Churros with hot chocolate / 7,5

Cheesecake / 7,5

Hazelnut, chocolate or vanilla ice cream / 6,5
Lemon sorbet / 6

@barbauma.es *Additional supplement of 10% at the terrace

ENG

VAT included
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BAR BAUMA

Glass Estrella Damm / 2,75
Glass Turia / 3,25

1/2 Glass Estrella Damm / 2,25
1/2 Glass Turia / 2,75

Beer with lemon / 2,75

Daura / 3,5

Jar Estrella Damm / 5

Free Damm 0,0 / 3

Free Damm toasted 0,0 / 3,5

JUICES

Chia Man

(passion fruit, mango, apple,
banana, chia) / 4,5

Be Strong

(carrot, orange, ginger,
apple) / 4,5

Ginger Boy

(ginger, lemon, pineapple,
apple) / 4,5

Fresh orange juice / 4
Orange Minute Maid / 3
Apple Minute Maid / 3

@barbauma.es

VERMOUTHS

House vermouth / 4

St Petroni

(Red or White) / 5
Martini

(Rosso or Bianco) / 5,5
Fot-1i / 5,5

Yzaguirre

(Red or White) / 5,5
Yzaguirre Reserva / 6,5

WATERS AND SOFT DRINKS

*Additional supplement of 10% at the terrace

Still water KmO / 2
Sparkling water Km0 / 2
Vichy / 2,5

Coca-Cola / 2,5
Coca-Cola Zero / 2,5
Royal Bliss lemon / 2,5
Royal Bliss orange / 2,5
Aquarius lemon / 3
Sprite / 2,5

Fuze Tea / 3

Cacaolat / 3,5

VAT included
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BAR BAUMA

WINES

WHITE

PENEDES

Miranda d'Espiells / 5 / 22
Gessami / 28

CATALUNYA

Magnetic Blanc /[ 4,5 / 21
MONTSANT

Bancal del Bosc / 26
EMPORDA

Collection Perelada / 6 / 26
PRIORAT

Mas d’en Gil / 35

RUEDA

Perplejo / 5 / 22

NAVARRA

Chivite Las Fincas / 29
RIAS BAIXAS

Terra de Godos / 6,5 / 29
BIERZO

Sonrisa de Tares / 27

SPARKLING

CAVA

Terrer de la Creu Brut
Nature / 5,5 / 23

Juvé y Camps Cinta Rosé / 29

@barbauma.es

*Additional supplement of 10% at the terrace

RED
PENEDES

Aladelta / 4,5 / 21

PLA DE BAGES

Abadal Franc / 6,5 / 29
MONTSANT

Rebeldes Tinto / 6 / 27
Furvus / 39

PRIORAT

Secret del Priorat / 36
RIOJA

22 Pies / 5,5 / 25
Bozeto de Exopto / 28
RIBERA DEL DUERO

Ocho dos dos / 6 / 28

ROSE

PENEDES

Martina Pure Rosé / 5 / 22
EMPORDA

Mar de Rosa / 29

VAT included
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BAR BAUMA

COCKTAILS

APEROL SPRITZ / 8
Aperol, Cinzano To Spritz
and soda

ESPRESSO MARTINI / 12
Vodka, coffee, coffee liqueur
and vanilla

MARGARITA / 12
White tequila, Triple Sec,
and lime juice

PALOMA / 12
Tequila, lime, grapefruit,
and grapefruit soda

SANGRIA DE VINO / 9
Sangria mix, lemon, sugar,

and red wine

@barbauma.es

*Additional supplement of 10% at the terrace

MOJITO / 12
Rum, mint, lime juice,

sugar and soda

MOSCOW MULE / 12
Vodka, lime juice, vanilla
syrup and ginger beer

NEGRONI / 12
Campari, gin and
red vermouth

CAIPIRINHA / 12
Cachaca, lime and
cane sugar

SANGRIA DE CAVA / 10
Sangria mix, peach, passion
fruit, sugar and cava

VAT included
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