
 

 
SELECTION OF RESTAURANTS IN BARCELONA 2010 

La Dama 
Catalan author cuisine 
Avinguda Diagonal 423, entresol 2a 
Telephone: 93 202 06 86 
An agreeable, luxurious and charming restaurant located in an Art Nouveau building from 1915. 
Its specialties include an exquisite warm salad of langoustines in orange vinegar. 
 
Botafumeiro 
Gran de Gràcia 81 - 08012, Barcelona 
Time table: 1pm.-1am. Closed: Open every day 
Telephone: 93 218 42 30 / 93 217 96 42 
E-mail: info@botafumeiro.es  
Web: www.botafumeiro.es  
Average Price: + 60 € 
This restaurant is a real luxury. For a snack, its delicious food may be tasted at the bar counter in 
the entrance. What's more, it has seven different dining rooms where you can enjoy the very 
best in seafood cuisine based exclusively on fresh products. Specialties here are its traditional 
Galician dishes (cured pork shoulder with turnip greens, beef chops, etc.), a broad variety of 
shellfish and fish, diverse rice dishes, "paellas", seafood noodle casseroles and much more. 
 
Via Veneto 
Catalan author cuisine 
Ganduxer 10-12 
Telephone: 93 200 72 44 / 93 200 70 24 
An elegant restaurant of great prestige with private dining rooms. Creative haute cuisine with 
Catalan roots, directed by Josep Monje and his son. 
 
Fernandez: 
Passeig de Gràcia 116 - 08008, Barcelona 
Telephone: 93 238 48 46 
E-mail: fernandez@fernandezbcn.com  
Web:  www.fernandezbcn.com  
A modern cosmopolitan restaurant in the heart of the city. Spacious premises of 700 square 
meters with two levels and ambiences. Excellent lighting to admire the works by Chillida, 
Barceló and Jim Avignon on its walls. A new concept of urban dining establishment. 
 
Can Ramonet 
Maquinista 17 - 08003, Barcelona 
Time table: 12pm.-12am. 
Closed: Open every day 
Telephone: 93 319 30 64 
E-mail: canramonet@canramonet.e.telefonica.net 
Web: www.restaurantcanramonet.com 
Average Price: 30-60 € 
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This is the oldest tavern in the port area, with over 250 years of history. It is specialized in 
seafood cuisine (rice dishes, fish and shellfish). There are excellent "tapas" and wines for tasting 
at any time of the day. Outdoor terrace and carpark with valet parking service. 
  
Hisop  Catalan author cuisine 
Passatge Marimon 9 
Telephone: 93 241 32 33 
Revolutionary cuisine. A restaurant offering the most innovative yet thoroughly delectable 
flavors in a broad variety of imaginative dishes. 
 
Casa Dario 
Consell de Cent 256 - 08011, Barcelona 
Time table: 1pm.-4pm. / 8pm.-12am. 
Closed: Sunday 
Telephone: 93 453 31 35 
E-mail: casadario@casadario.com 
Web: www.casadario.com 
Average Price: 30-60 € 
This is one of the city's best seafood restaurants. It has a very extensive menu of top quality 
Galician shellfish and fish. 
 
Rías de Galicia 
Galician cuisine / Show-dinners 
Lleida 7 
Telephone: 93 424 81 52 / 423 45 70 
A restaurant where you can enjoy the most delicious Galician cuisine. It brings in fresh shellfish 
daily from the estuaries of Galicia. Live piano music. 
 
Tragaluz 
Passatge de la Concepció 5 - 08008, Barcelona 
Time table: 1.30pm.-4pm. / 8.30pm.-12pm. Thursday to Saturday, 1.30pm.-4pm. / 8.30pm.-1am. 
Closed: Open every day 
Telephone: 93 487 06 21. 
Web: www.grupotragaluz.com 
Average Price: 30-60 € 
This was the original establishment Rosa María Esteva and now forms the flagship of the 
restaurant group she has created with her son and daughter, Tomás and Sandra Tarruella. 
Dynamic modern setting beneath a glass roof. Tragarrapid, on the ground floor, is a bar with lots 
of atmosphere and delicious fast food. The design here is fascinating, with graphics by Javier 
Mariscal. 
 
El Xalet de Montjuïc 
Avda. Miramar, nº 31 
Time table: 1 pm- 1 am 
Open every day 
Average Price: 40 - 60 € 
Fully restored old building right in the middle of Montjuic and surrounded by natural open 
spaces. The Mediterranean décor and warm and functional style, with its modern and elegant 
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touch turn it into an exclusive location. The differential feature of Montjuic El Xalet, apart from 
its excellent culinary quality is the large panoramic terrace and revolving room from where 
spectacular views of the city can be enjoyed. It also has areas for big celebrations. The 
decoration is Mediterranean, warm and functional. The cuisine Mediterranean and carefully 
made. Car Park, car park attendant, service of taxis, personalized alertness, access for 
handicapped persons, wardrobe and panoramic elevator. 
 
Alba Granados 
Enric Granados 34 - 08008, Barcelona 
Telephone: 93 454 61 16 
E-mail: info@albagranados.com  
Web: www.albagranados.com  
Average Price: 30-60 € 
Owned by the proprietors of the restaurant Alba at Calle París, this establishment upholds the 
same philosophy that has won the latter such success: creatively prepared market cuisine made 
from ingredients of outstanding quality. 
 
Alba 
Mediterranean cuisine 
París 168 
Telephone: 93 430 91 19 
For many years, this little family restaurant has been offering rich genuine market cuisine that is 
highly esteemed by its many regular diners. 
 
Con Gracia 
Creative cousine 
C/martinez de la rosa, 8 LOCAL 
08012 barcelona  
Tel.: 932 380 201|Fax: 932 173 728 
Small restaurant tastefully decorated. The simplicity, elegance and the faint light make it an 
intimate and nice place. Tasting dishes based on Mediterranean cuisine with a surprising 
oriental touch.  They offer three different menus every day, two of them are surprise menus 
which will surprise you literally. 
 
Patagonia 
Beef restaurant 
C/Gran Via de les Corts Catalanes 660 
Tel.93.304.37.35 
www.patagoniabw.com  
Argentine restaurant with elegant decoration where the freshest and best meat from Argentina 
is served. 
 
Torre de Altamar 
Pg. Joan de Borbó 88 - Torre de Sant Sebastià - 08039, Barcelona  
Tel. 93 221 00 07 
E-mail:  reservas@torredealtamar.com  
Web: www.torredealtamar.com  
 Schedule: 13-15.30 / 19-23.30h. 
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The city's most privileged, avant-garde and Mediterranean restaurant. Set in Sant Sebastià 
tower, overlooking the sea from a height of 75 meters, this is the place for excellent food. The 
dining hall has enormous windows, and the impressive views of the city and the sea make a 
lunch or dinner here an unforgettable experience. Its delicious Mediterranean cuisine is as 
special as its setting and the two combine to create an experience for the senses that no visitor 
should miss. 
 
Speak Easy 
Address: Aribau 162-166 - 08036, Barcelona  
Tel. 93 217 50 80 
E-mail: drymartini@drymartinibcn.com  
Web: www.drymartinibcn.com  
Schedule: 13-16 / 20-24h. 
 The backroom of Dry Martini, with the excitement of its anonymity and the luxury of its 
concealment. All the dishes on the menu are made from ingredients of superb quality. 
Outstanding still wines, champagnes and cigars. 
 
NEYRAS 
Address: Via Laietana, 41  
08003 (Barcelona)  
Telephone: +34 93 302 46 47  
Web:  http://www.neyras.com  
Traditional Mediterranean cuisine by the Gothic Cathedral.  
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