
Selection of wines
and 1MPAR cava

Mineral waters

Beers

Soft drinks

Coffee and tea

German “Stollen”

Christmas log

Panettone

Passion fruit truffles

Christmas cookies

Cup of praline and vanilla

Cup of ginger and lemon

“Turrón” and “neules”

V E R M O U T H  W I T H  T A S T Y  T I N N E D  S E A F O O D ,  
S M O K E D  M E A T S  A N D  P I C K L E D  V E G E T A B L E S

Espinaler: Cockles, mussels, olives and crisps

Gildas (“pinchos”), capers, piparra peppers

Smoked fish: Salmon, cod and anchovies

B R U N C H  M E N U
2 5 ,  2 6 T H  D E C E M B E R  A N D  1 S T  J A N U A R Y

1 3 : 0 0  -  1 6 : 0 0

F R E S H  A N D  N A T U R A L  P R O D U C T S

Amélie oysters, crab, salted prawns, sea snails, king prawns, mussels 
and crab meat

Smoked salmon “waffle” blini

Steak tartar with chopped vegetables

A S S O R T E D  I B E R A N  M E A T S

Iberian ham, Iberian “chorizo”, Iberian pork 
loin, pork sausage and sobrassada sausage

C H E E S E  F O I E  G R A S  A N D  
T E R R I N E S

Cheese: Payoyo, Stilton, Comté and 
Manchego cheese

Foie gras mi-cuit, pepper and apple compote

Country-style paté terrine with ginger and 
dried apricot chutney

A S S O R T E D  B R E A D S

Catalan thin crispy bread, double-fermented 
bread, focaccia and brioche

Assortment of fresh salad leaves

Sofía russian salad

C O L D  D I S H  A S S O R T M E N T

Guacamole and corn crisp

Babaganoush with papadum 

Tomato salad with tuna belly

Beetroot dips and inger dips

Eggs Benedict with smoked salmon

“ L I V E  C O O K I N G ”

Catalan bread with mushrooms, brie and 
Iberian ham

Josper-oven style skirt steak

Christmas “escudella” (meatball and pasta broth) Traditional cannelloni with truffle béchamel sauce

C H R I S T M A S  C L A S S I C S

S W E E T  D I S H E S

W I N E S

Sofia. Plaça de Pius XII, 4. 08028 Barcelona. T. 935 081 010. imparbarcelona.com

Rice with mushrooms and
artichokes in saffron cream

Potato and sweet potato au gratin
with Idiazábal cheese

Catalan-style grilled poussin

Iberian barbel “fricandó” stew with chestnut 
and baby shallots

Salted sea bream with truffle vinaigrette 

“Cim i tomba” monkfish stew
from “Tossa de Mar”

B U F F E T  W I T H  H O T  D I S H E S

7 9 €
W I N E  P A I R I N G  A N D  1 0 %  V A T  I N C L U D E D

Please let our staff know about any allergy or intolerance you may have


