
M E N Ú S  D E  G R U P O  D E  S A N T A  G U L A  

 
 

Plaça Narcís Oller 3 · 08006 Barcelona · Teléfono: (34) 93 185 7649 · E-mail: oidococina@santagula.es 

MENU B 
 
SNACKS  

 
STARTERS ·  (all included) 
 

Catalan “coca” bread with tomato 

Oxtail croquettes 

Burrata with “piquillo” peppers, pumpkin and anchovies emulsion 

Artichoke flowers “Santa Gula’s style” 

Spanish potatoes salad with Balfegó tuna tartare 

 
MAIN COURSES ·  ( a l l  i n c lu d e d )  
 

Homemade raviolis stuffed with prawns, mushrooms and parmesan sauce 

Octopus and guanciale tacos with Canarian mojo 

Black Angus rib with potatoes 

 
DESSERTS ·  ( c h o o s e  o n e )  
 
Catalan crème brulée with mandarin sorbet and crumble 

Creamy chocolate with olive oil and salt 

 
 

BEVERAGE 
 
Water and sodas (beer not included) 
White wine Villa Wold pinot gris (Mosela - Germany)** 
Red wine Cuando el río suena (DO Ribera del Duero - Spain)** 

 
 
49,50€* 

 

*VAT included - ** 1 bottle each 4 people between red and white wine 


