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SNACKS
Bravas with iberian minced chorizo 5,90

Homemade hummus with vegetables chips 5,75

Nachos homemade and with guacamole 5,95

Crispy chicken with mango and curry sauce 8,85

Vegetable tempura 7,70

Chicken croquetteshomemade 8,90

Crispy foie homemade and from Delta de l'Ebre 8,80

Balfegó tuna tartare, salmon and avocado 15,30

Cheeseboard 12,90

Vegetable snacks 4,90

Calamari rings, fried 10,65

Fried squids Andalusian style 12,90

Fried baby squids 11,95

SALADS AND BOWLS
Green salad with seeds 8,85

Caprese salad 8,90

BOWL with vegetables and wild rice to choose between:

Salmon with passion fruit vinaigrette 10,80

Chicken with basil vinaigrette 10,80

Lentils with miso vinaigrette 10,80

MUSSELS TO ONE'S TASTE
Rosemary, chilli and garlic 8,95

Citrus, bay leaf, garlic and onion 9,25

White wine, celery, garlic and parsley 9,45

RICE AND PASTA  ration

Rice with blue crab creamy 15,80

Rice with baby cuttlefish and its ink 16,60

Rice with seafood 16,90

Rice with lobster creamy 23,90

Surf and turf rice 17,70

Rice with duck and mushrooms creamy 16,65

Rice with vegetables creamy 15,75

Seafood 'Rossos' noodles 15,80

 Spaghetti with veal ragù 8,75

GRILLED SEAFOOD
Sardines of our coast 8,50

Baby squids with asparagus 13,80

Octopus (tentacle) with potato parmentier 16,90

Seabass with vegetables and citrus vinaigrette 11,75

Homemade coca bread with Balfegó tuna 9,90

Balfegó tuna cutlet 22,85

GRILLED GROUND FOOD
Vegetables with romesco sauce 13,65

Candied artichokes with iberian and parmesan 12,55

Chicken skewer with wild rice and apple 9,90

Lean pork fillet 11,85

Homemade hamburger Black Angus 11,95

Lamb ribs and baby potatoes 14,80

Veal tenderloin 21,80

Duroc ribs with mediterranean sauce 15,85

Homemade coca bread with sobrasada and parmesan 7,80

DESSERTS HOMEMADE
Homemade brownie with ice cream 5,35

Pineapple carpaccio  and coconut 4,90

Catalan cream semifreddo 5,50

Yogurt mousse, strawberry jam and cocoa 4,40

Kefir ice cream with lime 4,40

Bread with chocolate, olive oil and salt 4,55

CAKES HOMEMADE
Sacher cake 4,90

Tarte Tatin 4,90

Lemon cake 4,90

Red velvet cake 4,90

Carrot cake 4,90

Cheesecake 4,90

Black beer cake 3,90

Tangerine cake 3,90
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SMOOTHIES
Strawberry, banana and vanilla with milk 4,50

Mango, passion fruit lime and ginger 4,50

Violet fig and red fruits 4,50

Pineapple, coconut and cinnamon 4,50

Kale, avocado, matcha tea lime and ginger 4,50

COCKTAILS_GIN & TONIC
Moscow Mule Vodka, Ginger Beer, lime and mint 7,80

Moscow Mule NON-ALCOHOLIC 4,80

Cuban Mojito Soda, rum, lime and mint 6,90

Mojito NON-ALCOHOLIC 4,80

Piña colada with natural pineapple 7,90

Daiquiri slush of mango, strawberry or coconut 7,70

Gin & tonic Ginraw Barcelona Ultra premium (very aromatic) 9,75

Gin & tonic MG Dry 6,70

Gin & tonic MG Rosa 6,80

VERMOUTH_SPRITZ
Vermouth 3,50

Smoked Vermouth 3,95

Spritz Bonanto Soft bitter 3,95

Guava spritz Sweet and fruity 3,95

Spritz Cool Vanilla & cinnamon 3,95

SANGRIAS  jug cup

Wine sangría 12,55 3,80

Cava sangría 17,50  

CAVA
Cuvée Panot Brut Reserva 13,90

Cuvée Panot Brut Nature Gran Reserva 16,40

Cuvée Panot Rosé Brut 13,90

Mini Cordón Negro 20 cl 5,90

INFUSIONS ORGANIC
Darjeeling Black tea -
Shooting star Green tea, cornflower and calendula -
Pu Erh Fresh Red tea, natural vanilla aroma and strawberry -
Green tea, ginger and lemon Black pepper & licorice -
Black Chai tea Ginger, cinnamon, clove and black pepper -
Royal Fruits Elderberries, chokeberries, wild rose and hibiscus -
Chamomile Chamomile, ecological flower -
Verbena and mint Mint and lemon beebrush -
Rooibos with orange Rooibos, orange and lemongrass -
Vitality Natural honey aroma, rooibos, chamomile and anise -

WINES
We focus on excellence in both wine and menu, always based on the same 
philosophy:
Respect for our environment, a sustainable production method and the 
perfect conjunction of biodynamic wine in the mediterranean kitchen.

  bot. cup

Aproppòsit Fresh & fruity. D.O. Terra Alta. 13,50 2,85

Created by Sergi Montalà and Salvi Moliner for Bar del Pòsit, Aproppòsit is the 
Mediterranean expression of the D.O. Terra Alta. Fresh wine with fruity notes.

 
Cosechero Young and fruity. D.O. Rías Baixas 14,20 2,95

Created by Bodegas Marqués de Vizhoja for Bar del Pòsit from Albariño and other 
Galician grapes.

 
Blanc del Pòsit Fruity, 100% Xarel·lo 11,20 2,60

Blanc del Pòsit  Dry, Sauvignon Blanc 11,80 2,70

Negre del Pòsit Young, grenache, carignan and merlot 11,40 2,55

Negre del Pòsit Ageing, Black grenache and carignan 12,50 2,80

Our wines Blanc and Negre del Pòsit are created jointly by the winemaking team 
of Celler Ronadelles and the culinary team of el Pòsit.

 
Estones PX 100% Pedro Ximenez. D.O. Terra Alta 19,85  
Condado de Oriza Tempranillo. D.O. Ribera del Duero 14,85 3,10

Herència Altés Rosé. Black grenache. D.O. Terra Alta 17,90 3,80

Tinto de verano With lemon or soda   2,90

BEERS  beer bot. jug ½

Estrella Damm 2,30 2,40 3,40

Damm Lemon 2,60   3,80

Free Damm NON-ALCOHOLIC   2,60  
Turia 2,90   4,25

Voll Damm Double malt   2,60  
Bock Damm Dark   2,30  
AK Damm Soft   2,90  
Inedit Malt & wheat with spices   2,95  
Malquerida Fresh red   2,50  
Daura   2,60  
Complot IPA With hops from Prades   3,15  
INNIS & GUNN Crafted, bourbon barrel ageing   3,35  
INNIS & GUNN Crafted, red, Rum barrel ageing   3,35  

COFFEE ORGANIC
Coffee -
Grand reserve -
Milk coffee -
Cappuccino -
Irish coffee With cream and whiskey -
Scottish coffee With vanilla ice cream and whiskey -


