BAR

DELPOSIT

% % PP EL POSIT * %

REAL FOOD & GARDEN TERRACE
GLUTEN FREE < GLUTEN FREE OPTION @ VEGAN
Ask your waiter

oHAGKY BRILLED o
Bravas with iberian minced chorizo 5,90 Sardines of our coast 850
Homemade hummus with vegetables chips 575 Baby SqUidS with asparagus 1380
Nachos homemade and with guacamole 595 OCtOpUS (tentacle) with potato parmentier 16,90
Crispy chicken with mango and curry sauce 885 Seabass with vegetables and citrus vinaigrette 1175
Vegetable tempura 770 Homemade coca bread with Bafegs tuna 99
Chicken croquetteshomemade 8,90 Balfegé tuna cutlet 2265
Crispy foie homemade and from Delta de I'Ebre 80
Balfegd tuna tarta '€, salmon and avocado 1530
Checseboard S | T
Vegetable snacks 490 Vegetables with romesco sauce 1365
Calamari rings, fried 1065 Candied artichokes with iberian and parmesan 1255
Fried Ne| uids Andalusian style 12,90 Chicken skewer with wild rice and apple 9,90
Fried baby squids 1195 Lean pork fillet 1185

Homemade hamburger siack Angus 11,05
SAl-Al]S ANl] H[]Wl-s Lamb ribs and baby potatoes 1480

Veal tenderloin 2150
Green salad with seeds 885 Duroc ribs with mediterranean sauce 1585
Caprese salad 890 Homemade coca bread with SObrasada and parmesan 780
H[]Wl. with vegetables and wild rice to choose between: UESS[HIS H[]M[MA'][
Salmon with passion fruit vinaigrette 1080 Homemade brownie with ice cream 535
Chicken with basil vinaigrette 10,50 Pineapple CarpaCCiO and coconut 4,90
Lentils with miso vinaigrette 1050 Catalan cream semifreddo 5,50

YOg urt Mousse, strawberry jam and cocoa 440
M”SS[[S m []N[’S TAST[ Kefir ice cream with lime 4,40

Bread with chocolate, olive oil and salt 455
Rosemary, chilii and garlic 8,95
Citrus, bay leaf, garlic and onion 9,25 [}AK[S
White wine, celery, garlic and parsley 945 H"M[MAU[

Sacher cake 490
Hm[ ANl] PASM Tarte Tatin 49

ration Lemon cake 490

Rice with blue crab creamy 150 Red velvet cake 4,90
Rice with baby cuttlefish anditsink 16,60 Carrot cake 4.9
Rice with seafood 16,9 Cheesecake 4,90
Rice with lobster creamy 2390 Black beer cake 3,90
Surf and turf rice 17,70 Tangerine cake 3,90
Rice with duck and mushrooms creamy 16,65
Rice with vegetables creamy 157
Seafood 'Rossos' noodles 15,0
Spaghetti with veal ragu 875



GLUTEN FREE

SMOOTHIES

Strawberry, banana and vanilla with milk
Mango, passion fruitiimeand ginger

Violet fig and red fruits

Pineapple, coconut and cinnamon
Kale, avocado, matcha teaime and ginger

COKTAILS_GIN % TONIG

Moscow Mule vodka, Ginger Beer, lime and mint
Moscow Mule non-aLcorotic

Cuban MOjitO Soda, rum, lime and mint

Mojito non-aLcoroLic

Pina colada with natural pineapple

Daiquiri slush of mango, strawberry or coconut

Gin & tonic cinraw Barcelona Ultra premium (very aromatic)
Gin & tonic me bry

Gin & tonic MG Rosa

VERMOUTH_SPRITZ

Vermouth

Smoked Vermouth
Spritz Bonanto soft bitter
Guava spritz Sweet and fruity
Spritz Cool vanilla & cinnamon

SANGAIAS

GINRAW

GASTRONOMIC GIN

jug
Wine sangria 1255
Cava sangria 17 50

CAVA

Cuvée Panot srutReserva

Cuvée Panot srut Nature Gran Reserva
Cuvée Panot roseBrut

Mini cordon Negro 20 cl

INFUSIONS onani:

Darjeeling Biack tea

Shooting star Green tea, cornflower and calendula

Pu Erh Fresh Red tea, natural vanilla aroma and strawberry
Green tea, ginger and lemon slack pepper & licorice
Black Chai tea Ginger, cinnamon, clove and black pepper
Royal Fruits Eiderberries, chokeberries, wild rose and hibiscus
Chamomile Chamonmile, ecological flower

Verbena and mint mint and lemon beebrush

Rooibos with 0Orange Rooibos, orange and lemongrass

Vitality Natural honey aroma, rooibos, chamomile and anise
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WINES

We focus on excellence in both wine and menu, always based on the same

VEGAN

philosophy:
Respect for our environment, a sustainable production method and the
perfect conjunction of biodynamic wine in the mediterranean kitchen.

bot.  cup
1350 285

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

Apropp‘osit Fresh & fruity. D.O. Terra Alta.

1420 295

Created by Bodegas Marqués de Vizhoja for Bar del Posit from Albarifio and other

Cosechero Young and fruity. D.O. Rias Baixas

Galician grapes.

Blanc del Posit Fruity, 100% Xarel-lo 1120 260
Blanc del Posit Dry, Sauvignon Blanc 118 270
Neg re del Posit Young, grenache, carignan and merlot 171,40 255
Neg re del Posit Ageing, Black grenache and carignan 1250 280

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

Estones PX 100% Pedro Ximenez. D.0. Terra Alta 1985
Condado de Oriza Tempranillo. D.O. Ribera del Duero 14,85 3,10
Herencia Altés rose. Black grenache. D.O. Terra Alta 1790 30
Tinto de verano with lemon or soda 290
H[[HS beer  bot. jug'z
Estrella Damm 230 240 340
Damm Lemon 2,60 380
Free Damm non-aLcoHoLIC 260
Turia 2,9 4,25
Voll Damm bouble malt 2,60
Bock Damm park 230
AK Damm soft 2,9
Inedit malt & wheat with spices 2,95
Malquerida Fresh red 2550
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

GOFFEE oneanie

Coffee

Grand reserve

Milk coffee

Cappuccino

Irish coffee with cream and whiskey

Scottish coffee with vanilla ice cream and whiskey



