
LUNCH@BARCA_AMSTERDAM ¡VIVA LA CAVA!

Lunch
SOPA DE LENTEJAS VV................................. 
lentil soup, garlic crostini, chili oil
 
EGGS AVOCADO VV..................................... 
poached eggs, avocado, bread 

EGGS BENEDICT............................................ 
poached eggs, bacon, hollandaise sauce, bread

HUEVOS ROTOS CON CHORIZO...................
broken fried egg, chorizo, wild spinach 

EGGS ROYAL................................................. 
poached eggs, smoked salmon, 
hollandaise sauce, bread 

ENSALADA DE POLLO................................... 
mixed salad, cajun chicken, manchego, cherry 
tomato, walnuts 

ENSALADA DE INVIERNO V*........................
mixed greens, roasted vegetables, mushroom, goat 
cheese, balsamic dressing 

POLLO BIKINI............................................... 
pan cristal, cajun chicken, tomato, aioli

SALMÓN BIKINI............................................
pan cristal, smoked salmon, truffle mayonnaise 
 
STEAK BIKINI................................................ 
pan cristal, steak (120gr), lettuce,
caramelized onion, tomato, chimichurri
 
BARÇA GRILLED BIKINI................................. 
pan cristal, chorizo, cheese, jalapeño, aioli
 
BARÇA HAMBURGUESA................................
beef burger (130gr), lettuce, onion compote,
manchego, siracha mayonnaise
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¡ Viva la  
   Sangria!

From the garden
SOPA DE LENTEJAS VV............................. 
lentil soup, garlic crostini, chili oil

PIMIENTOS DE PADRÓN VV....................
padrón peppers, cashew nuts 

BURRATA V..............................................
burrata, balsamic glazed carrot, beetroot, 
parsnip, rucola pesto
 
PATATAS BRAVAS V*................................
potatoes, spicy tomato sauce, aioli 
 
TORTILLA DE PATATAS V...........................
potato omelet, aioli 

HUMMUS DE BERENJENA V.....................
eggplant, smoked almonds, fried tortilla

BERENJENA ASADA  V.............................
roasted eggplant, yogurt dressing, cilantro, 
chili oil

STEAK TARTAR VEGANO  VV....................
spring onion, bell pepper, eggplant, dill oil, 
crostini

MINI VEGGIE HAMBURGUESAS V........... 
chickpea burger, tzatziki, avocado cream

8

9,5

16

8,5

10,5

9,5

9,5

10,5

13,5

ACEITUNAS VV.................................... 
house marinated olives
 
PAN CON AIOLI V................................ 
bread, aioli
 
PAN CRISTAL CON TOMATE VV............ 
toasted pan cristal, tomato
 
TABLA DE EMBUTIDOS..........................
cured meat selection: lomo, chorizo, 
salchichón  
 
TABLA DE QUESOS V............................ 
cheese selection: mahon, manchego, 
idiazabal, azul
 
EMBUTIDOS Y QUESOS........................
cured meat selection, cheese selection 

JAMÓN IBÉRICO.................................. 
100% Ibérico ham, hand cut
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La Bodega

VV VEGETARIAN       V  VEGAN      V*  WE CAN MAKE THIS VEGAN          BARÇA’S FAVOURITE



From the sea
CEVICHE DE CORVINA..................................
corvina, cucumber, green apple, cilantro, red chili, 
leche de tigre

GAMBAS AL AJILLO......................................
prawns, garlic oil, chili

CALAMARES..................................................
deep fried calamari, kimchi mayonnaise 

MUSSELS CON CHORIZO..............................
mussels, chorizo, white wine

PAELLA DE MARISCOS..................................
rice, mussels, calamari, prawns, aioli

TACOS DE BACALAO.....................................
tempura cod, crunchy cabbage salad, jalapeño 
mint mayonnaise

FILETTE DE CORVINA....................................
corvina filet, smoked potato cream, curry lobster 
bisque sauce
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From the land
ALBÓNDIGAS................................................
meatballs, tomato sauce, chives 

PULLED PORK TACOS....................................
pulled pork, coleslaw, tomatillo salsa

CHORIZO......................................................
chorizo, onion, red wine sauce 

STEAK (180 GR).............................................
wild mushrooms, Jerusalem artichoke mousse

ALITAS DE POLLO..........................................
house marinated chicken wings 

MINI HAMBURGUESAS.................................
beef, tomato, kimchi mayonnaise, manchego, 
avocado cream, caramelized onion

TORTILLA CON CHORIZO..............................
traditional potato omelet, aioli, chorizo

CARNITA TOSTADAS......................................
grilled corn tortilla, slow cooked brisket, pickled 
onion, cilantro, buffalo sauce
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Let ’s spice things up

DURING LUNCH, YOU ENJOY BOTH OUR 
LUNCH AND TAPAS MENU
 
Our tapas are perfect for sharing. These bite-size 
dishes are served when ready.
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IN THE MOOD FOR SOMETHING ELSE?  
Check out our drinks menu for all our beverages 
or ask our staff, they’ll be happy to help.

SANGRÍA CLÁSICA...................................
cognac, trois citrus, red wine, 4 spices, lemon 
juice, orange juice

SANGRÍA BLANCA....................................
limoncello, gin, elderflower liqueur, white wine, 
lime juice, apple juice

SANGRÍA ROSADA....................................
Bacardi, pear liqueur, peach liqueur, rosé wine, 
lime juice, ginger ale

PORNSTAR SANGRÍA................................
Barça’s house recipe, cava, passion fruit, pine-
apple, lime juice

SANGRÍA DE CAVA...................................
gin, Frangelico, cava, white peach purée, 
ginger ale, lemon juice

TARTA DE QUESO.................................
homemade Basque cheese cake

CREMA CATALANA...............................
Spanish crème brûlée

TRES HELADOS.....................................
ice cream flavours: chocolate rum sorbet, 
hazelnut caramel, marsala

BIZCOCHO DE CHOCOLATE..................
chocolate sponge cake, marsala ice cream, 
strawberry sauce
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Desserts
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