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Welcome to Barca Tapas, Glasgow’s best tapas restaurant and premier Cava and cocktail bar. We hope you will enjoy your dining
experience as it is enjoyed in Spain, whether you order some tapas and enjoy a drink, or make a meal out of several tapas dishes.
Alternatively choose any of our tapas dishes as a starter, followed by our wonderful homemade authentic Paella or a main course

dish — the choice is for you to enjoy!

SOPA DEL DIA VEGETARIANO (Vegetables)
Sopa del Dia £3.95 Tortilla Espanola ‘ £3.75
Homemade soup of the day served with fresh Spanish bread Traditional szzm.sh Omelette of potato and onion served hot or cold
Quesos con Higos £4.95
PESCADOQOS Y CRUSTACEOQOS (Fish and Shellfish) T (.Jaszfed goats cheese on bread fopped with fig and cardamom jam
Pimientos de Padron £4.25
. Padron peppers with olive oil and rock salf
Boquerones en Vinagre £3.95 Estofado Marroqui de Garbanzos y Batata £4.95
Silver anchovies marinated in lemon and flat leaf parsley .
Ch tes Frit £3.95 Moroccan sweef potato and chickpea stew
e _anc}(qe des . 1; 1ba§[ J with 4 spicv harissa di : Quesos con Membrillo £5.95
fspy fried WIIICDALL SCrved Wil & SpIcy Rarissa dip Selection of Spanish cheeses served with quince paste
Calamares a la Romana £4.50 Patatas Canarias £3.75
Battered squid rings served with homemade aioli Canarian Potatoes served with a side of fwo magjo sauces
Brocheta de Salmon £6.50 Patatas Bravas £3.75
Grilled Sz]m'on bjke wer with a red pepper and aubergine salsa Fried potatoes in a smoked paprika sauce with garlic mayonnaise
Gambas Pil Pil £5.95 Setas con Aio £4.95
Sizzling king prawns with garlic and chilli oil Pan fried wil cg’mus hrooms with garlic ’
C;err}bzs ala Planchi J in chilli and k . £5.95 Verduras Mediteranias £4.75
o1c King prawns cooked i clullt and lemon juice Roasted Mediterranean vegetables in olive oil and rosemary
Mejillones Barca £5.50 Manch .
. . . L ) anchego Frito £4.75
Fresh mussels cooked with onions and peppers in a white wine and garlic sauce . > . . s
. Mild Spanish cheese fritters served with a fomato and chilli jam
Bunuelos de Cangrejo y Arroz £4.50
Crab dumplings with a cardamom and lime on a cucumber yogurt
Salad of flaked tuna and potatoes with a caper and olive mayonnaise
1}\1/1021’?(1;]’[05 de 1}’_[0201113 _C}?glvfm;c; Bf?[RCIJ\ SIG[EATU]RE] DSH , £8.95 Our paella is freshly made using Spanish Rice and the freshest ingredients.
resh Scallops on sliced spanish black pudding drizzled with coral oil and toppe - S
with crisp Serrano ham shards Mimimum order two people. Price is per person
Please allow 45 minutes to cook.
POLLO Y CARNE (Chicken and Meats)
. Paclla de Pescado ~  Selection of shellfish £10.95
Elzto Vgllen]c1ano ranisi air dricd o ” ke salad] £13.95 Paclla de Carne ~ Chicken and meats £10.95
eautitil selection of Spanish air dried meats and cheese with an artichoke salad. o : :
Served with olives and bread — perfect for two fo share Paclla de Valencia Mixture of shellfish and meats £10.95
Pan fried Spanish black pudding with Apple, cider and sage
Alitas de Pollo £5.25 - -
Chicken Wings marinated with honey and chill Please ask your server for our Daily Specials
Jamon Serrano £5.50
Air dried spanish Serrano ham simply drizzled with olive oil
Choricitos Barca Tapas £4.75 .
Barca classic — Spanish sausage with onions, peppers and rigja PLATO PRINCIPAL (Main Courses)
Carillada de Cerdo con salsa de Rioja £5.25
Slow cooked por cheek served with a rigja jus — one to try Plato de Pescado £21.95
Albondigas £4.75 Selection of Barca’s fresh seafood cooked in a delicious leomon and paprika sauce
Meatballs with foasted pine nuts in a fresh fomato sauce Pechug a de Pollo £10.95
Secreto de Pollo y Limon £5.95 Grilled chicken breast, Canarian potatoes served with mojo sauces and dressed leaves
Chicken strips cooked with chilli, lemon and saffron Bistec con Patatas Fritas £20.95
Pedazos de Ternera con setas y crema £6.50 8oz Scottish Sirloin steak with homemade chips and a tomato and red onion salad
Strips of beef fillet with wild mushrooms and a sherry cream sauce
Pinxtos Morunos £5.25 . .
Moroccan spiced tender pork loin with chilli PARA ACOMPANAR (Side Dishes)
Croquetas de Pollo y Jamon £4.75 )
Chicken and ham croquettes served with a traditional spanish romesco sauce Aceitunas £2.75
Marinated mixed olives
Barra Gallega £2.95
. . Spanish rustic bread served with olive oil
Salsa Fiesta Nights Barra Gallega con Salsas £4.50
Spanish rustic bread with 4 dips: romesco, aioli, aubergine and pepper and olive oil
. . . and balsamic vinegar
Book your table now for one of our fun filled fiesta nights Pan con Tomate £3.50
here at Barca. Featuring live salsa dancing, and up to date }S)pam‘sh w{ﬁc bn;ad fﬁpped with fresh tomato, garlic and olive oil 450
: : : . : an con lomate y jamon .
beats from the Latin KOHCCUYG from 8.30 pm till mldnlght Spanish rustic bread fopped with fresh fomato, garlic, olive oil and Serrano ham
every Thursday and the first and last Friday of every Ensalada Barca £4.50
month Tomato and mixed leaf salad with pine nuts and house dressing
) Ensalada Mixta £3.25
Mixed leaf salad with fomato, cucumber and onion
Cocktails from £3.95 and Barca beer only £2.50, book Patatas firltas . £3.75
. Hc faf DS
your table now for the best party in town! nggfﬂﬁgg’ Duloes £2.95
Homemade sweet potato crisps with salf and a sprinkle of paprika




