
GROUP & TASTING MENUS

Seasonal produce, rices and fresh market fish. 

Av. Paral·lel  102, Barcelona

Telf : 934 39 06 33

@lacaleta  102 · lacaleta102.com



Group menu 

PICA PICA  “LA CALETA 102"

Available Tuesday to Friday

barcelona

Aperitif

Smoked sardine Gilda with vermouth gel

Dessert

Crema catalana "La Caleta"

Wine (included)

Mas Petit 2021 | D.O. Penedès

Blanc de Pacs 2024 | D.O. Penedès

Bread, water and coffee included

37.5 € per personReservations

reservas@lacaleta.com
934 39 06 33

To share

Patatas bravas "La Caleta"

"Ensaladilla" with prawns

Salt cod fritters

"Txuletón" croquettes

Eggs with red prawn

Iberian pork cheek brioche



Tasting menu

LA CALETA

Available Tuesday to Sunday

Minimum 2 people 

barcelona

Tasting dishes

Smoked sardine Gilda with vermouth gel

Duck ham Sam with apple and foie gras

Marinated sea bream with citrus, ajoblanco cream and orange

Smoked eel tartare with avocado and apple

"Steak Tartare" toast with cured egg yolk and herring caviar

Langoustine with rum

Duck magret with strawberry and vermouth coulis

Creamy lobster rice

Desserts

Citrus semifreddo

Creamy brownie with caramel mousse

Recommended wine pairing  (not included)

Bread, water and coffee included

70 € per person

Reservations

reservas@lacaleta.com
934 39 06 33



Group menu 

ORIGEN

Menu for groups with advance booking (menu pre -selected per table)

Minimum 6 people 

barcelona

Aperitif

Smoked sardine Gilda with vermouth gel

Starters to share

Crystal bread with tomato

Charcuterie board "La Caleta 102"
(Smoked duck ham, acorn -fed ham and pepper sausage)

Salt cod fritters

"Txuletón" croquettes

Mains to choose

Pig's trotter and langoustine terrine

Mousseline salt cod with tomato jam 

Oxtail cannelloni

Desserts to choose

Crema catalana

Strawberry and meringue cake

Recommended wine selection · not included

Pas Curtei | Carignan, Cabernet Sauvignon and Merlot | D.O. Penedès

Sisquella | White Grenache and Albariño | D.O. Costers del Segre

Bread, water and coffee included

40 € per person
Reservations

reservas@lacaleta.com
934 39 06 33



Group menu 

Menu "Txuletón"

Available Tuesday to Sunday

Minimum 4 people

barcelona

To share

Patatas bravas "La Caleta"

"Coca" bread with tomato and first cold -press "picual" olive oil

Tomato and tuna belly salad

"Txuletón" croquettes

Fried Basque peppers or Padrón peppers

Main course

"Txuletón" ribeye aged 30 days (400 g per person)

Dessert

Citrus mousse

Recommended wine pairing  (not included)

Bread, water and coffee included

45 € per person

Reservations

reservas@lacaleta.com
934 39 06 33



Group menu 

RICE "LA CALETA 102"

Available Tuesday to Friday

barcelona

Aperitif

"Coca" bread with Cantabrian anchovy

To share

Tomato and tuna belly salad

Delta razor clams

Rice dishes (minimum 2 per rice)

Iberian "a la llauna": dry rice with secreto pork, butifarra and seasonal 
mushrooms

Mediterranean "Socarrat": dry rice with cuttlefish and prawns

Creamy "cap i pota" rice

Dessert to choose

Citrus mousse

Crema catalana

Recommended wine selection  · not included

Noi del Sac 2024 | D.O. Montsant

Cava Brut Històric | Brut Nature

Bread, water and coffee included

38 € per person

Reservations

reservas@lacaleta.com
934 39 06 33



Group menu

MARE NOSTRUM

Menu for groups with advance booking (menu pre -selected per table)

Minimum 4 people

barcelona

Aperitif

Oyster duo

Tasting dishes

"Ensaladilla" with spider crab

Kokotxas pil -pil

Main course

Fresh market fish S/M (Turbot, Scorpionfish or John Dory)

Desserts

Torrija filled with crema catalana

Chocolate brownie with walnuts

Recommended wine selection · not included

Glass of cava | Brut Nature | Històric

Radix 2024 | Syrah | D.O. Penedès

Ostrea 2022 | Xarel·lo  | D.O. Tarragona

Bread, water and coffee included

98€ per person

Reservations

reservas@lacaleta.com
934 39 06 33

Seafood platter

Spider crab

Razor clams

Fresh prawns

Grilled langoustines

Lobster

Mussels



ADDITIONAL SERVICES

Private room hire (25 / 30 / 45 pax)

TV and audio system rental

Technical and network support (additional cost)

Welcome drink or cocktail (additional cost)

After -dinner open bar (additional cost)

Private cocktail service (additional cost)

*For additional services not listed, please enquire about pricing.

•Private room hire · 25 / 30 / 45 guests

•TV and audio equipment rental

•Technical and network support (additional cost)

•Welcome drink or additional cocktail

•After-dinner open bar · on request
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