
DE L'HORT
FROM THE GARDEN

AMAN ID A D E  TOMÀQ UE T,  S ÍN D RIA,  MAD UIXA I  
F ORMATGE  F RE S C  (V)
T om at o,  w at er m elon,  s t r aw ber r i es ,  f et a  chees e

6 .2

E N S ALAD ILLA TAS T
M ini  car r ot ,  pot at o,  gr een beans ,  t una  be l ly  
c on f i t ,  m ayo,  qua i l  eggs

7 .8

E S P ÀRRE C S ,  H OLAN D E S A D ’AME TLLE S  
I  TÀP E RE S  (V)
As par agus ,  a lm ond hol lan da i s e ,  caper s ,  cod ium

8. 2

C OLIF LOR,  B AUMA I  TOM ÀQ UE TS  C H E RRY (V)
C aul i f lo w er ,  baum a s auce,  cher r y  t om at o

6.5

C OC A D E  RE C AP TE  (V)  
C r unchy  f la t  br ead,  r ed  pepper ,  auber g i ne,  
on ion,  qua i l  eggs
*Wit h  anchov i es  £5

6 .7

TRAMUNTANADES
SMALL BITES,  LOTS OF JOY (1 UNIT)

From a select ion of  d ishes served by Paco Pérez  
in  h is  Miramar restaurant,  these are served in  
units.  The perfect  way to start  your experience 
at  Tast .

DUCK’IN DONUT (2012)
Duck l iver ,  choco late,  raspberry

3.9

SANDWICH DE  FORMATGE TRUFAT (2017)  (V)
Tou de t i l · ler s cheese,  t ruf f le  conf i t

4 .5

LA NOSTRA FLECA
OUR BAKERY

I f  you ask a  Catalan what  is  the best  Catalan 
invent ion they would say  their  bread with  
tomato!

PA DE  PAGÈS AMB TOMÀQUET (V)
Coca  bread,  tomato ,  o l ive  o i l  

5 .0

COCA DE  VIDRE  AMB TOMÀQUET (V)
L ight  c runchy  bread,  tomato ,  o l ive  o i l

4 .0

PA SENSE  GLUTEN (V)
Gluten f ree bread,  tomato ,  o l ive  o i l

3 .7

ELS NOSTRES ARROSSOS 
OUR RICES

Cooked in  a  t in  tray  in  the oven,  our  r ices have a  
tradit ional  strong f lavour and st icky  texture.    
A must  try!

Port ions Hal f Ful l

ARRÒS DE  VERDURES (V)
Rice,  vegetab le s ,  herb mayo

10.0  19.9

ARRÒS DE CALAMAR I  GAMBA 
VERMELLA
Rice,  red prawns,  squid,  codium mayo

17.0 32.0

ARRÒS DE BOSC I VACA VELLA
Rice,  bo letus ,  padrón pepper ,  beef  
s i r lo in

32.0

LES NOSTRES BRASES
OUR CHARCOAL OVEN DISHES

Dishes cooked in  our  MiBrasa charcoal  oven have 
a  s l ight ly  smoky f lavour and great  texture.

TURBOT “EL  TXIRINGUIT O 1939”
Turbot ,  potato ,  gar l ic ,  ch i l l i ,  mushrooms

18.5

PRESA IBÈRICA
Iber ian pork  presa ,  potatoe puré,  asparagus,  
demi  g lace

20.0

ENTRECOT DE  VACA VELLA
Sir lo in  steak  bone in ,  potato ,  padron peppers

49.0

A TRIP AROUND CATALAN FOOD, WITH PACO’S 
FAVOURITES.

A SELECTION FROM OUR MENU THAT WILL HELP 
YOU ENJOY THE FULL EXPERIENCE.

DESIGNED TO SHARE (MINIMUM 2 PEOPLE)

£42 PER PERSON

WE ALSO HAVE A VEGETARIAN AND VEGAN 
VERSION OF PACO’S SELECTION MENU, JUST ASK 

OUR TEAM.

EMBOTITS I FORMATGES
OUR CHARCUTERIE & CHEESES

To enjoy whi lst  having a  dr ink or  to  get  you 
started.  With del icacies from Catalonia  and one 
of  the best  Iber ian ham in  the world.

TAULA D’EMBOTITS CATALANS 100gr
Cata lan charcuter ie  board.
L longanissa ,  fuet ,  cata lana trufada ,  pel t ruc
negre and sobrassada

14.5

TAULA DE  PERNIL  IBÈRIC  50gr  
Arturo Sánchez  Iber ian ham

22.9

TAULA D’EMBOTITS IBÈRICS 100gr
Iber ian charcuter ie  board.
L lom,  sa lch ichón ,  xor iço ,  Arturo Sánchez
Iber ian ham

27.0

TAULA DE  FORMATGES 120gr
Cata lan cheese board.
T o u de t i l · ler s ,  Pet i t  Nevat ,  Cantel l ,  Serrat de 
t r iado ,  Garrotxa bauma and Bufa let blau

14.5

ELS NOSTRES FREGITS
FRIED BITES

C ROQ UE TA D E  P E B ROT E S C ALIVAT (V)  
R ed pepper  c r oquet t e  ( 1  un i t )

1 .8

C ROQ UE TA D E  P E RN IL IB È RIC
Iber ian  ham  cr oquet t e  ( 1  un i t )

1 .9

C ROQ UE TA D E  P OLLAS TRE ROS TIT
R oas t ed  ch icken  c r oquet t e  ( 1  un i t )

1 .8

C ALAMAR B LAN C  I  N E GRE
F r ied  ca lam ar i ,  s qu id  ink ,  m ayo

7.5

ALE TE S  D E  P OLLAS TRE  LA  MAS IA
C hicken w ings ,  p ic a d a w hit e  w ine,  her bs

7 .7

OU D ’ÀN E C ,  X IP IRON S  I  S ALS A TÀRTAR
D uck  egg,  baby  s qu id ,  pot at o,  t a r t ar  s auce

11.0

P E IX  & C H IP S
S eabas s ,  her bs ,  s p ices ,  romes c o m ayo

14.1

( V )  f o r  v e g e t a r i a n

I f  y o u  h a v e  a n y  o t h e r  d i e t a r y  r e q u i r e m e n t s  p l e a s e  l e t  o u r  t e a m  k n o w ,  w e  w i l l  t r y  t o  h e l p .

W e  w o r k  w i t h  n u t s ,  c r u s t a c e a n s ,  m o l l u s c s ,  a n d  o t h e r  a l l e r g e n s  i n  t h e  r e s t a u r a n t  s o  w e  c a n n o t  g u a r a n t e e  n o  t r a c e s  o f  t h e m  i n  o u r  f o o d .

P l e a s e  l e t  u s  k n o w  a s  s o o n  a s  p o s s i b l e  o f  a n y  a l l e r g i e s  i n  y o u r  p a r t y  s o  t h a t  w e  c a n  a c c o m m o d a t e  a n d  a d v i s e .  I f  y o u  h a v e  a  s e v e r e  a l l e r g y  p l e a s e  n o t e  w e  m a y  n o t  b e  a b l e  a c c o m m o d a t e  y o u r  
r e q u i r e m e n t s ,  b u t a s k  f o r  a  m a n a g e r  a n d  w e  w i l l  t r y  t o  h e l p .

TASTET IS A WORD OF CATALAN ORIGIN 
MEANING ‘A SMALL TASTE OF FOOD’.

THEY ARE LARGER THAN A TAPA AND SMALLER 
THAN A PORTION.

IT IS THE PERFECT WAY TO TRY NEW 
FLAVOURS AS WELL AS TRADITIONAL 

FAVOURITES.

FOR TWO PEOPLE,   4 – 6 TASTETS ARE IDEAL,  
DEPENDING HOW HUNGRY YOU ARE .  

DE LA MUNTANYA
FROM THE MOUNTAIN

TARTAR D E  WAGYU I  E N C URTITS
Wagyu beef  t ar t ar ,  p ick les ,  pot at o

9 .5

B AO F RIC AN D Ó
Wagyu br i s ket ,  m us hr oom s ,  p ine  nut  p icada ,  
B ao br ead

7.9

OUS  E S TRE LLATS ,  AMB  XIS TORRA I  P E B ROTS  
D E L  P AD R Ó
F r ied  egg,  ch is t or r a s auce,  padr on pepper s

7 .8

C AN E LÓ LA B ARC E LON E TA 
G uinea  f ow l  c a n e lon i ,  bécham el ,  dem i  g lace

8 .8

GALTA D E  P ORC  ME LOS A
P or k  cheeks ,  par s n ip ,  m us hr oom s

12.0

C UIXA D E  XAI  AMB  ALLS  I  ROMAN I
S low  cooked lam b leg ,  gar l i c ,  r os em ar y ,  
pot at oes ,  a l l io l i

11 .4

DEL MAR
FROM THE SEA

TRIO D E  OS TRE S
Our  oys t er s  ( 3  un i t s )

13 .3

Oys t er  B loody  M ar y  ( 1  U ni t ) 5 .2

Oys t er  and  ponzu  s auce  ( 1  U ni t ) 5 .2

Oys t er  w i t h  w hi t e  and b lack  gar l i c  ( 1  U ni t ) 5 .2

B RAN D AD A D E  B AC ALLÀ,  P E B ROT I  OL IVE S
C odf is h  br andad e,  r ed  pepper ,  ka lam at a  
o l ives .

6 .7

TARTAR D E  TON YIN A
T una  t ar t ar ,  es c a b ec h e ,  car r ot s

15 .7

P AP ILLOTE  D E  MUS C LOS
M us s e ls ,  ch i l l i ,  bas i l ,  s pr ing  on ion,  w hi t e  w ine

9 .9

P OP  RE C ORD S  D E  GE N E R
Oct upus ,  gr een mojo s auce,  r ed  mojo s auce,  
m in i  pot at oes

13 .4

VIE IRA D E  F RIC AN D Ó
S ca l lop ,  Ham  par m ent ier ,  f r i cand ó,  veget ab l es

11 .7



Take a trip around Catalan food with Paco’s favourite dishes.
A selection from our menu that will help you enjoy the full Tast

experience.

Please be aware that the menus are subject to change as we always 
want to ensure the highest quality and may be adapted seasonally.

Designed to share 
Minimum 2 people

£42 per person

We work with nuts,  crustaceans,  molluscs,  and other al lergens in the restaurant so 
we cannot guarantee traces of them in our food.

Please let us know as soon as possible of any al lergies in your party so that we can 
accommodate and advise. If  you have a severe al lergy please note we may not be 
able to accommodate your requirements,  but ask for a manager and we wil l  try to 

help .

2 SMALL BITES, LOTS OF JOY

2 x CROQUETES
Traditional Catalan croquettes

…
OUS ESTRELLATS, AMB XISTORRA 

I PEBROTS DEL PADRO
fried egg, chistorra sauce, padron peppers

BRANDADA DE BACALLA, 
PEBROT I OLIVES

codfish brandade, red pepper, kalamata olives
…

PAPILLOTE DE MUSCLOS
Mussels, chilli, basil, white wine, citrus

…
ARRÒS DE VERDURES (V)

Rice, vegetables, herb mayo

or

…
GALTA DE PORC MELOSA

Pork cheeks, parsnip, mushrooms

…
PESSIC FLUID DE XOCOLATA (V)

Dark chocolate, spiced ice cream

ARRÒS DE CALAMAR I GAMBA 
VERMELLA

Rice, red prawns, squid, codium
mayo

(Supplement £8 pp)

ARRÒS DE BOSC I VACA 
VELLA

Rice, boletus, padron pepper, beef 
sirloin

(Supplement £8pp)



Our most exquisite menu offers a selection of our most elegant dishes 
that will take you on a journey through Paco Perez’ cuisine.

Designed to share 
Minimum 2 people

£60 per person

Please be aware that the menus are subject to change as we always 
want to ensure the highest quality and may be adapted seasonally .

We work with nuts,  crustaceans,  molluscs,  and other al lergens in the 
restaurant so we cannot guarantee traces of them in our food.

Please let us know as soon as possible of any al lergies in your party so that 
we can accommodate and advise. If  you have a severe al lergy,  please note 

we may not be able to accommodate your requirements but ask for a 
manager and we wil l  try to help.

OSTRA 
Oyster

TARTAR DE WAGYU I ENCURTITS
Wagyu beef tartar, pickles, potato

…

TONYINA AMB ESCABETX
Tuna tartar, escabeche, carrots

POP RECORDS DE GENER
Octopus, green mojo sauce, red mojo sauce, mini 

potatoes
…

BAO FRICANDÓ
Wagyu brisket, mushrooms, pine nuts picada,        

Bao bread

PEIX & CHIPS
Seabass, herbs, spices, romesco mayo

…

ARRÒS DE BOSC I VACA VELLA
Rice, boletus, padron pepper, beef sirloin

…

IOGURT I FRUITS VERMELLS
Yogurt, red fruits


