
Groups Menu

Mediterranean and Seafood 
Restaurant

Mol del Gregall 7 - 10 - BCN -  932 212 210 - www.lafondadelport.com



Fisherman’s  s ty le  Pae l la  or  F ideuá
Salmon wi th  Cava  sauce

Tuna  lo in  wi th  pepper  f rom Piqui l lo
Pan  baked  cod  wi th  a l io l i

Tiny  lamb chops  ” rack  of  lamb”
Ter iyaki  ch icken  skewer

Gr i l led  vea l  en t recote  or  pepper  or  Roquefor t  sauce
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Beer ,  vermouth  or  s imi la r



Appetizers

Gri l led  goa t ’s  cheese  sa lad  wi th  p ine  nuts
Assor tment  of  co ld  Iber ian  sausages

Tar ta r  of  mar ina ted  sa lmon wi th  soy  and  sesame
Bat te r  f r ied  r ing  squid  wi th  peppers  f rom Padrón  

Fr ied  smal l  p rawns  in  gar l ic

Starters to share

Lemon sorbe t  or  Cata lan  c ream

Desserts to choose



Main course to choose

Bread with tomato - Water, soda and beer
Verdejo white wine and Rioja red wine (Cosecha) or wine sangria

(1 bottle every 2 people)
Coffee with homemade Santiago cake - Apple or peach liquor and pomace

Price per person: 35€ Taxes included

_________________________



Beer ,  vermouth  or  s imi la r

Appetizers

Liver ’s  carpacc io  sa lad  wi th  parmesan  cheese
Assor tment  of  co ld  Iber ian  sausages

Tar ta r  of  mar ina ted  sa lmon wi th  soy  and  sesame
Baby squid  Andaluc ian  s ty le  wi th  smal l  g reen  pepper

Prawns  in  Greek  s ty le








Starters to share

Lemon sorbe t  or  Cata lan  c ream

Desserts to choose

Fisherman’s  s ty le  Pae l la  
Black  r ice

Salmon wi th  Cava  sauce
Hake  Santurce  s ty le  

Pan  baked  cod  wi th  a l io l i  -  o r  wi th  honey
Gri l led  vea l  en t recote  /  o r  wi th  pepper  or  roquefor t  sauce

Tiny  lamb chops  ” rack  of  lamb”
Roas t  suckl ing  p ig  f rom Salamanca

Main course to choose

Bread with tomato - Water, soda and beer
Albariño white wine (D.O. Rias Baixas) or Verdejo (D.O. Rueda) - Reserve red wine (D.O. Rioja)

(1 bottle every 2 people)
Coffee with homemade Santiago cake - Apple or peach liquor and pomace

Price per person: 37€ Taxes included

_________________________
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Beer ,  vermouth  or  s imi la r



Appetizers

Cured  Iber ian  ham and pork  lo in
Anchovies  and  p ick led  anchovy in  v inegar  

Tar ta r  of  mar ina ted  sa lmon wi th  soy  and  sesame
Baby squid  Andaluc ian  s ty le

Octopus  Gal ic ian  s ty le








Starters to share

Lemon sorbe t  or  Cata lan  c ream




Desserts to choose

Pael la  wi th  monkf ish  and  c lams
Hake Santurce  s ty le  wi th  pota toes

Pan baked  cod  wi th  a l io l i  /  o r  wi th  honey
Gri l led  vea l  en t recoteor  -  o r  wi th  pepper   -  o r  roquefor t  sauce

Roas t  suckl ing  p ig  f rom Salamanca



Main course to choose

Bread with tomato - Water, soda and beer
Verdejo white wine (D.O. Rueda) or Crianza red wine (D.O. Rioja) or wine sangria

(1 bottle every 2 people)
Coffee with homemade Santiago cake - Apple or peach liquor and pomace

Price per person: 40€ Taxes included

_________________________
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Beer ,  vermouth  or  s imi la r

Appetizers

Anchovies  f rom La  Esca la  
Cured  “Bel lo ta”  Iber ian  ham 

Cured  “Bel lo ta”  Iber ian  lo in  pork
Cured  sheep  cheese

Baby squid  Andaluc ian  s ty le
Octopus  Gal ic ian  s ty le

Gr i l led  Shr imps  f rom Vinaroz

Starters to share

Cata lan  c ream
Cheese  cake  




Desserts to choose

Monkf ish  wi th  sweet  gar l ic  sauce  and  c lams
Lemon sorbe t

Veal  s i r lo in  s teak  f rom Girona  Opor to’s  s ty le

Main course: Fish and Meat tasting

Price per person: 45€ Taxes included

_________________________
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Bread with tomato - Water, soda and beer
Verdejo white wine (D.O. Rueda) or Crianza red wine (D.O. Rioja) or wine sangria

(1 bottle every 2 people)
Coffee with homemade Santiago cake - Apple or peach liquor and pomace



Beer ,  vermouth  or  s imi la r

Appetizers

Anchovies  f rom La  Esca la
Cured  Iber ian  ham and pork  lo in

Duck l iver  mi-cu i t  wi th  Armagnac
Fresh  ca lamar  “de  pota”  Andaluc ian  s ty le

Octopus  Gal ic ian  s ty le
Gr i l led  var iega te  sca l lop  wi th  gar l ic  and  pars ley

Starters to share

Cata lan  c ream or  Lemon sorbe t
or  Chocola te  coulan t  or  Cheese  cake


Desserts to choose

Fisherman pae l la  wi th  lobs te r
Monkf ish  wi th  sweet  gar l ic  sauce  or  Santurce  s ty le

Hake  Basque  s ty le  or  Sa turce  s ty le
Pan  baked  cod  wi th  a l io l i  o r  wi th  honey

Veal  s i r lo in  s teak  f rom Girona   Opor to’s  s ty le  
Roas t  suckl ing  p ig  f rom Salamanca

Main course to choose

Bread with tomato - Water, soda and beer
Verdejo white wine (D.O. Rueda) or Crianza red wine (D.O. Rioja)

(1 bottle every 2 people)
Coffee with homemade Santiago cake - Apple or peach liquor and pomace

Price per person: 50€ Taxes included

_________________________
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Beer ,  vermouth  or  s imi la r

Appetizers

Anchovies  f rom La  Esca la
Duck l iver  mi-cu i t  wi th  Armagnac

Cured  “Bel lo ta”  Iber ian  ham
Octopus  Gal ic ian  s ty le

Baby squid  Andaluc ian  s ty le
Gr i l led  var iega te  sca l lop  wi th  gar l ic  and  pars ley  

Fr ied  smal l  p rawns  in  gar l ic

Starters to share

Cata lan  c ream or  Lemon sorbe t  or  Chocola te  coulan t

Desserts to choose

Pael la  wi th  c lams,  Monkf ish  and  lobs te r
Turbot  Santurce  s ty le  wi th  shr imps  f rom Vinaroz  

Monkf ish  wi th  sweet  gar l ic  sauce  and  c lams
Cod snout  wi th   a l io l i

 Veal  s i r lo in  s teak  f rom Girona  wi th  duck  l iver  and  t ruf fe  sauce  -  o r  to  your  tas te

Roas t  suckl ing  p ig  f rom Salamanca





Main course to choose

Bread with tomato - Water, soda and beer
Verdejo white wine (D.O. Rueda) or Crianza red wine (D.O. Rioja)

(1 bottle every 2 people)
Coffee with homemade Santiago cake - Apple or peach liquor and pomace

Price per person: 57€ Taxes included

_________________________
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Beer ,  vermouth  or  s imi la r

Appetizers

Duck l iver  mi-cu i t  wi th  Armagnac
Cured  “Bel lo ta”  Iber ian  ham 

Octopus  Gal ic ian  s ty le
Baby squid  Andaluc ian  s ty le
Gr i l led  shr imps  f rom Vinaroz

Cockels  f rom las  Rias

Starters to share

Cata lan  c ream or  Lemon sorbe t
or  Ti ramisu  or  Cheese  cake




Desserts to choose

Monkf ish  ,  tu rbot  and  lobs te r  Santurce  s ty le
Lemon sorbe t

Veal  s i r lo in  s teak  f rom Girona  wi th  Opor to’s  sauce


Main course

Bread with tomato - Water, soda and beer
Verdejo white wine (D.O. Rueda) or Crianza red wine (D.O. Rioja)

(1 bottle every 2 people)
Coffee with homemade Santiago cake - Apple or peach liquor and pomace

Price per person: 65€ Taxes included

_________________________
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Beer ,  vermouth  or  s imi la r

Appetizers

Duck l iver  mi-  cu i t  wi th  Armagnac  
Cured  ex t ra  “be l lo ta”  Iber ian  ham f rom Gui jue lo

Octopus  Gal ic ian  s ty le
Baby squid  Andaluc ian  s ty le
Fr ied  smal l  p rawns  in  gar l ic

Gr i l led  var iega te  sca l lop  wi th  gar l ic  and  pars ley  
Clams f rom Carr i l  F isherman s ty le









Starters to share

Cata lan  c ream or  Lemon sorbe t
or  Ti ramisu  or  Cheese  cake

Desserts to choose

Fish  and  she l l f i sh  p la t te r    
(Scampie ,  shr imps  f rom Vinaroz  ,  Monkf i sh ,  hake ,  cu t t le f i sh  and  squid)

Pael la  wi th  lobs te r
Veal  s i r lo in  s teak  f rom Girona  wi th  duck  l iver  and  Opor to’s  sauce

Roas t  suckl ing  p ig  f rom Salamanca


Main course to choose

Bread with tomato - Water, soda and beer
Verdejo white wine (D.O. Rueda) or Crianza red wine (D.O. Rioja)

(1 bottle every 2 people)
Coffee with homemade Santiago cake - Apple or peach liquor and pomace

Price per person: 65€ Taxes included

_________________________
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Beer ,  vermouth  or  s imi la r



Appetizers

Duck l iver  mi-cu i t  wi th  Armagnac
Cured  ex t ra  “be l lo ta”  Iber ian  ham f rom Gui jue lo

Octopus  Gal ic ian  s ty le
Gr i l led  f resh  squid

Cockels  f rom las  Rias  
Gr i l led  she l l f i sh  p la te r  (Scampie ,  red  prawns  f rom Huelva ,  

shr imps  f rom Vinaroz  And c lams f rom Carr i l )








Starters to share

Fresh  f ru i t s  wi th  Cata lan  c ream 
and

Lemon sorbe t



Dessert 

Gri l led  turbot  wi th  boi led  pota toes  and  vegetab les
Lobs ter  gra t in  chef  s ty le

Roas t  suckl ing  p ig  f rom Salamanca
Veal  s i r lo in  s teak  f rom Girona  to  your  tas te

Main course to choose

Bread with tomato - Water, soda and beer
Verdejo white wine (D.O. Rueda) or Albariño (D.O. Rias Baixas) - Crianza red wine (D.O. Rioja)

(1 bottle every 2 people)
Coffee with homemade Santiago cake - Apple or peach liquor and pomace

Price per person: 70€ Taxes included

_________________________
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Beer ,  vermouth  or  s imi la r

Appetizers

Duck l iver  mi-cu i t  wi th  Armagnac
Cured  ex t ra  “be l lo ta”  Iber ian  ham f rom Gui jue lo

Oysters  f rom Arcade  
Octopus  Gal ic ian  s ty le

Baby squid  Andaluc ian  s ty le
Cockels  f rom las  Rias









Starters to share

Fresh  f ru i t s  wi th  Cata lan  c ream 
and

Lemon sorbe t



Desserts

Specia l  She l l f i sh
  ( scampie ,  red  prawns  f rom Huelva ,  shr imps  f rom Vinaroz ,  c lams  f rom Carr i l ,

musse ls ,  razor  c lams  and   ½ lobs ter )

Baked turbot
Roas t  suckl ing  p ig  f rom Salamanca

Veal  s i r lo in  s teak  f rom Girona  to  your  tas te

Main course to choose

Price per person: 70€ Taxes included

_________________________

Bread with tomato - Water, soda and beer
Verdejo white wine (D.O. Rueda) or Albariño (D.O. Rias Baixas) - Reserve red wine (D.O. Rioja)

(1 bottle every 2 people)
Coffee with homemade Santiago cake - Apple or peach liquor and pomace
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Beer ,  vermouth  or  s imi la r

Appetizers

Duck l iver  mi-cu i t  wi th  Armagnac
Oysters  f rom Arcade  

Cured  ex t ra  “be l lo ta”  Iber ian  ham f rom Gui jue lo
Baby squid  Andaluc ian  s ty le

 Clams f rom Carr i l  F isherman s ty le
Cockels  f rom las  Rias  



Boi led  or  gr i l led  Shel l f i sh  góndola  -  se lect ion of  premium boi led  seafood:

 Shr imps  f rom Vinaroz  , red  prawns  f rom Huelva ,  scampies  f rom Cantábr ic  and  lobs te r








Starters to share

Fresh  f ru i t  t ray  wi th  Cata lan  c ream
and

Lemon sorbe t

Dessert

Baked turbot
Roas t  suckl ing  p ig  f rom Salamanca

Veal  s i r lo in  s teak  f rom Girona  wi th  Roquefor t  souce

Main course to choose

Bread with tomato - Water, soda and beer
Verdejo white wine (D.O. Rueda) or Albariño (D.O. Rias Baixas) - Reserve red wine (D.O. Rioja)

(1 bottle every 2 people)
Coffee with homemade Santiago cake - Apple or peach liquor and pomace

Price per person: 80€ Taxes included

_________________________
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