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Focachas



Verner Panton	 16€
Alc.

Ketel One vodka, 
Encantados mezcal, 
mango purée, peach 
yogurt

FRUITY AND  
SLIGHTLY SPICY

Madonna	 14€
Alc.

Gin Malfy Original, 
Japanese plum liqueur, 
raspberry & kaffir lime 
cordial, cava foam

FRUITY, HERBAL,  
AND CITRUSY

Jean Michel Jarre 	 15€
Alc.

Gin Bombay Dry, 
Campari, Martini Riserva 
Speciale Rubino infused 
with shiitake mushroom, 
walnut bitters

BITTER, UMAMI,  
AND STRONG

Tangerine Dream	 15€
Alc.

Santa Teresa rum, 
mandarine syrup,  
lime juice

CITRUSY AND FRUITY

COCKTAIL 
MENU



The Police 	 14€
Alc.

Ketel One vodka infused 
with Parmesan cheese, 
Aquavit, arugula cordial, 
tomato water

HERBAL, SPICY,  
AND CITRUSY

Boney M	 16€
Alc.	

Don Julio Blanco tequila, 
plum distillate, coffee, 
tonka bean

SPICY AND  
SLIGHTLY SWEET

Stevie Wonder	 17€
Alc.	

Tequila Altos, Mezcal 
Koch, lemongrass, yuzu 
sake, habanero bitters

SPICY, CITRUSY, AND 
ORIENTAL TOUCHES

Dolly Parton	 17€
Alc.

Patrón Silver tequila, 
mezcal, watermelon 
soda, chipotle bitters

SPICY, FRUITY,  
AND CITRUSY

Freddy Mercury.	 17€
Alc.

Grey Goose vodka 
infused with caraway, 
milk Oolong tea cordial, 
passion fruit purée

FRUITY, TROPICAL,  
AND CITRUSY

Raphael	 15€
Alc.

Barsol pisco, Zero Waste 
citrus cordial, yuzu sake, 
cardamom bitters

CITRUSY, FRESH,  
AND FLORAL

Julio Iglesias	 15€
Alc.

Gin Tanqueray Dry,  
Peces de Ciudad Verdejo 
white wine, basil & 
tarragon cordial, soda, 
cucumber bitters

HERBAL, CITRUSY,  
AND REFRESHING

Low ABV available	 12€

ABBA	 14€
Alc.

Gin MG, Khuri  
peach liqueur,  
cava soda

FLORAL, FRUITY,  
AND CITRUSY

Low ABV available	 12€Scan to view the 
cocktail menu on 
your phone



David Bowie	 17€
Alc.

Hibiki Japanese Harmony 
whiskey, Fino Palomino, 
purple shiso cordial

HERBAL, EXOTIC,  
AND EFFERVESCENT

Nino Bravo	 15€
Alc.

Matusalem 7 Solera rum, 
Junmai Daiginjo sake, 
pineapple & coconut 
soda, tonka bean

FRUITY, TROPICAL,  
AND CITRUSY

The Beatles	 14€
Alc.

Tanqueray Dry gin,  
pear liqueur, palo  
santo cordial

SPICED AND FRUITY

Donna Summer	 12€
Non-alcoholic	

Grapefruit soda, Giffard 
non-alcoholic grapefruit, 
raspberry and kaffir lime 
cordial

FRUITY AND HERBAL

Visiona II	 10€
Non-alcoholic

Elderflower shrub, dill & 
tarragon cordial, soda

CITRUSY AND HERBAL

SNACKS

GRILLED FOCACHAS

Chips with Espinaler sauce	 4€
Gilda with anchovy	 3,5€
Gordal olives	 4,5€

ROAST BEEF	 13€

Veal roast beef, tonnata sauce with 
lemon aroma, sun-dried tomato, 
and romaine lettuce

SOBRASSADA  	 10,5€

Sobrasada, fresh mozzarella,  
and truffle honey

PORCHETTA  	 13€

Roasted porchetta, gorgonzola 
cream, and pickled spring onion

BOTIFARRA	 13€

Roasted butifarra, stracciatella, 
mushroom cream, green sauce,  
and arugula

JAMÓN	 13€

Cured Duroc ham, anchovies from 
L’Escala, mozzarella, candied 
peppers, and tomato



BLACK SAUSAGE  	 10€

Black sausage, apple compote,  
and smoked sheep ricotta

MORTADELA	 12€

Truffled mortadella, stracciatella, 
hazelnut cream, and lamb’s lettuce

EGGPLANT  	 10,5€

Eggplant in sauce, sun-dried 
tomato, basil pesto, smoked sheep 
ricotta, and arugula

PULLED PORK	 11€

Bolognese-style pulled pork, 
parmesan, arugula, and basil

@focacha.bcn

Connect to the Wi-Fi by 
scanning the code

END ON A SWEET NOTE

NUTELLA	 8,5€

Nutella, pistachio crumble,  
and icing sugar


