14TH&15TH OF FEBRUARY 2026

ATLATENTIH

www.voltabarcelona.com @voltabarcelona @hotelborneta



OKATENTI

AMOUSE-BOUCHE

Oyster, cucumber & gin granita, pink pepper

SIARTER

Red prawns carpaccio, passion fruit & blood orange,
vainilla, almond cream, red shiso

MAIN COURSE

Charcoaled turbot, herbal beurre noisette,
fennel, escarole, taggiasca olives

PRE-DESSERT

Raspberry “sgroppino”

DESSERT

Chocolate, ginger, passion fruit

The menu includes 1 bottle of house wine every 2 guests, water, grapes
If you have any allergies or intolerances, please speak to a member of our team.




