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ANTONIO MIRÓ  
To celebrate the 40th 
anniversary of the firm, you 
can take a guided tour of the 
store and explore the history 
of this internationally 
renowned brand offering 
quality and elegance in 
fashion for men and women. 
c/ Enric Granados, 46

LA MANUAL 
ALPARGATERA 
This is Barcelona’s last-
standing artisan workshop 
making espadrilles. Back in 
1941 they were the first 
espadrille-makers to produce 
designer models with heels 
and embroidery, thereby 
transforming a peasant 
tradition into a fashion 
accessory.   
c/ Avinyó, 7 
www.lamanual.com 

SOMBRERERÍA OBACH 
Since 1924, this hat shop has 
been selling a wide variety of 
caps, berets and hats for men 
and women. It’s currently run 
by the third generation of the 
family. c/ Call, 2 
www.sombrereriaobach.es 

CORTANA 
Rosa Esteva’s range of 
clothes for women, with their 
elegant, timeless designs and 
quality fabrics, are made in 
small local workshops. This is 
a good option for everything 
from bridal and party outfits 
to ready-to-wear dresses.  
c/ Provença, 290 
www.cortana.es 

D ZUECO 
In her old-style studio in 
Poblenou, Patricia Bautista, 
who has specialised in clogs 
since 2014, breathes new life 
into traditional footwear. 
Available in large, small and 
tailored sizes.  
c/ Taulat, 55 
www.dzueco.com 

TERESA HELBIG 
Prêt-à-couture from 
Barcelona to the world. Local 
and international stars alike 
have been seduced by the 
feminine designs of a 
designer who has been 
creating fashion for over 20 
years, because, as she says, 
“A Helbig woman never goes 
unnoticed”.  
c/ Mallorca, 184 
www.teresahelbig.com

ENCANTS VELLS 
Since 2013, this centennial market has had a 
new location at the confluence of Avinguda 
Meridiana and Carrer Castillejos. The open-air 
site is protected by a large mirrored canopy that 
reflects the hustle and bustle below. Its 33,000 
plus square metres contain some 500 stalls, 
where you’ll find all sorts of bric-a-brac and 
antiques. It’s the only market in Europe that still 
hosts public auctions: on Mondays, Wednesdays 
and Fridays from 8 to 9.30 am.   
c/ Castillejos, 158

MARKETS

FLEA MARKET BARCELONA 
Since 2007, this non-profit association has been 
organising monthly markets where you can 
exchange and buy second-hand products in 
good condition and at very reasonable prices. 
Fleadeonia is held on the first Sunday of the 
month in Plaça Salvador Seguí, and Flea is held 
on the second Sunday in Plaça Blanquerna. 
PPlaça Salvador Seguí and plaça Blanquerna 
fleamarketbcn.com 

PALO MARKET FEST 
This street market is held in an old factory in Poblenou on 
the first complete weekend of every month except 
August. The cost of admission (€4 on the door, €3 online 
and free for neighbours) includes concerts and DJ 
sessions, as well as the special programme for each 
market, which features products made by designers, 
artists and craftspeople and the best food trucks on the 
scene. Open from 11am to 9pm. c/ Pellaires, 30. 
palomarketfest.com

Shopping06_
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Located in the Ramblas, this is 
probably Barcelona’s most iconic 
market. As well as food products, 
you’ll find cultural and gastronomic 
activities on offer here, including 
courses, workshops, tastings and get-
togethers. Rambla, 91

FOOD,  
GLORIOUS 
FOOD!

The only market in town that opens 
seven days a week, Sant Antoni, which 
reopened in 2018 following extensive 
restorations, is home to three markets: 
a food market, a clothes and 
accessories market and a Sunday 
second-hand book market.  
c/ del Comte d’Urgell, 1

SANT ANTONI 

Since 2005, the city’s first covered 
market has boasted a new roof made 
up of a mosaic of 200,000 brightly 
coloured ceramic pieces, 
representing the fruit and vegetables 
sold within.  
Av. de Francesc Cambó, 16

SANTA CATERINA

Catalan cuisine is rich in variety, 
ingredients and dishes. While faithful to 
Mediterranean traditions, it is often 
seduced by other cultures and culinary 
innovation. Barcelona is home to a wide 
range of restaurants serving food from 
here, there and everywhere, and a fusion 
of all these worlds. 

A restaurant 
with history

Jordi Roviralta

If you’re interested in getting to know 
traditional Catalan cuisine, do yourself a 
favour and call in at Bodega Sepúlveda. This 
classical establishment, which started out as 
a tavern selling wine from the barrel, has 
been run for some 66 years by four 
generations of the Solà family, currently with 
Josep, his wife Joaquina and their daughters 
Sònia i Núria at the helm. One of the top 50 

restaurants in Barcelona according to the 
Macarfi 2018 culinary guide, it’s a risk free 
dining option for getting a taste of Catalonia 
in the shape of tapas and modern takes on 
traditional dishes featuring fresh, local 
produce, together with over 100 varieties of 
wine, cloth napkins and excellent service.  
c/ Sepúlveda, 173  
www.bodegasepulveda.com 

BODEGA SEPÚLVEDA

Markets
SANT JOSEP  
LA BOQUERIA 

Getty
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An authentic Barceloneta hangout that 
both locals and tourists are willing to 
queue for. No one wants to miss out on 
the fresh fish tapas or classic specialities 
such as the bomba - a kind of oversized 
croquette stuffed with potato and meat 
and accompanied by two sauces, which 
was invented here in 1955.  
c/ Baluard, 56 

LA COVA FUMADA 

The first of the five establishments they 
have in Barcelona opened for the first 
time in 2010. It’s the perfect place for 
an aperitif – try the house vermouth, 
which is also available for purchase 
online – as well as tinned goods, 
sandwiches and a variety of hot and 
cold dishes.  c/  Consell de Cent, 171 
www.morrofi.cat 

MORRO FI

A classic tapas place which first opened 
in 1914 and still serves top quality tapas, 
small dishes and tinned produce. It’s 
located in a small cellar whose walls are 
covered with bottles of wine, vermouth, 
liquors and their home-brewed beer.  
c/ Poeta Cabanyes, 25 
www.quimetquimet.com

QUIMET, QUIMET

The restaurant Cruix opened its doors for the 
first time at the end of 2017. It’s an informal 
place where originality is at the service of 
signature tapas and rice dishes. It appears in 
all the lists of unmissable new restaurants in 
Barcelona and everyone is speaking wonders 
of the food served by chef Miguel Pardo, 
maître Carlos Fernández and the rest of the 
team, all of whom are in or around their 30s: 
“A potential big gourmand”, “Financial and 
culinary engineering with no lack of 
imagination” and “Haute cuisine techniques 
that aren’t hard on the pocket”. They claim 
that they have a good time at work and it 
shows in the result. This is a small place where 
there could be more space between the 
tables, but you quickly forgive and forget that 
thanks to the creativity of the dishes – cod 
churros with alioli mousse, Pekin-style duck 
croquettes, an ‘Iberian tear’ with aubergine 
and the imaginatively titled Sad Day on the 
Beach – all of which offer prime ingredients at 
an attractive price. Take advantage of this 
value for money – something increasingly 
hard to find hereabouts – to try the €16 lunch 
menu or the 10-dish tasting menu priced at 
€28. c/ Entença, 57 www.cruixrestaurant.com  

Tapas
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A new place
CRUIX

Small portions of cold or hot food, 
designed to whet one’s appetite. You can 
eat a couple as an aperitif or go out for 
some tapas, sharing different dishes at 
the same place or hopping from bar to 
bar and restaurant to restaurant.
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You’ll find this establishment at the top 
of all the best vegetarian restaurant 
lists. It’s a km 0 certified vegetarian 
and vegan bistrot and the driving force 
behind the slow food movement in 
Barcelona, with a food and drinks 
menu, a seasonal tasting menu and a 
fixed-price lunch menu. c/ del Palau, 5  
www.rasoterra.cat 

RASOTERRA

An organic food company that has 
been producing and distributing 
organic products since 1986. It also 
has three vegetarian restaurants in 
Barcelona - in the Gothic Quarter, 
Raval and Born - that are open 11 
a.m. to midnight from Monday to 
Sunday. Good value for money. 
Escudellers, 54  
www.vegetalia.com 

VEGETALIA

A place that 
experiments
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This signature cuisine 
restaurant is eclectic,  
well-travelled and product –
focused, with dishes that will 
surprise you featuring local 
products enriched with 
influences from different 
cultures and gastronomies. 
At the helm are chef Frank 
Beltri, sous-chef Nicolás de 
la Vega and pastry chef 
Alejandro Santafe. Their 
creative energy is 
boundless: six months after 
opening they had invented 
40 dishes and after seven 
months that figure had risen 
to 55. Rather than offering a 
la carte service, there are 
three fixed-price menus: a 
lunch menu with three 
dishes, dessert and a drink 
at €29.50; a seven-dish 
menu at €42 and a 10-dish 
menu priced at €58. Don’t 
miss the list of cocktails.  
The kitchen is the soul of 
this establishment, which 
was designed by Sánchez 
Guisado Arquitectes and is 
divided into three areas: a 
spacious bar that is split into 
two parts – one with seating 
for 16 diners and another in 
front of the kitchen with six 
tables – and a more 
traditional dining room. 
Open for lunch and dinner 
from Tuesday to Saturday.   
c/ Comte Borrell, 119 
slowandlowbcn.com

SLOW  
AND LOW

They’ve been working to innovate in 
healthy eating since 1979 offering 
food that’s tasty, healthy and 
sustainable at a number of 
establishments: one that’s named 
after head chef Teresa Carles; a 
healthy flexitarian restaurant  called 
FLAX & KALE; a casual healthyfast 
location, and a healthy fast food 
option. c/ Jovellanos, 2  
teresacarles.com

TERESA CARLES 

Vegetalia

Francesc Melcion

Vegetarians

Manolo García

Barcelona is a self-proclaimed ‘veg-friendly’ 
city – the first city in the world that’s friendly to 
vegan and vegetarian culture. It’s easy to be a 
vegetarian here – you have a lot of choice and 
the variety and quality are first rate.
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Have you found your market?
Barcelona has a network of 42 municipal 
markets (barcelona.cat/mercats), where you 
can buy high-quality, healthy, locally-sourced 
fresh produce. You’ll find 2,300 
establishments, ranging from family owned 
traditional stalls to modern businesses 
managed by new entrepreneurs. You can let 
yourself be guided by the advice of 7,500 
professionals who are working to offer you 

the best service. While you’re shopping  
you can marvel at the architectural beauty 
surrounding you, attend cooking lessons 
and have fun with the many activities on 
offer. Shop healthily, make new 
acquaintances and reach out to your local 
community at your local market.  
Look for yours on the map – there’s sure  
to be one nearby!

@mercatsBCN

fb/mercatsbarcelona 

@mercatsbcn



Cava is a sparkling wine that can 
only be produced within the 
territory of the Cava appellation 
of origin which covers 69 
municipalities in Catalonia. Sant 
Sadurní d’Anoia is the capital of 
cava. The majority of Catalan 
cavas are open to visits and 
Bodegas Torres and Sumarroca 
are among the best known.

DO CAVA

Vermouth is an aromatic herbal 
liqueur made from 50 to 80 
ingredients. Wine, absinthe and 
other bitter and tonic species 
are essential components. At 
the Museum of Vermouth you’ll 
find the most complete 
collection in the world of items 
related to vermouths, as well as 
a restaurant and wine cellar.  
c/ Vallroquetes, 7 (Reus) 
www.museudelvermut.com

THE VERMOUTH 
MUSEUM

Since 1895, five generations have 
managed this business in the 
Sants district offering an extensive 
variety of wines and liqueurs in a 
catalogue with more than 3,500 
references that pays special 
attention to local products.  
c/ del Vallespir, 65 
cellerdegelida.net

CELLER DE GELIDA

Three Michelin stars, 10 years in the 
rankings of the 50 best restaurants in the 
world –finishing in the top position on two 
occasions– and belonging to the elite best 
of the best group all speak volumes for the 
quality of the Roca brothers’ restaurant. In 
Girona, they practise haute cuisine that is 
creative and committed to the avant-
garde while honouring generations of 
ancestors who devoted their lives to 
feeding the people. The teams consists of 
Joan, head chef and considered to be the 
best in the world (The 50 Best 2018); 
Josep, best head waiter (The 50 Best 
2017); Jordi, the best pastry chef in the 
world (2014), and 85 more people working 
in the kitchen (50), front of house (25) and 
management. If you can, try to dine there 
at least once in your life. The dishes 
change every season and the restaurant 
only offers closed menus: a tasting menu 
of classic dishes costing €190 and a 
festival menu costing €215. Add €75 and 
€110 respectively to these prices for 
paired wines.  
c/ de Can Sunyer, 48 (Girona) 
cellercanroca.com  

 
If you’re interested in exploring the Roca 
universe for considerably less money, 
head for Rocambolesc, a craft ice-cream 
parlour where Jordi Roca has 
transformed the restaurant’s deserts into 
ice creams. You’ll find them in Girona, 
Barcelona, Alicante and Madrid.  
c/ Santa Clara, 50 (Girona) 
www.rocambolesc.com

Wine
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Unmissable
EL CELLER DE CAN ROCA

Catalonia is wine territory and has 12 
denominations of origin. Wine tourism is an 
opportunity to live new experiences, get to 
know the territory and enjoy the wines: white, 
red, rosé, sparkling, sweet, rancid and 
fortified wines and vermouths. There’s 
something here for everyone.

Xa
vi

er
 B

er
tr

al
Pe

re
 T

or
de

ra

84  | ara.cat | Talent Guide





The first of their four shops was 
opened in the old Casa Figueras pasta 
factory, a Catalan modernist 
establishment on the Rambla. 
Christian Escribà, the fourth 
generation of the family’s pastry chefs, 
overflows with creativity and is an icon 
in the Catalan pastry world.  
Rambla de les Flors, 83

ESCRIBÀ

Do you know where you can find the 
best artisan butter croissant in Spain? In 
Barcelona. Albert Roca is the first pastry 
chef to win the title twice in a row (2009 
and 2018). The chocolate one is equally 
delicious. Pàdua, 91 + Bassegoda, 56

SANT CROI 

Rice dishes with 
a protected 
designation of 
origin
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If you’re a rice lover, this is the place for you. Les 
Cases d’Alcanar is a typical fishing village, the first or 
the last one on the Catalan coast depending on how 
you look at it, lying next to the Ebro delta, one of the 
most important rice producing areas in Europe, 
which has its own protected designation of origin. 
Right next to the port you’ll find Les Barques Can 
Joan, a family restaurant with chef Joan Martínez at 
the helm together with his daughter Joana and son 
Marc. Here they offer attentive service and an 
extensive variety of rice and seafood dishes, and a 
terrace that you won’t want to leave. The menu 
contains examples of the traditional cuisine of the 
area featuring top quality, locally sourced, fresh 
produce. You can choose from almost twenty stews, 
rice and noodle dishes, fresh fish, shellfish and 
crustaceans. You’ll be licking your fingers and sure 
to return. For your first visit you might want to 
choose the €40 menu consisting of an aperitif, four 
starters and paella or fideuá, desserts and drinks 
included. Plaça de Sant Pere, 6   
Les Cases d’Alcanar (Montsià) 
www.restaurantlesbarquescanjoan.com 

LES BARQUES CAN JOAN

The best one in the world is made in 
Banyoles, according to the 
competition held to celebrate the 
centenary of the xuixo -a sweet 
cylindrical pastry filled with cream, 
fried and coated in sugar, a dessert 
that is also commonly eaten at 
teatime. Passeig de Mossèn Lluís 
Constans, 157 (Banyoles)

FLECA PASTISSERIA 
PADRÉS

Sant Croi

Cake shops

Fleca Pastisseria Padrés

Ferran Forné

You’ll need a few days to taste all of the most 
typical Catalan cakes. The best thing to do is 
to explore the pastries that are typical of each 
area but, to begin with try a xuixo (a kind of 
filled donut), braç de gitano (like a Swiss roll), 
taps de Cadaqués (small sponge cakes), 
orelletes (crunchy flat cakes), bunyols de 
Quaresma (Lenten fritters), coca de Sant Joan 
(a sweet flat bread), catànies (cocoa dusted 
almonds), carquinyolis (almond biscotti), 
panellets (small marzipan cakes), torró 
d’Agramunt (nougat bars), neules (wafers), 
tortell de reis (a round pastry)…  
It’s enough to make your mouth water!
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