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WELCOME MWC 2026
7 PORTES MENU

Welcome glass of cava
Oyster with gin

Starters (to share)
Selection of Tapas 7 Portes
Taoste of lobster cream
Iberian bellota ham with catalan-style flatbread with fresh tomato
Squid rings in batter accompanied by mayonnaise and romesco sauce

Mi-cuit terrine of foie gras, made in our kitchens and accompanied by sherry
and sangria jelly

Vegetable Paella

Main Course
Filet of veal grilled or with green peppercorn sauce

Desserts

Homemade creamy dark chocolate mousse

Coffees and teas

Cellar

7 Portes White wine DO Penedés
7 Portes Red wine DO Montsant
Cava 7 Portes DO Cava
Mineral waters

116€

May you wish to select any other reference of our wine list, please do not
hesitate to contact us and we'll suggest many DO options that you prefer.

wwww.7portes.com 189 years of cuisine. @ 6 @7Portes
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WELCOME MWC 2026
BARCELONA MENU

Starters (to share)
Selection of Tapas 7 Portes

Taste of lobster cream
Iberian bellota ham with flatbread and fresh tomato
7 Portes chicken & ham coroquettes
Cod fritters

Main Course (to choose)

Duck magret with Porto wine sauce and red berries
or
Sra. Carme’s cod with dlioli mousseline

Desserts

Homemade caramel flan with cream

Coffees and teas

Cellar

7 Portes White wine DO Penedés
7 Portes Red wine DO Montsant
Cava 7 Portes DO Cava
Mineral waters

96€

May you wish to select any other reference of our wine list, please do not
hesitate to contact us and we'll suggest many DO options that you prefer.

wwww.7portes.com 189 years of cuisine. @ 0 @?7Portes



