 GROUP MENUS

BAR:NURI

Catalan and Mediterranean cuisine
restaurant in the heart of Poblenou,
renowned for its paella and traditional
stews. The soul of Familia Nuri, more
than 60 years later, honoring its origins.

Rambla del Poblenou, 34 +34 678 319 234 barnuribarcelona.com @barnuribarcelona
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Rambla del Poblenou, 34 - +34 678 319 234 - barnuribarcelona.com - @barnuribarcelona

COR CONTENT VAT included - Minimum 8 guests

Tapas to share

Bread with tomato & OOVE

Duck ham salad with pears in white wine, creamy gorgonzola and rosemary crumble
Russian salad with white prawn tartare and "acevichada" mayonnaise

Meat croquettes

Patatas Bravas (fried potatoes in spicy sauce)

Steamed rock mussels with white wine and rosemary

Meat cannelloni

The sweet moment
Cheesecake with caramelized walnuts and ratafia caramel

Drinks included

White wine (Hoya de Lobos, D.O. Navarra), Red wine (Indispensable, D.O. Emporda),
Water and Coffee or Infusion.




Rambla del Poblenou, 34 - +34 678 319 234

PANXA PLENA VAT included - Minimum 8 guest

Tapas to share
Bread with tomato & OOVE
Russian salad with white prawn tartare and "acevichada" mayonnaise

Iberian ham croquettes

Grilled cockles with "Getaria potion”

Grilled artichoke flowers with "romesco" and celery puree and pistachios

Eggs with traditional catalan butifarra, maitake mushroom and potato parmentier
Tapa of surf and turf paella

Desserts, to choose
Creme brilée with “carquinyolis”
Cheesecake with caramelized walnuts and ratafia caramel

Drinks included
White wine (Perplejo, D.O. Rueda), Red wine (El Pispa, D.O. Montsant),
Water and Coffee or Infusion.

BAR:NURI
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Rambla del Poblenou, 34 - +34 678 319 234 - barnuribarcelona.com - @barnuribarcelona

VEGAN MENUVU VAT included - Minimum 8 guests

Tapas to share

Bread with tomato & OOVE

Grilled artichoke flowers with "romesco”, celery puree and pistachios
Conlfit leeks with mushroom foam and iberian "migas”

Main course, to choose
Vegetable and mushroom paella
Vegetable and mushroom “fideua”

The sweet moment
Lemon sorbet

Drinks included
White wine (Hoya de Lobos, D.O. Navarra), Red wine (Indispensable, D.O. Emporda),
Water and Coffee or Infusion.
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BOOKING CONDITIONS

Minimum 8 guests.

e 1Dbottle of wine will be served for every 3 guests.

o Valid every day, except for Saturday and Sunday lunchtimes and public holidays.

e The reservation will be confirmed upon receipt of 50% of the total estimate.

o Event extras will be billed at the end of the event.

e The final number of guests must be communicated at least 48 hours before the event. Once this deadline

has passed, no changes will be accepted, and this number will be used for billing purposes.

Individual payments are not accepted.

Menus, special diets, and selected extras must be confirmed at least 3 working days before the event.

Punctuality of the entire group is requested. The kitchen will start service no later than one hour after

the agreed arrival time.

Please respect the establishment’s closing time at 12:00 a.m.




BAR:NURI

MENUS Rambla del Poblenou, 34 - +34 678 319 234 - barnuribarcelona.com - @barnuribarcelona

DO YOU WANT TO ORGANIZE
AN EVENT OR GROUP?

Contact us

+34 678 319 234
grups@familianuri.com

FAMILIA




	GROUP MENUS
	Catalan and Mediterranean cuisine restaurant in the heart of Poblenou, renowned for its paella and traditional stews. The soul of Família Nuri, more than 60 years later, honoring its origins.

	GROUP MENUS
	COR CONTENT
	38€
	VAT included · Minimum 8 guests
	Tapas to share Bread with tomato & OOVE Duck ham salad with pears in white wine, creamy gorgonzola and rosemary crumble Russian salad with white prawn tartare and "acevichada" mayonnaise Meat croquettes Patatas Bravas (fried potatoes in spicy sauce) Steamed rock mussels with white wine and rosemary Meat cannelloni
	The sweet moment Cheesecake with caramelized walnuts and ratafía caramel
	Drinks included White wine (Hoya de Lobos, D.O. Navarra), Red wine (Indispensable, D.O. Empordà), Water and Coffee or Infusion.



	GROUP MENUS
	panxa plena
	45€
	VAT included · Minimum 8 guests
	Tapas to share Bread with tomato & OOVE Russian salad with white prawn tartare and "acevichada" mayonnaise Iberian ham croquettes Grilled cockles with "Getaria potion" Grilled artichoke flowers with "romesco" and celery puree and pistachios Eggs with traditional catalan butifarra, maitake mushroom and potato parmentier Tapa of surf and turf paella
	Desserts, to choose Crème brûlée with “carquinyolis” Cheesecake with caramelized walnuts and ratafía caramel
	Drinks included White wine (Perplejo, D.O. Rueda), Red wine (El Pispa, D.O. Montsant),  Water and Coffee or Infusion.


	GROUP MENUS
	38€
	VEGAN MENU
	VAT included · Minimum 8 guests
	Tapas to share Bread with tomato & OOVE Grilled artichoke flowers with "romesco", celery puree and pistachios Confit leeks with mushroom foam and iberian "migas"
	Main course, to choose Vegetable and mushroom paella Vegetable and mushroom “fideuà”
	The sweet moment Lemon sorbet
	Drinks included White wine (Hoya de Lobos, D.O. Navarra), Red wine (Indispensable, D.O. Empordà), Water and Coffee or Infusion.


	GROUP MENUS
	BOOKING CONDITIONS
	Minimum 8 guests.
	1 bottle of wine will be served for every 3 guests.
	Valid every day, except for Saturday and Sunday lunchtimes and public holidays.
	The reservation will be confirmed upon receipt of 50% of the total estimate.
	Event extras will be billed at the end of the event.
	The final number of guests must be communicated at least 48 hours before the event. Once this deadline has passed, no changes will be accepted, and this number will be used for billing purposes.
	Individual payments are not accepted.
	Menus, special diets, and selected extras must be confirmed at least 3 working days before the event.
	Punctuality of the entire group is requested. The kitchen will start service no later than one hour after the agreed arrival time.
	Please respect the establishment’s closing time at 12:00 a.m.

	GROUP MENUS
	DO YOU WANT TO ORGANIZE  AN EVENT OR GROUP?

	Contact us
	+34 678 319 234  grups@familianuri.com


