


¿Who we are?
CASA MADRE MODERNA TABERNA BELONGS TO #NOHAYMAÑANA 
CATERING GROUP AND IS MEANT TO BE A RESTAURANT  WITH 
ORIGINAL CUISINE LIKE THE OLD TIMES BUT NOWADAYS WITH 
DEEP RESPECTS FOR  THE GASTRONOMIC SENSITIVITY OF OUR  
CUSTOMERS, WHETHER THEY ARE LOCALS OR VISITORS.
A SPOT IN BARCELONA TO ADMIRE THE  BEAUTIFUL SAGRADA 
FAMILIA WORLD HERITAGE WITHOUT MISSING A BITE...

¿What we offer?

FAMILY AND FRIEND'S ATMOSPHERE

SIGNATURE COCKTAILS

TRADITIONAL CATALAN CUISINE  WITH A MODERN TWIST

TERRACE WITH THE MOST ENVIABLE VIEWS OF THE 

SAGRADA FAMILIA

GROUPS MENUS FOR CORPORATE EVENTS

PRIVATE ROOM FOR EXCLUSIVE DINNERS 

Avingudade Gaudí 11, 08025 Barcelona Tel.: 93 435 43 83 
Info@madretabernamoderna.com
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MENU SAGRADA FAMILIA

STARTERS TO SHARE 

Sourdough bread, plain tomato and artisanal butter 

Gazpacho shot

Endives with nuts and blue cheese

Spicy potato bravas

Omelet with wild asparagus and cod tripe

Beef meatballs Grandma style

MAIN DISHES TO CHOOSE

Black rice paella  with grilled squids 

Quinoa (socarrat) scorched with seasonal vegetables (vegetarian)

Oxtail stew cannelloni with parmesan au gratin

DESSERTS TO CHOOSE

Mini pastry filled with crema catalana

Chocolate and nuts brownie with baileys ice cream

DRINKS 

Mineral water & wine selection from our sommelier (1 bottle each 3 persons) 

Coffee, tea 

(other drinks not included)

û40 VAT Included



MENU  MADRE MODERNA 

TAPAS  TO SHARE

Sourdough double fermentation  bread, plain tomato and artisanal butter 

Raf tomato salad with tuna belly and vinaigrette

Black croquettes of prawns and cuttlefish

òhuevosrotosófried eggs, potatoes an Iberian ham

Fried calamari Andalusian style

&

Baked sea bass with baked potatoes

Quinoa (socarrat) scorched with seasonal vegetables (vegetarian)

Roasted lamb leg and its own juice

DESSERTS

Cheesecake

Intense chocolate truffles 

DRINKS 

Mineral water & wine selection from our sommelier (1 bottle each 3 persons) 

Coffee, tea 

(other drinks not included)

û50 VAT Included



MENU NO HAY MAÑANA

TAPAS TO SHARE

Sourdough double fermentation  bread, plain tomato and artisanal butter

Cured beef meat carpaccio

Raf tomato salad with tuna belly and vinaigrette

Iberian ham croquettes

Prawns in garlic and chilli flakes

Beef steak tartar with poached egg

&

Oven-baked rice with unshelled sea food & fish flesh

Quinoa (socarrat) scorched with seasonal vegetables

Galician blonde  cow grilled chop (500gr) 

DESSERTS

Cheesecake

Chocolate and nuts brownie with baileys ice cream

DRINKS

Mineral water & premium wine selection from our sommelier (1 bottle each 3 persons) 

Coffee, tea & intense chocolate truffles

(other drinks not included)

û60 VAT Included   



Å#NoSeLoDigasANadieϰ
•#Dontsayanyone

ÅUp to 8 persons.

ÅPrivate chef

ÅPrivate Waiter

ÅCustomizable

ÅChinaware Luis XVII

ÅPremium Pairing wines

ÅSelected Spirits



Aperitivos 

Ostra Guillerdau n2 

Entrantes
Selección de quesos con D.O
Crema de patata con trufa

Brandada de esturión 
Vieira en su concha con coliflor pasas y piñones

Foie de ave de corral al Pedro Ximénez

Pescado
Lubina salvaje a la sal 

Carne
Cochinillo asado a baja temperatura 

Dulces
Esfera de chocolate líquido con bizcocho de almendras

Maridaje de vinos y cavas 

Cafés y licores 

ΣΤΡΉ )ÖÁ ÉÎÃÌÕÉÄÏ 

El maridaje incluye
3 vinos 1 Champagne 1 Vino dulce  
Selección de destilados premium

Aguas, cervezas y refrescos 
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BOOKINGS:
gestion.nhm@gmail.com

(+34) 664540852

@madre_tabernamoderna
www.madretabernamoderna.comMadre Taberna Moderna, 

Barcelona

https://www.instagram.com/madre_tabernamoderna/
https://www.madretabernamoderna.com/
https://www.tripadvisor.es/Restaurant_Review-g187497-d23348829-Reviews-Madre_Taberna_Moderna-Barcelona_Catalonia.html
https://www.tripadvisor.es/Restaurant_Review-g187497-d23348829-Reviews-Madre_Taberna_Moderna-Barcelona_Catalonia.html

