Miiro

Bornela

BARCELONA

MENUS PRIVATE HIRE



WELCOME TO BORNETA

Nestled in the vibrant neighbourhood of
El Born, Borneta is our all-new hotel in
the heart of Barcelona. Once home to
the old artisans’ quarter, today this
charismatic area is shaped by an avant-
garde community of artists, boutiques,
and tapas bars. Our Barcelona hotel is
brought to life with contemporary décor
and a local art  programme,
transforming it into a canvas of creative
expression. With its spectacular views,
our rooftop terrace is fixed to become a
neighbourhood favourite.

Discover the latest addition to Ciutat
Vella for your next event.

Address: Passeig de Picasso, 26, 30,
Ciutat Vella, 08003 Barcelona, Spain
Phone: +34 935 47 86 00
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https://www.google.com/search?sca_esv=427163c40a0d98b7&sxsrf=ADLYWIJlfdbOdNqc4vPnVmeORkNfmVoL9w:1728307516681&q=borneta+address&ludocid=5722541237694410243&sa=X&ved=2ahUKEwins-Ccr_yIAxW40wIHHXCvIHgQ6BN6BAgvEAI
https://www.google.com/search?q=hotel+borneta&oq=hotel+borneta+&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTIWCAEQLhivARjHARiABBiYBRiZBRieBTIICAIQABgWGB4yCAgDEAAYFhgeMggIBBAAGBYYHjIKCAUQABiABBiiBDIKCAYQABiABBiiBDIKCAcQABiABBiiBDIKCAgQABiABBiiBNIBCTU1NDFqMGoxNagCALACAA&sourceid=chrome&ie=UTF-8#

PRIVATE SPACES TO
HIRE

O1. Volta Restaurant
02. Volta Bar

03. Volta Terrace
O4. Private Dining
05. Gallery

06. Library
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STARTERS

lberian croquette, bone marrow sauce

Aubergine babaganosh, courgette, confit tomato, ricotta salata

Cauliflower couscous, mixed vegetables, marinated apple, yoghurt,

citrus caviar

MAIN

Trofie, basil pesto, potato, green beans

Ossobuco, marrow, celeriac

DESSERTS
Tiramisu

Cheesecake, cherry coulis

MENU1-40€ PP
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STARTERS
Fried oysters, citrus vinaigrette gel
Mille-feuille bread, marinated peppers, smoked sardine, parsley
butter
Veal tartare, tuna sauce, bone marrow, capers, puff polenta
Pumpkin carpaccio, chestnut, balsamic reduction, sage, anchovies

sauce

MAIN

Tagliolini with cockles and bottarga

Ossobuco, marrow, celeriac

DESSERTS
Tiramisu

Cheesecake, cherry coulis

MENU 2 - 55€ PP

< <
0LR

STARTERS

Red prawn carpaccio, orange, fennel, hazelnut pesto
Mille-feuille bread, marinated peppers, smoked sardine,
parsley butter

Veal tartare, tuna sauce, bone marrow, capers, puff polenta

Organic egg, potato & parmesan foam, Jerusalem artichoke,

black truffle

MIDDLE COURSE

Culurgiones, pecorino, potato, mint, truffle

MAIN

Red snapper, carrot, beurre blanc, broad beans, sage

Ribeye, truffle mash, padron pepper

DESSERTS
Tiramisu

Cheesecake, cherry coulis

MENU 3 - 65€ PP

*Applicable to all-(Vat included), Drinks not included, Minimum 10 Att
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PACKAGE 1 PACKAGE 2 PACKAGE 3
Soft drinks Soft drinks Soft drinks
Tea and Coffee Tea and Coffee Tea and Coffee
Water KMO Water KMO Water KMO
House wine House wine House wine
Beer O,3c| Beer O,3c| Beer O,3c|
Long drinks - Basic Long drinks - Premium
25€ PP 40€ PP 60€ PP

/19



FOR MORE INFORMATION, PLEASE CONTACT

Nuria de Oya
Groups & Sales Manager
E: nuria.deoya@miirohotels.com
P: +34 935 478 600



mailto:nuria.deoya@miirohotels.com
tel:+34935478600

