
STARTERS

SOUPS

POTATO DUMPLING 6,90€
Filled with smoked pulled tongue, sourmilk, chive oil, cabbage straw 
(150g – 1,3,7,9﻿)

BROTH 3,90€
Broth according to the menu, root vegetables, homemade pasta (0,25l – 1,3,9﻿)

SOUP ACCORDING TO THE DAILY OFFER 3,90€
(0,25l)

BEAN SOUP WITH SMOKED MEAT 6,50€
(0,4l - 1,3,9)

CRISPY ARANCINI 5,90€
Mozzarella, basil pesto, saffron crème fraîche (150g – 1,3,7,8,9,12)

MAIN DISHES
CREAMY LINGUINE 10,90€
Sun-dried tomatoes, capers, parmesan (350g - 1,3,7,9,12)
 + Chicken breast (150g) 
 + Pork tenderloin (150g) 
 + Pastrami (150g - 10) 
 + Flank steak (150g) 

chef's TIP!!

+ 4,50€
+ 5,50€
+ 6,50€
+ 7,50€

HOMEMADE POTATO GNOCCHI 11,90€
Pea variation, sautéed zucchini, parmesan (350g - 1,3,7,9)
 + Chicken breast (150g) 
 + Pork tenderloin (150g) 
 + Pastrami (150g - 10) 
 + Flank steak (150g) 

+ 4,50€
+ 5,50€
+ 6,50€chef's TIP!!

+ 7,50€

chef's TIP!!

HOMEMADE BRYNDZA DUMPLINGS 10,90€
Chives, bacon (350g - 1,7)

chef's TIP!!

HOMEMADE PASTA STUFFED WITH BRYNDZA 12,90€
Sour cream, roasted bacon and onion, chive oil (350g – 1,3,7)

FRIED CHEESE 12,90€
Homemade fries, tartar sauce (150/200/50g - 1,3,7)
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MAIN DISHES

BARCA SPECIAL DISH 14,90€
Homemade beef pastrami, horseradish sauce, potato dumplings in a bread crust  
(150/350g - 1,3,7,10)

CHICKEN BREASTS 12,90€
Sous-vide chicken breast, smoked peach, mashed potatoes, cheese espuma
(150/350g - 7)

SALADS
ASPARAGUS SALAD 14,90€
Sautéed asparagus in butter, prosciutto, mozzarella stracciatella, tomato variation, 
orange emulsion, roasted nuts, bread crumble (320g - 1,3,7)

SANDWICH
BARCA PASTRAMI SANDWICH 18,90€
Coleslaw salad from Chinese cabbage, homemade pickles, crispy onion, smoked mayo, white
cheddar, homemade fries (150/350g - 1,3,7,9,10)

Á L
A

CA
RTE

HOMEMADE SPINACH DUMPLINGS 13,90€
Ricotta, fresh asparagus in butter, wild garlic pesto (350g - 1,3,7) 

PEA RISOTTO 14,90€
Creamy pea risotto, coconut milk, tarragon, dark cod steak, coconut crust 
(350g - 4,9,12)

CRISPY SCHNITZEL 13,90€
Marbled pork loin, mashed potatoes, redslaw salad, mustard caviar, homemade 
pickled vegetables, smoked mayo (150/350g - 1,3,6,7,9,10)

PORK CHOP MILANESE 15,90€
Arugula, cherry tomatoes, parmesan, grenaille potatoes with thyme, homemade 
lemon mayo (150/350g - 1,3,7,9)

chef's TIP!!

chef's TIP!!



SWEET

MAC AND CHEESE 9,90€
Macaroni, cheese (280g - 1,3,7)

FOR CHILDREN
BRAISED CHICKEN 9,90€
Rice, compote (120/100/120g - 7)

MEAT
CHICKEN STEAK 6,50€
(150g)

PORK TENDERLOIN 8,50€
(150g)

FLANK STEAK 13,50€
(150g)

SALMON STEAK  15,50€
(200g - 4)

chef's TIP!!TIRAMISU 5,90€
Ladyfingers, coffee, mascarpone (200g - 1,3,7)

CHOCOLATE CAKE 5,50€
Vanilla ice cream, chocolate crumble (150g - 1,3,7)

HOMEMADE ÉCLIARE 5,90€
According to the daily offer (120g - 1,3,7)

SWEET HOMEMADE DUMPLINGS 10,90€
Fruit ragout, chocolate crumble (350g - 1,3,7)

PASTRAMI 10,50€
(150g - 10)
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SIDE DISHES

SAUCES

MIXED GARDEN SALAD 3,50€
(180g)

BAKED BABY POTATOES 3,50€
(200g)

MASHED POTATOES 2,90€
(200g - 7)

STEAMED RICE 2,90€
(200g)

HOMEMADE FRIES 3,90€
(180g)

KETCHUP 2,50€
(50g)

MAYONNAISE 2,50€
(50g - 3,10)

HOMEMADE TARTAR SAUCE 2,90€
(50g - 3,10)

MUSTARD SAUCE 3,50€
(70g - 7,10)

GREEN PEPPER SAUCE 3,50€
(70g - 7,9)

MUSHROOM SAUCE 3,90€
(70g - 7)

STEAK FRIES 3,50€
(200g)

SWEET POTATO FRIES 4,50€
(200g) Á L
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