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Travel+Leisure says:

"What city in the world could be more perfect 
than Barcelona? With its cosmopolitan feel, 
relaxed pace of life, breathtaking architecture, 
fantastic gastronomy, and unbeatable climate, it 
really is the city that has everything. The 
beachside city’s bustling art scene and 
bohemian vibe make it the offbeat counterpart 
to the more classic Madrid. Visit Barcelona for 
its gorgeous beaches and eclectic nightlife, plus 
it has some of the best seafood in all of Europe. 
The streets of Barcelona are lined with 
breathtaking works of architecture, from Gothic 
churches to Antoni Gaudí's surreal buildings, as 
well as modern sites like Maremagnum Mall. It’s 
also home to the one of the world's most 
beloved soccer teams, Barcelona FC."

Click to access this map on Google Maps

https://www.travelandleisure.com/travel-guide/barcelona
http://www.google.com/maps/d/u/0/view?hl=en&mid=1FMq0eOqLRQ6o5uGsnxjASZw-mEoAQbxZ
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Bar Mut Boca Chica El Quim Casa Rafols
Restaurant Bar Restaurant Restaurant

The Infatuation says: Suitcase Mag says: CN Traveler says: Eater says:

"Bar Mut is a well-known and loved 
destination for wine and good food, 
usually offered up on a chalkboard 
menu. You can make a reservation, but 
should you venture over on the earlier 
side, you can usually squeeze in before 
the crowds take over. It’s hard to go 
wrong here, so we suggest going with 
whatever they tell you to eat."

"If you’re tired of dive bars and cheap 
beer and craving a bit of glitz and 
glamour, head to the upmarket cocktail 
bar Boca Chica. Housed on two floors 
above the restaurant Boca Grande, this 
bar has an old-world, colonial feel with 
stag heads, elephant tusks mixed with 
Persian carpets and old vintage 
photographs lining the walls. There’s a 
charming summer terrace for smokers 
and the craziest bathroom – where you’
ll find a DJ booth, photo booth, wall of 
mirrors and bar – breaking the seal has 
never been more satisfying. Ask 
someone from Barcelona and they’ll 
probably use the word ‘pijo’ to describe 
it meaning posh or preppy so expect 
high prices, doormen and one of the 
only spots in the city where you will see 
stilettos. Open until 2AM."

"El Quim has the kind of privileged 
setting no amount of money in the 
world could ever buy. Situated in the 
middle of Barcelona’s emblematic La 
Boqueria, it doesn’t need to create its 
own ambience, surrounded as it is by 
the flavors, colors, and buzz of one of 
Europe’s most iconic food markets. Park 
on one of Quim’s barstools and get 
ready to tuck into some of the freshest 
seasonal traditional tapas in Barcelona. 
All the produce is sourced daily from 
within La Boqueria itself, and if that isn’t 
a testament to its quality, what is? Kick 
things off with some fresh anchovies 
bathed in oil and vinegar, followed by 
the house special of fried eggs with 
baby squid and a hearty bowl of El 
Quim’s famous oxtail risotto."

"The Ràfols hardware store, an 
expansive space from 1911 just steps 
from Barcelona’s Arc de Triomf, once 
housed a secret restaurant in its 
basement during the Spanish Civil War. 
Today the space is home to the new 
Casa Ràfols restaurant, with garlic, dried 
peppers, and cured meats hanging 
where hammers and tool belts once did. 
The menu is full of classic tapas, meat, 
and seafood dishes, presented in a 
contemporary way that still respects 
tradition. Their ensaladilla rusa (potato 
and tuna salad) with salmon roe is a 
must, as are the lobster rice with fino 
sherry and the steak tartare with 
mustard and matcha."

Pau Claris, 192 Passatge de la Concepció 12 Boqueria Market Ronda Sant Pere, 74

Website Website Website Website

https://www.theinfatuation.com/barcelona/reviews/bar-mut
https://suitcasemag.com/guides/barcelona/boca-chica/
https://www.cntraveler.com/restaurants/barcelona/el-quim-de-la-boqueria
https://www.eater.com/maps/best-restaurants-barcelona-spain
http://www.barmut.com/
http://www.bocagrande.cat/en/boca-chica
http://elquimdelaboqueria.com/?lang=en
https://balcastro.com/en/casa-rafols/
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Fismuler Morro Fi Bar Canete Bar Salvatge
Restaurant Bar Restaurant Bar

Eater says: Culinary Backstreets says: CN Traveler says: Time Out says:

"Fismuler Barcelona is the highly 
acclaimed result of three chefs’ shared 
professional passion and friendship. 
Nino Redruello, Patxi Zumárraga, and 
Jaime Santianes met in the kitchen of 
the legendary El Bulli in 2002, and while 
their careers have taken them on their 
own unique paths since then, they have 
finally been reunited. Fismuler is stylish 
and modern, with exposed brick, bare 
wood, and stone tiles that blur the line 
between the city street outside and the 
interior of the dining room, separated 
solely by a huge wall of glass. The food 
has clear Spanish roots, but also strays 
north and west, with Provençal pate and 
burrata with black truffle. Dishes like the 
ortiguillas (sea anemone) omelet and 
delicate semi-cured dorada (gilt head 
bream) with grapes and almonds are 
superb modern takes on Spanish 
classics, and the service is as informal as 
possible to avoid pretension, while still 
offering a refined culinary experience. "

"Morro Fi, which in Catalan means 
“refined snout” or having a gourmet 
palate, was created by vermouth 
enthusiasts for those who like excellent 
eating (that’s all of us, right?). It all 
started back in 2007 with a blog run by 
three friends, Marcel Fernández, Marc 
Monzó and Guillermo Pfaff, about the 
Barcelona restaurant and bar scene. By 
2010, the blog had become famous 
thanks to a local TV program, and 
Fernández had taken over a small bar in 
his neighborhood, which became Morro 
Fi. Since then, the project has expanded 
to a second, bigger bar, Mitja Vida – 
which Marcel runs with his partner, 
Bárbara Rico, along with Marcos Riera – 
and to a line of vermouths, preserved 
foods (such as mussels, stuffed squid, 
razor clams, cockles, tuna belly and 
anchovies), and kits for serving up your 
own vermouth at home – Spanish bar-
style napkins and toothpicks included. 
(All the products are available at the two 
bars as well as online.)"

"This classic spot takes you right back to 
the days before dim lighting and mood 
music became the new normal. Bar 
Cañete is hectic, loud, bright, and 
always packed to the rafters with hungry 
people. Despite featuring in every 
foodie guide to Barcelona ever written, 
Bar Cañete has deservedly maintained 
its reputation as a local joint. If you 
come early, you’ll be surrounded by 
tourists, but at Spanish dinner time (10 
p.m.), most of your fellow diners will be 
speaking Catalan. If you’re going to 
have only one tapas dinner while in 
Barcelona, have it at Bar Cañete. Many 
of the dishes are the same as in other 
places, but you will struggle to find 
ingredients this fresh anywhere else. A 
shamelessly gluttonous feast for two 
might include some or all of the 
following: oysters, razor clams, tuna 
tartare, burrata with tomatoes and 
pesto, Galician baby scallops, stewed 
Santa Pau beans with baby squid, and 
grilled Iberian pork loin. If somehow you 
have room for dessert after all that, try 
the region's best traditional dessert, 
crema catalana."

"Bar Salvatge is an innovative and 
popular spot with the aim of sharing the 
culture of natural wine with everyone. 
They offer wine by the glass at 
fabulously refreshing prices ranging 
from €2 to €6. The wine is served out of 
eight rotating tapped barrels, plus one 
filled with Rubén Parera vermouth. 
Parera also happens to be responsible 
for the interior design, which features 
plenty of wood, beautiful posters of 
wine fairs, and a wild neon sign on the 
ceiling that bathes the place in light. 
They do offer snacks to keep something 
in your belly, and you can even bring 
your pets if you’ve got them with you. In 
fact, their logo is a hippopotamus 
bartender, with an apron, corkscrew, 
bottle in hand and fennel between its 
teeth. The image represents a cheeky, 
original and accessible spirit."

Carrer del Rec Comtal, 17 Carrer del Consell de Cent, 171 Carrer de la Unió, 17 Carrer de Verdi, 50

Website Website Website Website

https://www.eater.com/maps/best-restaurants-barcelona-spain
https://culinarybackstreets.com/cities-category/barcelona/2014/morro-fi-mitja-vida/
https://www.cntraveler.com/restaurants/barcelona/bar-canete
https://www.timeout.com/barcelona/bars-and-pubs/bar-salvatge
http://fismuler.com/barcelona/
http://morrofi.cat/
http://barcanete.com/en/
http://barsalvatge.com/
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Bobby Gin OneOcean Club Parking Pizza Costa Pacifico
Bar Restaurant Restaurant

The Infatuation says: Departures says: Culture Trip says: Appetite and Other Stories says:

"People go absolutely nuts for gin & 
tonics here. As a foreigner who is likely 
used to a gin & tonic being a bottom-
of-the-barrel well drink, it can be 
confusing at first, but once you 
encounter your first menu of 20 gin & 
tonic varieties, you start to get the 
picture. It’s always served in a giant 
goblet, and the preparation is akin to 
that scene in Love Actually where Mr. 
Bean won’t stop adding ribbons and 
herbs and add-ons to the gift he’s 
wrapping. Embrace it, because they’ve 
actually made the gin and tonic a 
refreshing and creative cocktail. Bobby 
Gin, in the charming neighborhood of 
Gracia, is your spot for them."

"Another one of Barcelona’s most 
exclusive haunts is the OneOcean Club, 
a member’s only yacht club in the 
marina. The airy Blue Wave cocktail bar 
with a blue-tiled bar inspired by the 
works of Gaudi offers a terrace, views of 
the water, and some of the most well-
balanced cocktails in the city, including 
the Mare Negroni made with gin, 
compari, rosemary, and basil. While it is 
technically exclusive to members, those 
who adhere to the strict dress code 
(casual-chic or formal dress) will be 
allowed to enter as a guest."

"To say that Parking Pizza has made a 
bit of a buzz on the local food blogging 
scene would be an understatement. The 
hip, industrial interior with its grey-
washed walls and fading wooden 
furniture wouldn’t be out of place in 
London’s Shoreditch. The pizza 
toppings read like a gourmet restaurant’
s menu, with offerings like ‘black truffle, 
fontina cheese and an egg’ setting the 
tone. Crisp sourdough bases come 
served on metal trays, and there’s a 
handful of non-pizza dishes and some 
pretty moreish desserts to choose from 
too."

"Restaurant Costa Pacifico is a Mexican 
Cevicheria. The guys behind the 
restaurants are also the geniuses from 
the renowned Mexican restaurant 
Tlaxcal just a short stroll away. The 
locale is minimalistic with white washed 
walls combined with a wooden panel 
inspired in the changing colours of the 
ocean, turquois and blue. At the far end 
of the restaurant they have seats in the 
bar, were as you eat can watch the chefs 
prepare the fresh Ceviche’s just in front 
of you. On the menu we can find classic 
Mexican dishes like Guacamole and fish 
tacos and of course Ceviche. All the 
dishes served at Costa Pacifico are 
thought to be shared (slightly bigger 
then tapas and smaller then a full main 
course). Which is a great concept so 
one gets to try a greater variety of 
dishes, textures and flavours."

Calle 17 btw Calle 4 and Calle 2 Moll de la Barceloneta, 1 Passeig de Sant Joan, 56 Plaça de Sant Agustí Vell, 13

Website Website Website Website

https://www.theinfatuation.com/barcelona/reviews/bobby-gin
https://www.departures.com/travel/best-bars-and-lounges-in-barcelona/7
https://theculturetrip.com/europe/spain/articles/the-best-places-for-pizza-in-barcelona/
https://appetiteandotherstories.com/costa-pacifico-mexican-cevicheria-born-barcelona/
http://bobbygin.com/?lang=en
http://www.oneoceanclub.es/wp/
http://www.parkingpizza.com/index.php/eng/parking-pizza-sant-joan-56-en
http://www.costapacifico.es/
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Nomad Coffee Satan's Coffee
Coffee Coffee

Sprudge says: Time Out says:

"The story of specialty coffee’s arrival in 
Barcelona can’t be told without Nømad 
Coffee, which was started by Barcelona 
native Jordi Mestre in 2014. After 
several years at Nude Espresso in 
London, Mestre had become a talented 
barista, roaster, and even had operated 
a mobile coffee operation—thus the 
Nømad name—before returning to 
Barcelona. When the former National 
Barista Champion came home, he had 
hopes of transforming Barcelona’s 
coffee scene, and to some extent he 
already has. In just two years, the 
Nømad brand has achieved an 
impressive reputation for its strict 
emphasis on quality. Nømad is another 
cafe where you are not going to find 
special milk, decaf, or even sugar, but 
this doesn’t bother their loyal following 
of customers. In addition to their three 
locations, you will now find Nømad 
coffee served in restaurants across the 
city, as well as exported throughout 
Spain and Europe."

"The idea of setting up a cool café in a 
window was an invention of Marcos 
Bartolomé, a native of La Rioja from a 
family of coffee-makers who wanted to 
continue what he'd learnt from 
childhood, but in his own way. 
Bartolomé serves one of the best cups 
of coffee you'll get in Barcelona, and he 
doesn't go around painting pentagrams 
on the ground. The satanic name of his 
coffee shop aligns with his way of 
treating the freshly ground bean: 'Many 
customers have stopped adding sugar, 
as fresh milk is already quite sweet, or 
maybe the espresso is already sweet 
enough,' he says, 'but I don't want to 
tell them what to do. I don't like when 
I'm trying to just enjoy a good beer, and 
I get my ear talked off. We have all the 
information in the world, but we'll only 
give it to you if you ask.' And they have 
a satanic philosophy: 'You'll leave 
satisfied and we won't break your balls,' 
Bartolomé says with a devilish laugh. 
According to Bartolomé their newer 
water-filtration system 'remineralizes the 
water with the pH and the alkalines that 
our coffee needs specifically'. Satan's 
blends of Right Side Coffee – among 
the best in the city – are in constant 
rotation, so you can always try 
something different."

Passatge Sert, 12 Gran Vía 700

Website Website

https://sprudge.com/barcelona-guide-2-113728.html
https://www.timeout.com/barcelona/restaurants/satans-coffee-corner
https://nomadcoffee.es/en/
https://satanscoffee.com/
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Placa Reial Park Guell Sailing Experience BCN Casa Mila
Landmark Landmark Sightseeing Landmark

Lonely Planet says: Lonely Planet says: Barcelona Life says: Culture Trip says:

"One of the most photogenic squares in 
Barcelona, and certainly its liveliest. 
Numerous restaurants, bars and 
nightspots lie beneath the arcades of 
19th-century neoclassical buildings, with 
a buzz of activity at all hours. It was 
created on the site of a convent, one of 
several destroyed along La Rambla (the 
street was teeming with religious 
institutions) in the wake of the Spain-
wide disentailment laws that stripped 
the Church of much of its property. The 
lamp posts by the central fountain are 
Antoni Gaudí’s first known works in the 
city."

"North of Gràcia, Unesco-listed Park 
Güell is where architect Antoni Gaudí 
turned his hand to landscape 
gardening. It’s a strange, enchanting 
place where his passion for natural 
forms really took flight and the artificial 
almost seems more natural than the 
natural. The park is extremely popular, 
and access to the central area is limited 
to a certain number of people every 
half-hour – book ahead online (and 
you'll also save on the admission fee). 
The rest of the park is free and can be 
visited without booking. Park Güell was 
created in 1900, when Count Eusebi 
Güell bought a tree-covered hillside 
(then outside Barcelona) and hired 
Gaudí to create a miniature city of 
houses for the wealthy in landscaped 
grounds. The project was a commercial 
flop and was abandoned in 1914 – but 
not before Gaudí had created 3km of 
roads and walks, steps, a plaza and two 
gatehouses in his inimitable manner. In 
1922 the city bought the estate for use 
as a public park."

"Life on the ocean waves! That’s what it’
s all about. Blues skies, salty air, and the 
majesty of the Mediterranean unfurling 
in front of you as you sail out of 
Barcelona’s ports thirsty for adventure. 
One of the great joys of a sailing trip is 
that you can make it as active or passive 
as you want it to be. If you’ve been on a 
boat once or twice before, you can help 
the captain by yanking on ropes and 
holding the helm steady, whilst those 
who don’t know their port from their 
starboard (and have little intention of 
learning) can dedicate themselves to 
drinking champagne on deck and 
working on their tan, leaving all the hard 
work to the qualified skipper."

"One of Barcelona’s most popular 
landmarks, the Casa Milà is located on 
the city’s prestigious Passeig de Gràcia 
and just a short walk from the Plaça 
Catalunya. A remarkable edifice 
designed by one of Spain’s most 
famous architects, Antoni Gaudí, the 
Casa Milà’s striking façade is one of its 
most unique features. Don’t be 
surprised if most locals refer to the 
building as La Pedrera, meaning the 
quarry. It seems that the Casa Milà’s 
jagged stone facade – reminiscent of 
rough blocks of rock – has earned it the 
nickname which is even used in official 
communication such as in the Provença 
metro station."

Placa Reial Park Guell One Ocean Port Vell Passeig de Gràcia, 92

Website Website Website

https://www.lonelyplanet.com/spain/barcelona/attractions/placa-reial/a/poi-sig/1204454/360761
https://www.lonelyplanet.com/spain/barcelona/attractions/park-guell/a/poi-sig/374905/360761
https://www.barcelona-life.com/barcelona/sailing
https://theculturetrip.com/europe/spain/articles/10-things-to-know-before-visiting-casa-mila-barcelona/
https://parkguell.barcelona/en?q=en
https://www.sailingexperiencebcn.com/
https://www.lapedrera.com/en
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Tibidabo
Landmark

Atlas Obscura says:

"A mountain overlooking Barcelona, 
Catalonia, Spain, Tibidabo stands more 
than 500 meters tall. The highest peak 
anywhere in the Serra de Collserola 
range, Tibidabo is home to an 
amusement park, a telecommunications 
tower, and Sagrat Cor, a Catholic 
church. Sagrat Cor is perhaps the most 
fitting of Tibidabo’s attractions as this is 
the site where local legend says the 
devil tempted Jesus. The name 
Tibidabo derives from the Latin Vulgate 
Bible verses, Matthew 4:9 and Luke 4:6. 
The phrase, tibi dabo, means I will give 
to you. It was supposedly said to Jesus 
by the devil as they looked down from a 
mountain on the kingdoms of the world. 
The name of Barcelona’s hill, then, 
refers to how it is the tallest anywhere 
around. Designed by Enric Sagnier, the 
church took about 60 years to build. At 
the top of the church, Sagrat Cor, is a 
sculpture of the Sacred Heart by Josep 
Miret Llopart. Tibidabo can be reached 
by a funicular railway, by bus, and by 
car. The amusement park, constructed 
in 1899, the park offers more than thirty 
different rides, some of them dating 
back many decades. A few of the 
original attractions are also still 
operating, including the Museu d’
Autòmates (Mechanical Museum)."

Tibidabo

Website

https://www.atlasobscura.com/places/tibidabo
https://www.tibidabo.cat/en/home

