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B a r r a f i n a D ru r y L a ne ha s a b e au t i f u l p r i v a t e 

d i n i n g r oom an d an op e n k i t c he n w he r e g u e s t s 

c an w a t c h t h e i r d e d i c a t e d c he f a t w o r k . T he 

s p ac e c an s e a t b e tw e e n 8 t o 2 4 g ue s t s . 

O u r f e a s t i n g - s t y l e me nu s , d e s i g ne d t o s h a r e , 

o f f e r a t a s t e o f t r ad i t i o n a l c ook i n g f r om ac r o s s 

t h e v a s t and v a r i e d p r o v i n c i a s o f S p a i n . 

Al l  gues t s  are requ i red  to se lec t  the same menu 

and  we  can  happ i l y   ca te r   for  vege tar ian   and 

vegan gues t s .  

PRI  VATE D I N I N G  



CHICKEN F E A S T I N G M E N U £55pp

Para P ic ar  
Pan con tomate 

Sa lch ichón Ibér ico 

Bander i l la  

P imien tos  de Padrón 

Ham croquetas  

P o s t r e s
(p lea s e c h oo s e o ne f o r the gro u p)

Tarta de queso,  c rème f ra iche ice cream 

Crema Cata lana 

Copa Helada 

Q u e s o s
(Supplement  of  £15 per  board ) 

Se lec t ion  of Spanish cheeses  

 To be shared be tween  3 gues ts

T o  f i n i s h
(Supplement of £11.5 per glass)

Oloroso Crema Alameda

Trad i t iona l des se r t sher ry .  Fu l l  and r i ch  on  the  

pa la te .  Warming f lavours  o f  ra i s ins  and walnu t .  Sweet  

wi th  a  las t ing,  smooth  f in i sh .

M a i n
(Served to share)

Spatchcock chicken wi th romesco

S e r v e d  w i t h

Conf i t  po ta toes  w i th  on ion and herbs

Green sa lad 



PORK BE LLY F E A S T I N G M E N U £65pp

Para P ic ar  
Pan con tomate 

Pa le t i l la  Ibér ica  

Bander i l la  

P imien tos  de Padrón 

Ham croquetas  

P o s t r e s
(p lea s e c h oo s e o ne f o r the gro u p)

Tarta de queso,  c rème f ra iche ice cream

Crema Cata lana 

Copa Helada 

Q u e s o s
(Supplement  of  £15 per  board ) 

Se lec t ion  of Spanish cheeses  

 To be shared be tween  3 gues ts

T o  f i n i s h
(Supplement of £11.5 per glass)

Oloroso Crema Alameda

Trad i t iona l des se r t sher ry .  Fu l l  and r i ch  on  the  

pa la te .  Warming f lavours  o f  ra i s ins  and walnu t .  Sweet  

wi th  a  las t ing,  smooth  f in i sh .

M a i n
(Served to share)

Slow-cooked pork bel ly  wi th mojo verde

S e r v e d  w i t h

Conf i t  po ta toes  w i th  on ion and herbs

Sauteed seasona l  greens





P E S C A D O  D E L  D I A  F E A S T I N G  MENU £70pp

Para P ic ar  
Pan con tomate 

Pa le t i l la  Ibér ica  

Bander i l la  

P imien tos  de Padrón 

Ham croquetas  

M a i n
(Served to share)

Fish of  the day wi th a l l  i  o l i  gra t in

F i l le t  o f  f i sh ,  wi th  so f r i to ,  sp inach,  prunes  and p ine  
nu ts

S e r v e d  w i t h

Conf i t  po ta toes  w i th  on ion and herbs

Sauteed seasona l  greens

P o s t r e s
(p lea s e c h oo s e o ne f o r the gro u p)

Tarta de queso,  c rème f ra iche ice cream 

Crema Cata lana 

Copa Helada 

Q u e s o s
(Supplement  of  £15 per  board ) 

Se lec t ion  of Spanish cheeses  

 To be shared be tween  3 gues ts

T o  f i n i s h
(Supplement of £11.5 per glass)

Oloroso Crema Alameda

Tradi t iona l des se r t sher ry .  Fu l l  and r i ch  on  the  

pala te .  Warming f lavours  o f  ra i s ins  and walnu t .  Sweet  

wi th  a  las t ing,  smooth  f in i sh .



CORDERO F E A S T I N G MENU £70pp

Para P ic ar  
Pan con tomate 

Pa le t i l la  Ibér ica  

Bander i l la  

P imien tos  de Padrón 

Ham croquetas  

M a i n
(Plated individually) 

Pressed lamb shank 
Bra ised lamb shank,  Garnacha wine  sauce ,  and 
seasonal  vege tab le  puree

S e r v e d  w i t h

Conf i t  po ta toes  w i th  on ion and herbs

Sauteed seasona l  greens

P o s t r e s
(p lea s e c h oo s e o ne f o r the gro u p)

Tarta de queso,  c rème f ra iche ice  cream 

Crema Cata lana 

Copa Helada 

Q u e s o s
(Supplement  of  £15 per  board ) 

Se lec t ion  of Spanish cheeses  

 To be shared be tween  3 gues ts

T o  f i n i s h
(Supplement of £11.5 per glass)

Oloroso Crema Alameda

Tradi t iona l des se r t sher ry .  Fu l l  and r i ch  on  the  

pala te .  Warming f lavours  o f  ra i s ins  and walnu t .  Sweet  

wi th  a  las t ing,  smooth  f in i sh .



C O C H I N I L L O F E A S T I N G MENU £85pp

Para P ic ar  
Pan con tomate 

Pa le t i l la  Ibér ica  

Bander i l la  

P imien tos  de Padrón 

Ham croquetas  

M a i n
(Served to share)

Whole Segov ian cochin i l lo

Whole  suck l ing p ig  se rved wi th  a  rosemary  jus

S e r v e d  w i t h

Conf i t  po ta toes  w i th  on ion and herbs

Sauteed seasona l  greens

P o s t r e s
(P lea s e c h oo s e o ne f o r the gro u p)

Tarta de queso,  c rème f ra iche ice  cream 

Crema Cata lana 

Copa Helada 

Q u e s o s
(Supplement  of  £15 per  board ) 

Se lec t ion  of Spanish cheeses  

 To be shared be tween  3 gues ts

T o  f i n i s h
(Supplement of £11.5 per glass)

Oloroso Crema Alameda

Tradi t iona l des se r t sher ry .  Fu l l  and r i ch  on  the  

pala te .  Warming f lavours  o f  ra i s ins  and walnu t .  Sweet  

wi th  a  las t ing,  smooth  f in i sh .



B A R R A F I N A  S I G N A T U R E  M E N U  £115pp

Para P ic ar  
Pan con tomate 

Pa le t i l la  Ibér ica  

Bander i l la  

Cut t le f i sh  c roquetas

Anchoas del Cantabrico

Tor ta  de Cañareja l

M a i n
(Please choose one for the group, served to share)

Txule ton 
A  p rem ium cu t  o f  A s t u r i an  Bee f  aged  f o r  70  day s

OR

Gri l led monkf ish ta i l  wi th agua de Lourdes  

S e r v e d  w i t h

P imien tos  de p iqu i l lo  conf i tados

Pa ta tas  panaderas

P o s t r e s
(P lea s e c h oo s e o ne f o r the gro u p)

Tarta de queso,  c rème f ra iche ice cream 

Crema Cata lana 

Copa Helada 

Q u e s o s
(Supplement  of  £15 per  board ) 

Se lec t ion  of Spanish cheeses  

 To be shared be tween  3 gues ts

T o  f i n i s h
(Supplement of £11.5 per glass)

Oloroso Crema Alameda

Trad i t iona l des se r t sher ry .  Fu l l  and r i ch  on  the  

pa la te .  Warming f lavours  o f  ra i s ins  and walnu t .  Sweet  

wi th  a  las t ing,  smooth  f in i sh .



V E GE  TARIAN & VEGAN MENU £55pp 

S e r v e d  w i t h

Green salad

Conf i t  po ta toes  w i th  on ion and herbs

P o s t r e s

Vegetarians will have dessert the from the 

main menu. 

Vegans will have a seasonal sorbet 

T o  f i n i s h
(Supplement of £11.5 per glass)

Oloroso Crema Alameda

Trad i t iona l des se r t sher ry .  Fu l l  and r i ch  on  the  

pa la te .  Warming f lavours  o f  ra i s ins  and walnu t .  Swee t  

wi th  a  las t ing ,  smooth  f in i sh .

Para P ic ar  

Pan con tomate

P imien tos de Padrón

Aubergine tar tar

Gi lda

Pata tas  bravas

M a i n
(P lease  choose  one fo r  a l l  vege tar ian  and vegan gues t s )

Tumbet

Trad i t iona l  vege tab le  d i sh  f rom Majorca,  cons i s t ing  o f  
layers  o f  s l i ced po ta toes ,  auberg ines and green pepper ,  
cooked wi th  tomato  sauce .   

~
Arroz de Pr imavera

Rice  wi th  seasonal  vege tab les



PRI  VATE D I N I N G E N Q U I R I E S  

C o n t a c t : I r en e Q u i n t a n a So u t e l o 

E m a i l : e v en t s @ba r r a f i na . c o .u k 

P h o n e : 0 2 0 7 4 4 0 1 4 8 6 

43 D R U R Y  L A N E ,  C O V E N T  G A R D E N  

L O N D O N  W C 2 B  5 A J  

mailto:events@barrafina.co.uk
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