TASTE
IN-ROOM MENU

BREAKFAST
07:00–12:00
AMERICAN BREAKFAST / €34.00

Two free-range eggs any style (fried,
omelette, scrambled, poached) served with
ham and bacon* or smoked salmon
*Vegan beyond meat sausage replacement
option available +3.00€
White or brown toast served with a selection
of jams, butter and honey
Three sweet options to choose from:
croissant, pain au chocolat, Danish pastries
and rye croissant
Your choice of chilled fruit juice (tomato,
apple, pomelo) or freshly-squeezed orange
Your choice of hot beverage: Illy coffee, tea or
hot chocolate
500 ml mineral water
HEALTHY BREAKFAST / €34.00

Egg white omelette with bell peppers and
spinach
Brown toast with avocado cream
Grilled tomatoes and pan-fried mushrooms
Fruit salad
Freshly-squeezed orange or carrot juice
Low fat yoghurt
Dry muesli with skimmed milk or soy/almond
milk
Your choice of hot beverage: Illy coffee, tea or
hot chocolate
500 ml mineral water
CONTINENTAL BREAKFAST / €28.00

Seasonal fresh fruits
Your choice of chilled fruit juice (tomato,
apple, pomelo) or freshly-squeezed orange
Yoghurt (plain, skimmed or fruit)
Three sweet options to choose from:
croissant, pain au chocolat, Danish pastries
and rye croissant
White or brown toast served with a selection
of jams, butter and honey
Your choice of cereal with cold or hot milk
(skimmed, full-cream or soy milk)
Your choice of hot beverage: Illy coffee, tea or
hot chocolate
500 ml mineral water

FRUIT, YOGHURT AND CEREALS
HOMEMADE GRANOLA / €12.00

Served with Greek yoghurt, honey and red
berries

Awake to inspiration with a selection
of traditional café classics enlivened
with a modern twist. Start your day
with distinctive edibles that take
their flavours from local cuisine.
SANFAINA OMELETTE / €16.00

Traditional Catalan Egg omelette
with fresh vegetables (Green
Peppers, Red Peppers, Onions,
Squash and Tomatoes)
‘HUEVOS ROTOS’ / €16.00

Dashed eggs served with Iberian
ham
HOMEMADE HOT FOCACCIA /
€12.00

With Iberian ham and Manchego
cheese
HOMEMADE CROQUETTES/
€15.00
Mushrooms
/ roasted chicken
/ cod
(6 croquettes)

*All of them served with a glass of
freshly squeezed orange juice

CLASSICS AWAKENED

SEASONAL FRESH FRUIT PLATTER /
€14.00
YOGHURT / €4.00

To choose from plain, mixed berries,
strawberry, Greek or low fat
HOT AND COLD CEREALS / €6.00

Corn flakes, frosties, coco pops, muesli,
oatmeal, all bran or gluten free cereal served
with hot or cold milk (low fat, full-cream milk,
soy milk, almond milk)
VEGETARIAN

HALAL

CHILDREN’S MENU
BREAKFAST EGGS

BREAKFAST 07:00–12:00

TWO FREE-RANGE EGGS ANY STYLE /
€12.00

BREAKFAST SET / €12.00

Fried, poached, scrambled, boiled, omelette or
egg white omelette with tomatoes and hash
brown potatoes
EGGS BENEDICT / €16.00

Two soft poached eggs on grilled English
muffin topped with ham or bacon and
Hollandaise sauce
EGGS ROYALLE / €16.00

Two soft poached eggs on grilled English
muffin topped with smoked salmon and
Hollandaise sauce
EGGS FLORENTINE / €16.00

Your choice of fluffy pancakes, croissant or
waffle with strawberry, chocolate or caramel
syrup
Your choice of freshly squeezed orange or
apple juice
Whole milk or chocolate milk (served hot or
cold)
Mineral water

LUNCH + DINNER 12:00–23:00
CHICKEN NUGGETS* / €7.00
BREADED BEEF FILLET MEDALLIONS* /
€7.00

Two soft poached eggs on grilled English
muffin topped with spinach and Mornay
sauce

FISH AND CHIPS* / € 10.00

ON THE SIDE €3.00 PER ITEM

*All served with salad and white rice or
French fries

Ham / pork sausage / crispy bacon / chicken
sausage / sautéed mushrooms
/ baked
beans
/ hash brown potatoes
/
sautéed tomatoes with herbs
/ green
salad with vinaigrette dressing

FRESH FROM OUR BAKERY
PANCAKES, WAFFLES OR FRENCH TOAST
/ €8.00

Served with butter, jam, honey or maple
syrup

FRESH PASTA OF THE DAY WITH
SAUTÉED VEGETABLES / 9.00€
CREAMY SOUP OF THE DAY / 6.00€
SEASONAL FRUIT / 4.00€
CUSTARD WITH OREO / 4.00€

HOUSE-BAKED BREAKFAST PASTRY /
€8.00

Four options to choose from: croissants, pain
au chocolat, Danish pastries, tomato bread,
white or brown toast, whole wheat or gluten
free bread served with butter, jam, honey or
marmalade

VEGETARIAN

HALAL

LUNCH + DINNER
12:00–23:00
TAPAS IN BARCELONA

SANDWICHES AND BURGERS

When in Spain start the traditional way with
TAPAS

Served with your choice of French fries or
mixed salad

NATIONAL CHEESES AND IBERIAN COLD
MEAT SELECTION / €16.00
Served with our assortment of breads and
marmalades
*Full cheese or full cold-cuts platter are also
available

BEYOND MEAT BURGER / €16.50
With avocado cream, lettuce, tomato and
caramelized onion

ASSORTMENT OF CROQUETTES / €3.00 /
UNIT

Mushrooms
cod

, roasted chicken, ham and

CLUB SANDWICH / €16.50
With chopped lettuce, sliced tomatoes, fried
egg, grilled chicken and crispy bacon
AMERICAN BURGER (220G) / €18.50
Topped with caramelized onions, gherkins,
cheddar cheese, bacon, lettuce and tomato

HOMEMADE SOURDOUGH PIZZA

GRILLED OCTOPUS / €14.00
Mediterranean octopus cooked at low
temperature for 100 minutes and grilled in a
Josper oven to enhance its aromas

MARGHERITA / €14.00
Tomato, mozzarella and basil

‘BRAVAS’ POTATOES / €8.00

FOUR CHEESE / €14.00

FRESHLY MADE GUACAMOLE WITH
NACHOS / €12.00

Tomato, mozzarella, parmesan, goat cheese
and blue cheese
IBERIAN / €18.50

ENTRECÔTE STRIPS / €12.00

Tomato, fresh mozzarella, Iberian ham

SALADS

€3.00 FOR EACH ADDITIONAL
INGREDIENT, TO CHOOSE FROM:

CAESAR SALAD / €12.00
With bacon, parmesan and crispy garlic
bread
Add grilled chicken breast €3.00
Add smoked salmon €3.00

Vegan beyond meat sausage / Mushrooms
/ Cooked ham / Mixed veggies

ROASTED VEGETABLES SERVED WITH
PUMPKIN SEEDS AND HONEY / €12.00

Cooked in a Josper oven to enhance their
aromas and flavours
CAPRESE SALAD / €11.00
Buffalo Mozzarella, tomato and green pesto

PASTA
FRESH HOMEMADE PASTA OF THE DAY /
€18.00

Your choice of sauce: bolognese / tomato sauce
/ carbonara / pesto
/ alfredo

MEAT AND FISH
All served with sautéed vegetables, roasted
potatoes, French fries or salad
ENTRECÔTE (200 GRAMS) / €20.00

SOUPS
CREAMED PUMPKIN WITH ORANGE /
9.50€
Served with seasonal mushrooms and dried
fruits oil
FISH AND SEAFOOD BOUILLABAISSE /
13.00€

CHICKEN POUSSIN / €15.00
SALMON (180 GRAMS) / €20.00

VEGETARIAN

HALAL

LUNCH + DINNER

DESSERTS

SIDE DISHES

BROWNIE / €7.00

STEAMED RICE / €5.00
HOMEMADE FRENCH FRIES / €8.00
TRUFFLED FRIES / €12.00

Served with Vanilla Ice Cream
CHEESECAKE /€6.00

GREEN SALAD / €7.00

CATALAN CRÈME BRÛLÉE / €6.00

SAUTÉED MUSHROOMS AND GREENS /
€7.00

ARTISAN CHEESE PLATTER / €12.00

MASHED POTATOES / €8.00

With dried fruits and crackers

MASHED POTATOES WITH TRUFFLE /
€12.00

PAELLAS
Our restaurant signature paellas
OUR SURF AND TURF RICE / €30.00

Shrimp and duck
VEGETABLE / €25.00
SEAFOOD / €30.00

Indulge in a little frozen delight
and experience the taste of
Mediterranean summer all year
round with our gelato and
sorbet programme, Le Scoop by
Le Méridien.
GELATO
European Classics: Coffee,
Vanilla, Nutelloso (Chocolate and
hazelnuts)
Destination-inspired:
Catalan Cream
SORBET
Tangerine
2 scoops €6.00
1 scoop €4.00

VEGETARIAN

HALAL

WINE

CAVA AND
CHAMPAGNE

WHITE WINE

CAVA

MARQUÉS DE RISCAL VERDEJO /
€5.00 / €29.00

ANNA DE CODORNIU BLANC DE BLANCS
BRUT / €7.50 / €24.50

(D.O. Rioja)
GRAN VIÑA SOL / €15.00 / €22.00

ANNA DE CODORNIU BRUT ROSÉ / €35.00

(Pinot Noir, Chardonnay)

(Chardonnay, Parellada)
CASTELL DE RAIMAT / €5.00 / €17.00

(Chardonnay)

CHAMPAGNE
DOM PÉRIGNON / €320.00

(Chardonnay, Pinot Noir)

ROSÉ WINES
GRAN FEUDO / €5.75 / €10.00 / €21.00

(D.O. Navarra)

RED WINE
MARQUÉS DE RISCAL RESERVA
/ €9.00 / €21.00 / €38.00
(D.O. Rioja)
ENATE UNICO / €7.00 / €17.00 / €25.00

(Cabernet Sauvignon, Merlot)

MOËT & CHANDON / €85.00

(Brut imperial Chardonnay, Pinot Meunier,
Pinot Noir)
G.H MUMM / €80.00

(Cordon rouge, Pinot Noir, Chardonnay, Pinot
Meunier)
G.H MUMM ROSÉ / €92.00

(Chardonnay, Pinot Noir)
LAURENT PERRIER BRUT / €83.00

(Chardonnay, Pinot Noir, Pinot Meunier)

SANGRIA
WHITE / RED / ROSÉ / SPARKLING /
€26.00

VEGETARIAN

HALAL

BEVERAGES
HOT DRINKS

MINERAL WATER

ILLY COFFEE ESPRESSO / DECAF / €2.00
Freshly ground Illy coffee

VERI 500 ML / €3.50

ILLY DOUBLE ESPRESSO / €3.00
Two Illy espresso served in a double espresso
cup
CAFFÈ LATTE / €3.00
Illy espresso with hot milk and a little froth
LONG BLACK COFFEE / €3.00 WITH MILK
/ €3.00
Soy and almond milk available

VERI SPARKLING 500 ML / €3.50

BEVERAGES
SOFT DRINKS / €4.50
FRESHLY-SQUEEZED JUICES / €8.00
Orange, apple or carrot
GREEN JUICE / €8.00
Mix of spinach, celery and apple

CAFFÈ AMERICANO / €4.00
Illy espresso in a big cup with hot water on
the side

CHILLED JUICES / €6.00
Tomato, grapefruit, pineapple

CAPPUCCINO / €3.50
Illy espresso with hot steamed milk

BEERS
HEINEKEN €4.50

FRAPPÉ COFFEE / €5.00
A refreshing blend of ice and Illy espresso

ALCOHOL-FREE DAMM / €3.00

*All Illy coffees can be decaffeinated on
request

ESTRELLA DAMM / €3.00

HERBAL TEAS / €3.50

(Local Beer)

(Local Beer)

English breakfast, Earl Grey, Jasmine green
tea, Darjeeling, Supreme ceylon, Green tea,
Strawberry black tea, Lemon black tea
Caffeine free: pure chamomile, peppermint or
deca¬ffeinated black tea
HOT OR ICED CHOCOLATE / €3.00
FRESH MILK / €3.00
Hot or cold whole milk, low fat milk, soy or
almond milk

LE MERIDIEN
BARCELONA
Ramblas 111, Barcelona
08002, Spain
T +34 93 318 62 00

For your information, a Delivery Charge of €3 will be added to all checks. Warning for people with allergies or intolerances: Consult our
staff. This establishment has information about the dishes offered available to its customers. Prices include VAT.

