
Sant Jordi’s Menu
Barcelona, April 23rd, 2026

Sant Jordi’s Cocktail
Potato soufflé with toasted yeast cheese cream

Toasted corn sponge cake with cream

SEA BASS
Ceviche style, rose water, orange zest, pickles

SEA BREAM
Baked, wood-fired avocado, jasmine coconut curry

BEEF
Fillet, fermented red cabbage, smoked oyster, soybean oil

DESSERT
Raspberry kiss flower with vanilla chantilly cream

Mineral water, coffee, infusion

115

Price in euros. VAT included. Drinks not included.
Lunch and dinner services.

Reservations: T. +34 933 107 480 | restaurante@mercerbarcelona.com




