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S K Y L I N E
M E N Ú  D E G U S T A C I Ó N  T A S T I N G  M E N U

C O M E S  L O  Q U E  V E S  E N J O Y  D I N I N G  W I T H  T H E  S I T E S  I N  V I E W



M A R S E A

Barquillo frito de pasta brick relleno de queso de 
cabra descansando sobre mermelada de cebolla  
y sal volcánica de Hawai.

Ensalada templada de cous-cous con berberechos, 
mejillones, langostinos, tirabeques y frutos secos.

Fried pastry wafer stuffed with goat’s cheese laid 
over onion jam and volcanic salt from Hawaii.

Warm couscous salad with cockles, mussels,  
king prawns, snow peas and dried fruit.

C A Ñ O N E S  D E  M O N T J U Ï C  
M O N T J U Ï C  C A N N O N S

Se ha inspirado en var ios hi tos al a lcance de la v is ta desde nues tro propio res taurante 
para  crear unos platos color is tas y v ivos, en los que pr iman la cal idad de las mater ias 
pr imas y los sabores def inidos. L a expresión de la sencil lez t raducida en un menú 
cercano, sorprendente por su arqui tectura y muy barcelonés.

He has been inspired by various landmarks that can be seen from our restaurant from which 
he has created some colourful and exciting dishes, where the quality of the ingredients and 
refined flavours stand out. The expression of simplicity offering a tempting menu, certainly 
surprising because of its architecture, so very typical of Barcelona.

À L E X  M U E D R AN U E S T R O  C H E F  
O U R  C H E F

T E L E F É R I C O C A B L E  C A R

S A G R A D A  F A M I L I A 
S A G R A D A  F A M I L I A

Pimientos del piquillo con brandada de bacalao 
y colina de rúcula aderezada con reducción de 
Módena.

Dueto de brownies de chocolate blanco y negro, 
con helado de rosas y teja.

Torres de carrillera de ternera asada montadas 
sobre puré de patata casero, servidas con verduritas 

salteadas y un aire de aceite de trufa.

“Piquillo” red peppers with finely mashed  
salted cod brandade on a mount of rocket lettuce 
with a reduction of Modena Balsamic vinegar 
dressing. 

A duet of white and dark chocolate brownies, with 
rose ice-cream and wafer.

Roasted beef cheek towers served on home-made 
mashed potatoes, accompanied by sautéed 

vegetables and a light drizzle of truffle oil.

T I B I D A B O T I B I D A B O

Precio 45€ (sin bebida). Maridajes: corto 10€, largo 20€. IVA incl.
Price 45€ (excluding beverages). Pairing: short list €10, long list €20. VAT included.


