
DRINKS

SPRITZ  & VERMOUTHS
12

12

7

APEROL SPRITZ

BLOODY MARY

WHITE OR RED

VERMOUTH

MARTINI RESERVA

RUBINO

MARTINI RESERVA

AMBRATO GLASS OF

SANGRÍA

7

8

12

 TEAS  & COFFEES
ESPRESSO

MACCHIATO

COFFEE WITH MILK

CAPPUCCINO

AMERICANO

LATTE

PASTRIES SELECTION
By Madeleine

2,5

3

3,5

4

3

4

3
PINEAPPLE, APPLE OR
PEACH JUICES

4

Palais des Thes

ICE LATTE

TONIC COFFEE

TEAS SELECTION

4,5

5

3,5

Fresh
ORANGE JUICE 5

WATER  &  SOFT DRINKS
STILL WATER - BIG

STILL WATER - SMALL

SPARKLING WATER-

SMALL COCA-COLA

COCA-COLA ZERO

4

2,5

2,5

4

4

SPRITE

NESTEA

FANTA (ORANGE/LEMON)

PINK LEMONADE

LEMONADE O POMELADE

4

4

4

5

6

SMALL DRAUGHT

PINT

ALCOHOL FREE

BEERS
4,5

7

4,5

CORONITA

IPA

GINGER BEER

5

5

5

BAR

YOLO

Carrer de Llull, 160
08005 Barcelona



TO  EAT
7

21

10

OLIVES
Seasoned with a spicy touch

5 PATATAS BRAVAS
With spicy sauce & allioli

 

GILDA
Olive, manchego cheese, dry
tomato & piparra in a skewer

4,5/U

SHEEP’S CHEESE
With orange jam & picos

15

IBERIAN HAM
With cristal bread, 
tomato & EVOO

8MUSSELS
In marinade

CROQUETONES
With Iberian ham, roasted
aubergine or goat cheese

APERITIVES  & TAPAS

WINES

THE CLASSICS

RED WINES
18

Cabernet Sauvignon, D.O.
Cataluña

CASA MARIOL

Garnacha, D.O. Montsant
EL PISPA 22

LA TRETA 24
Cariñena & Garnacha, D.O.
Empordà

CHÂTEAU LA DORGONNE 24

Garnacha & Syrah

MARQUÉS DEL ATRIO 22

Tempranillo, D.O. Rioja

PROTOS ROBLE 23
Tempranillo, D.O. Ribera
de Duero

CAVAS & CHAMPAGNES
CAVA PARXET ECO 24 MOËT & CHANDON 66

GIN&TONIC

COMBINADO

MOJITO

MANHATTAN

13

13

13

13

WHITE WINES

White Garnacha & Sauvignon
blanc, D.O. Empordà

L’ENCÍS 20CHÂTEAU LA DORGONNE 24

Garnacha & Roussanne

FAUSTINO RIVERO 22

Albariño, D.O. Rias Baixas

CASA MARIOL 18
Chardonnay, D.O. Cataluña

LA CHARLA 24
Verdejo, D.O. Rueda

DRY MARTINI

WHITE RUSSIAN

NEGRONI

LONG ISLAND ICED TEA

13

13

13

15

OUR 
SPECIALS

THE INFALLIBLES

OUR FISH&CHIPS 17

Battered fried fish & french fries

ROLLED CHICKEN TACOS 14

With spicy sauce, guacamole & marinated onion

RAVIOLIS 17

With gorgonzola, basil & roasted tomato pesto

MC PAXTON VEGGIE 16

Chickpeas & quinoa burger, lettuce, tomato,
caramelised onion & french fries

MC PAXTON BURGER 16

100% beef burger, gouda cheese, tomato, lettuce,
caramelised onion, bacon y french fries 

TOMATO HUMMUS 11

With roasted corn cobs, feta cheese & fried corn

CROQUE MONSIEUR PAXTON 12

British bacon, brie cheese & truffled bechamel sauce

ROASTED AUBERGINE 14

With tahini, yogurt, chimichurri sauce & caramelised peanuts

COCKTAILS
Ask our waiters! 

SWEET ENDINGS

8ICE CREAMS ASSORTMENT
Vanilla, chocolate or nuts

8DESSERT OF THE DAY

8CHOCOLATE BROWNIE
With passion fruit custard

SIGNATURE 
15HUGO

St. Germain, Cava, Soda & berries

15DOLCE AMARO
Martini Fiero, Averna, Bourbon & lime juice

15PAXTON TROPIC
Rhum Santa Teresa 1796, passion fruit, pineapple & lime juice
Stroh y sugar syrup

15SMOKED PINEAPPLE
Mezcal, Cointreau, lime & pineapple juice & tabasco

15MOSCOW MULE
Grey Goose, Gingerbeer, lime juice, sugar & cucumber

With tuna belly, fried egg & basque piparras

THE SALADS

15

14SPANISH POTATO SALAD

14CAESAR
With crispy fried chicken, bacon, parmesan cheese & sauce

TUNA BELLY
With seasoned tomato, tuna belly, basque piparra & spring onion

ALCOHOL- FREE

10PEACH SPRITZ
Peach & apple juice & Sprite

10ROYAL GINGER BREEZE
Passion fruit & lime juice, & ginger beer

WINE BY THE GLASS

5CHÂTEAU LA DORGONNE
White, Rosé & Red

CHARDONNAY &
VERDEJO

6

White

CABERNET & RIOJA 6

Red

BORN ROSÉ 6

Rosé

ROSÉ WINES
BORN ROSÉ 22

Black Garnacha & Tempranillo
CHÂTEAU LA DORGONNE 24

Garnacha & Cinsault

We have takeaway containers available (€0.30).
For information on allergens or dietary requirements, please ask our staff.


