
 
  B E L L A ‘ S    W I N E    S E L E C T I O N S  

*currently available at 50% off list price 
 
S P A R K L I N G  
NV BarCava, Brut, Penedès, Spain  34 
2018 Caves São João, Rosé, Bruto, Bairrada, Portugal  48 
  

R O S E S   
2018 Hondarribi Beltza, Rezabal, Getariako, Txakolina, Spain  48 
2018 Mourvedre Blend, Lafage, Miraflors, Côtes Catalanes, France  48 
2018 Mencía, Liquid Geography, Bierzo, Spain  32 
2018 Caiño, Abadia da Cova, Ribeira Sacra, Spain  58 
2018 Zweigelt Blend, Schloss Gobelsburg, Cistercien, Kamptal, Austria  36 
 

W H I T E S  
2018 Albariño, Palacio de Fefiñanes, Rias Baixas, Spain  50 
2018 Godello, Bodega A Coroa, Valdeorras, Spain  50 
2018 Doña Blanca Blend, Armas de Guerra, Bierzo, Spain  30 
2016 Viura Blend, Ostatu, Blanco, Rioja, Spain  34 
2018 Muscat Blend, Avinyo, Petillant, Penedès, Spain  36 
2017 Parellada, Succés Vinicola, Experiencia, Conca de Barberà, Spain  42 
2017 Macabeo Blend, Costers del Sió, LaBoscana, Costers del Segre, Spain  34 
2017 Garnacha Blanca Blend, Bodegas Edetària, Edetana Blanco, Terra Alta, Spain  44 
2017 Arinto/Loureiro, Asnella, Vinho Verde, Portugal  40 
2018 Viognier, Pie de Palo, Mendoza, Argentina  24 
2018 Semillon, Via Revolucionaria, ‘Hulk,’ Mendoza, Argentina  42  
2017 Sauvignon Blanc, Aylin, San Antonio, Chile  40 
2018 Chardonnay, Bodegas Cerro Chapeu, Cerro Chapeu, Uruguay  34 
2017 Petit Manseng Blend, 1752 Gran Tradicion, Cerro Chapeu, Uruguay  48 
2016 Riesling, Barth, ‘Allure,’ Rheingau, Germany  40 
 

R E D S  
2014 Tempranillo, Nucerro, Reserva, Rioja, Spain  46 
2018 Tempranillo, Finca de la Rica, El Guía, Rioja, Spain  34 
2016 Tempranillo, Bardos, Romántica, Ribera del Duero, Spain  42 
2018 Garnacha, Le Naturel, Navarra, Spain  36 
2018 Mencía/Albarín Negro, La Fanfarria, Asturias, Spain  46 
2017 Garnacha, Proyecto Garnachas, Fosca, Priorat, Spain  44 
2016 Trepat Blend, Vins de Pedra, Negre de Folls, Conca de Barberá, Spain  38 
2018 Monastrell, La Vinyeta, Bea*, Emporda, Spain  42  
2016 Monastrell, Primitivo Quiles, Cono 4, Alicante, Spain  34 
2016 Bobal, Bodegas Ponce, La Casilla, Manchuela, Spain  52 
2015 Tintilla, Vara y Pulgar, Cadíz, Spain  48 
2018 Malbec, Earth First, Mendoza, Argentina  34 
2016 Cabernet Franc/Malbec, Quieto, Mendoza, Argentina  48 
2016 Pinot Noir, Casas del Bosque, Casablanca, Chile  52  
2015 Cab. Franc Blend, Alto de la Ballena, Maldonado, Uruguay  36 
2015 Pinot Noir, Julius Wasem & Sohne, Rheinhessen, Germany  46 
 
 

Please inquire about our full wine list & beer availability – Let us guide you to the perfect selection 
 

B E L L A ‘ S    W I N E    S E L E C T I O N S  
*currently available at 50% off list price 

 
S P A R K L I N G  
NV BarCava, Brut, Penedès, Spain  34 
2018 Caves São João, Rosé, Bruto, Bairrada, Portugal  48 
  

R O S E S   
2018 Hondarribi Beltza, Rezabal, Getariako, Txakolina, Spain  48 
2018 Mourvedre Blend, Lafage, Miraflors, Côtes Catalanes, France  48 
2018 Mencía, Liquid Geography, Bierzo, Spain  32 
2018 Caiño, Abadia da Cova, Ribeira Sacra, Spain  58 
2018 Zweigelt Blend, Schloss Gobelsburg, Cistercien, Kamptal, Austria  36 
 

W H I T E S  
2018 Albariño, Palacio de Fefiñanes, Rias Baixas, Spain  50 
2018 Godello, Bodega A Coroa, Valdeorras, Spain  50 
2018 Doña Blanca Blend, Armas de Guerra, Bierzo, Spain  30 
2016 Viura Blend, Ostatu, Blanco, Rioja, Spain  34 
2018 Muscat Blend, Avinyo, Petillant, Penedès, Spain  36 
2017 Parellada, Succés Vinicola, Experiencia, Conca de Barberà, Spain  42 
2017 Macabeo Blend, Costers del Sió, LaBoscana, Costers del Segre, Spain  34 
2017 Garnacha Blanca Blend, Bodegas Edetària, Edetana Blanco, Terra Alta, Spain  44 
2017 Arinto/Loureiro, Asnella, Vinho Verde, Portugal  40 
2018 Viognier, Pie de Palo, Mendoza, Argentina  24 
2018 Semillon, Via Revolucionaria, ‘Hulk,’ Mendoza, Argentina  42  
2017 Sauvignon Blanc, Aylin, San Antonio, Chile  40 
2018 Chardonnay, Bodegas Cerro Chapeu, Cerro Chapeu, Uruguay  34 
2017 Petit Manseng Blend, 1752 Gran Tradicion, Cerro Chapeu, Uruguay  48 
2016 Riesling, Barth, ‘Allure,’ Rheingau, Germany  40 
 

R E D S  
2014 Tempranillo, Nucerro, Reserva, Rioja, Spain  46 
2018 Tempranillo, Finca de la Rica, El Guía, Rioja, Spain  34 
2016 Tempranillo, Bardos, Romántica, Ribera del Duero, Spain  42 
2018 Garnacha, Le Naturel, Navarra, Spain  36 
2018 Mencía/Albarín Negro, La Fanfarria, Asturias, Spain  46 
2017 Garnacha, Proyecto Garnachas, Fosca, Priorat, Spain  44 
2016 Trepat Blend, Vins de Pedra, Negre de Folls, Conca de Barberá, Spain  38 
2018 Monastrell, La Vinyeta, Bea*, Emporda, Spain  42  
2016 Monastrell, Primitivo Quiles, Cono 4, Alicante, Spain  34 
2016 Bobal, Bodegas Ponce, La Casilla, Manchuela, Spain  52 
2015 Tintilla, Vara y Pulgar, Cadíz, Spain  48 
2018 Malbec, Earth First, Mendoza, Argentina  34 
2016 Cabernet Franc/Malbec, Quieto, Mendoza, Argentina  48 
2016 Pinot Noir, Casas del Bosque, Casablanca, Chile  52  
2015 Cab. Franc Blend, Alto de la Ballena, Maldonado, Uruguay  36 
2015 Pinot Noir, Julius Wasem & Sohne, Rheinhessen, Germany  46 
 
 

Please inquire about our full wine list & beer availability – Let us guide you to the perfect selection 



    
 
 
  

CHARCUTERIA & CHEESE 
6.50 for one, 17.50 for three 
 

Jamon Serrano 
Dry-cured Spanish ham 
 
Fuet 
Mild, dry cured pork sausage 
 
Salchichón de Vic 
Dry-cured pork sausage with peppercons 
 
Soria 
Dry-cured pork sausage with pimentón 
 
6-Month Aged Manchego 
Firm, cured sheep’s milk, sharp & piquant 
 
Drunken Goat 
Semi-soft goat’s milk soaked in red wine 
 
Idiazabal 
Smoked raw Sheep’s Milk nutty & robust  
 
Aged Mahón 
Raw cow’s milk aged 4 months, salty & nutty 
 

TAPAS 
 
 Mushrooms a la Plancha 8.50 
Garlic, Scallions 
 
Shishito Peppers 7.50 
Lime, Sea Salt 
 
French Fries   5.50 
Truffle Vinaigrette  
 
Potato Tortilla 5.00 
Chive Sour Cream 25.00 for whole 
 
Spinach & Chickpea Cazuela 7.50 
Cumin, Roasted Onion, Lemon 
 
Beluga Lentil Soup 6.50 
Chorizo, Potatoes 
 
Crispy Brussels Sprouts 7.50 
Pickled Onions 
 
Gambas al Ajillo 9.50 
Guindilla Pepper, Olive Oil, Garlic 
 
Jamón & Manchego Croquetas  5.50 
Garlic Aioli 
 
Grilled Octopus 11.00 
Moroccan Spiced Beluga Lentils  
 
Grilled Asparagus 6.50 
Harissa, Sea Salt 
 
Truffled Bikini 8.50 
Jamón Serrano, San Simón 
 
Albondigas 8.50 
Spiced Meatballs in Ham-Tomato Sauce 
 
Chorizo w/ Sweet & Sour Figs  8.50 
Balsamic Reduction 
 
Spiced Beef Empanadas  6.50 
Red Pepper Sauce 
 
Patatas Bravas 7.00 
Salsa Brava, Garlic Aioli 
 
Pork Belly 8.50 
Piquillo Purée 
 
Eggplant Caponata 4.50 
Sweet Peppers, Basil 
 
Bacon-Wrapped Dates 8.00 
Valdeón Mousse 
 
Braised Pork Panini  9.50 
Mahón, Cherry Peppers, Mustard 
 
 
 

LARGE PLATES 
 
Duck Fideos 14.50 
Oyster Mushrooms, Truffle Aioli 
 
Arroz Verduras 16.00 
Spring Peas, Asparagus, Green Garlic Aioli 
 
Arroz Salvaje 17.50 
Morcilla, Chorizo, Chickpeas 
 
Chicken Pimientos  19.50 
Roasted Potatoes, Lemon, Hot Cherry Peppers 
 
Parrillada Barcelona*  26.50 
Hanger Steak, Chicken, Pork Loin, Sausage 
 
Grilled Pork Loin 16.50 
Asparagus, Roasted Potatoes  
 

DESSERTS 
 Olive Oil Cake 7.50 
Sea Salt 40.00 for whole 
  
Chocolate Cake    7.50 
Crème Anglaise, Almond Crumble 
  
Flan    6.00 
 
Basque Burnt Cheesecake                                      
7.50 
Fruit Compote 
 
 
 

 
 
 
 
 

Phone Number 617-266-2600 
 

Take-home Hours 12pm – 9pm 
Every day 
 
 

B A R C E L O N A   W I N E   B A R  
525 Tremont Street, Boston, MA 02116 
 
 
 

 

 

SALADS 
 Mixta Salad  7.50 
Olives, Onions, Tomatoes, Little Gem Lettuce 
 
Pickles Beets    6.50 
Pepita Pesto, Manchego 
 
+ Shrimp, Chicken or Hanger Steak 8.50 
 
 
 

KIDS 
 
Crispy Chicken Fingers 7.50 
French Fries 
     
Pasta with Butter 5.00 
 
Pasta with Meatballs 6.50 

 
 
 
 
 

We have inventory and access to 
provisions that may be helpful to you at 
this time. Ask us for anything you may 
need – we can help 
 
Want meatballs for today and tomorrow? 
We can customize and alter the portion 
sizes of any dish 
 

 
 
 
 
 

BREAD 
 We will include bread with every order, but we 
also have additional available: 
 
Whole Loaf 5.00 
 
Half Loaf 2.50 
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We have bottled beer and wine 
available to take home at 50% off; 
please ask us for recommendations 
and we will find the perfect bottle for 
you! 
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