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placa de catalunya 17 - baseme

Fanciful architecture and hip restaurants have
Open every day between

9.00 21.00 (closed on 25/12 arWdth the sunny southgrn_ Spanish climate and b
1/1) transform Barcelona in just a few decades fronm
Tel +34 932 853 834 city .to o.ne of Eu.rop.e S i f not.the wor!d S pr
destinations. It is simply the city offering almo
to almost everyone. But, Barcelona is also the
that over the top thing to the really craving on

Stroll along La Rambla, admire the Casa Calve
the Casa Mila designed by Gaudi, visit the Mar
Boqueria or shop at ElI Corte Inglés. Or why no
of the many bars, cafés and late night haunts?
it all.
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It is easiest to divide Barcelona s Address: Plagca de |es Olles &

. Underground: Barceloneta
overwhelming range of restaurants intophone: +34 933 107 961
two parts: the new and the old. Some of
the world s most modern restaurants, Café de | Académia
managed by the world s most innovativeslightly updated Catalonian cuisine ir
chefs (the most famous is Ferran Adriagttractive open-air restaurant (arrive
can be found here. But there is also or in the cool, natural stone walled in
traditional Catalonian cuisine which dedégitanchtime it is full of officials from
being heavy on occasion, includes veryadjacent Town Hall and regional
good vegetable dishes (samfaina, a kindoofernment buildings. Middle price ra
ratatouille, escalivada, grilled, peeled aggress: c/Lieds 1
peppers, aubergines and onions; espind;%’(é;g’f;’;’”g’géaj;”;z’w
a la catalan, spinach fried with garlic, pine
nuts and raisins). Best known is the single
rustic pa amb tomaquet, a slice of breag
with olive oil, salt and freshly crushed

tomatoes.

place to sample modern Catalonian
cuisine without it costing the earth. N
menu, just leave it to the chefs to sucg
"The new ones" in particular may be vemyjourney through their culinary world
expensive, but many of the best known full of pleasant surprises. Small, but
chefs apprentices have now opened théhrere is, is good. Middle price range+
own lower-priced restaurants. GenerallVigaress: c/corsega 537

speaking, "the old ones" provide betteré’;;’i;{’f;’:dé';;g;a:;4F8°"m"”a

value for money, although even the

traditional restaurants know how to Alkimia

charge. Basically, alchemy. It is something lik

You should always reserve a table in to which all those Spanish chefs with

Barcelona. Dinner is not served until awards devote themselves. Here it is

21.00. Villa who has been awarded a Red Gu

Star for his new interpretations of Sp

classics and his own innovations w h

El Tablao de Carmen. _ ~would you say to tuna slivers on a be
The purest flamenco in BCN in the Andalusian .

environment at the Poble Espanyol. mustard foam? Book well in advance.

Address.: Poble Espanyol de Montjuic- Barcelona ExpenS|ve.

Phone: +0034 933256895
Internet: www.tablaodecarmen.com

Address: C/Industria 79
Underground: Sagrada Familia
Phone: +34 932 076 115

Cal Pep Salero

A very popular tapas bar and restaurang|egant fusion in an almost completel
It s best to jostle your way to the bar apfljte space. A typical Salero dish is
let Pep himself recommend the best horgiip spinach and konbu, Japanese

d oeuvres. Otherwise, there are also tablesyeed. If you decide to dine here, |
and a quieter dining room further in. A 5, aperitif at one of the bars in the B

mixture of traditional and innovative district (see Bars & Nightlife section
cooking. Middle price range. below).
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Address: Rec 60 -
Phone: +34 93 319 80 22 C A F E S

7 Portes

"The Seven Doors" has been in business

since 1836, and still has its original

modernismo interior dark wood and tiles.
However, eating here is far from stodgy.

Usually full of people enjoying traditional

Catalan cooking. Try the crema catalana,

the Catalan version of créme caramel. ld /i&s/ie Banks
considered to be the best in Barcelona.

Address: Passeig d’Isabel Il 14 Barcelona s cafe culture is half Italia
Phone: +34 93 319 3033 . . .

comes with its own set of simple rulesc
Café con leche (café amb llet in Catal

Colibri
. .. . for breakfast, preferably with a croiss
This haute cuisine eatery pioneered i i
Mid-day, especially after a meal, the

modern market cooking. The combination i ,
ave an espresso, café solo (un café)

of atmosphere, the general ambience o . .
.cortado (un tallat), which is an espre:

the place, and the produce all owe their | ) i i )
. with milk. Café Americano is what son
fresh appeal to the Boqueria food market. ,
would call watered down versions of t
Address. Casanova, 212

Phone: +34 93 443 2306 two first coffees. In the afternoon, or
dinner, order a café solo corto, a stroc
Casa Leopoldo espresso, or a carajillo, a café solo w

Sample Old Barcelona both in terms ofpanish brandy.
interiors and the menu, which is rich in

traditional fish and seafood dishes. Café Zdurich

Montalban, the city s own literary Zurich is one of Barcelona s prime
commentator, crime novelist and gourmé@gthering spots, which makes it perfe
was a regular here. people watching. The kissing greeting
Address: Sant Rafael 24 checking of wristwatches for that late
Phone: +34 93 441 3014 never seems to stop. You will be aske

settle your bill when your coffee arriv

Tapas Bars That way you can leave when you wan
Spend an evening sampling the now Wor/\ldque“,

famous tapas dishes. Start with some
simple cold cuts at La Taberna la Comig¢idkd de L OPERA

Real, on Calle Heures 6-1. After that, g¢ there s no room at Zirich, head ove

over to Opaqgo on Calle Ciutat 10, and phere. Many of the street merchants fri
order the tarrina de alcachofas, artichoke€SRambla come here.

with cheese or carpaccio with duck. Fln/.\l;dr)essia Rambla 74
at Xampanyet, on Calle Montcada 22, with

the anchovy banderilla and smoked tuna

with goat s cheese.

Placa Catalunya 1
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on shelves that run from floor to ceilingGqIIEEPIN G
the way round the shop walls. There is an

enormous range of wines and spirits. There

is also cheese and a delicatessen, and you

are served at the counter by male

assistants in striped overalls.

El Corte Inglés

Spain s department store colossus is both

loved and hated, but successfully perfOérrggcia Casa

the main task of the department store,

which is to offer most things to most

people. Designer fashions, their own |

and medium-priced lines, enormous

perfumery and make-up departments,

leather goods in all price ranges, toys,

children s clothes, art materials, food and

delicatessen, home furnishing devices EXCLUSIVE
’ "Hotel Omm

white goods, garden furniture,

a tObaCC8ne of the most modern hotels

department with humidors & etc. Howevseéphisticated Barcelona has to offer.

the best thing about EIl Corte Inglés is the
successful restaurant group, Tragaluz

service. The staff are always friendly acr)]gened this, its first hotel, at the end

helpful, garments are shortened and taléeorbs. It also has been selected as the
in at no cost and without a murmur. And

e , hew designer hotel by the American
the customer has the unlimited right of : .
magazine, Travel & Leisure. From the

return upon production of a receipt. Th'l%w-key lobby in wood and shades of -

0I\fvastcheck Arrivalguides lists a select

Barcelona Hotels to choose from wher
the city. Visitors are advised to book
in advance.

sells. )
to the almost Japanese, timber-clad p
Address: Plaga de Catalunya on the roof terrace via the
Underground: Catalunya .
Internet: www.elcorteingles.es cream-coloured, varnished walls of th
rooms, dream bathrooms and complete
L illa high-tech kit.

An oval shopping centre drawn by Rafagly,ess: c/rosselis 265
Meneo, with over 130 shops. Many of th@derground: Diagonal
. . . Phope: +34 934 454 000
large international chains are representgfict www. hotelomm.es
e.g. FNAC, Decathlon, Zara, Mango,
Benetton, Diesel and Camper. Right at Prestige Paseo De Gracia

bottom there is a fresh market and the Minimalist rooms (but with Bang & Ol

grocery giant, Caprabo. plasma screens), Japanese gardens, ¢
Address: Avinguda Diagonal 545 lounge bar with a lending-library and
Underground: Maria Cristina concierges with insider knowledge of

Phone: +34 934 440 000 ) .
Barcelona. Prestige Paseo de Gracia

reasonable claim to being the ultimate
boutique hotel for design-conscious
visitors. The location could not be be
from the point of view of shopping.
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Address.: Passeig de Gracia 62 Mur-Mar

Phone: +34 932 724 180 .

Internet: www.prestigepaseodegracia.com Reliable, but somewhat worn, apartme
hotel close to everything.

GOOD VALUE Address: La Rambla 34

Hostal Oliva Phone: +34 93 318 26 12

. . t I . t t .
Good value and sought after in a stylish /"¢l www.apartamentosmurmar.com

nineteenth century building on Barcelona

S
main shopping thoroughfare. Hostal OIi\ﬁaSSENTIAL INFORMATION

was established in 1931. Clean, practiam
rooms, some of which have been L

renovated. Friendly staff. The cheaper
rooms do not have their own bathroom.

Address: Passeig de Gracia 32
Phone: +34 934 880 162

Hotel Banys Oriental
This is where trend conscious visitors

L © Elena Korenbaum
usually stay when they visit Barcelona.

Located in a 19th century building, the
interior is decidedly futuristic with

Fastcheck s free Barcelona travel gui

. provides you with some essential
monochromatic colour palette, Kartell | ) i
.|ntformat|on before your trip. At the er

plastic chairs, black bathrooms and strltc i i1 find d st
. . . e guide you wi ind maps and stree
lines. Breakfast is served in the Parellalaa 9 y P

index.
restaurant.

Address: Carrer Argenteria 37 A t
Phone: +34 93 268 8460 Irports

Internet: www. hotelbanysorientals.com Aeropuerto de Barcelona (BCN),
Barcelona s airport, is 13 km southea
Nh Duc de la Victoria from the CBD. Several bus companies
A great choice for the weekend visitor Whpye the different terminals every 15
would rather spend money on shopping minutes before leaving for the city s

and partying. Good value for money.  centrally located Plaza de Catalunya

Address: Duc de la Victoria 15 Square. Tickets are =-3.75 one-way. L

Phone: +34 93 270 34 10 .

Internet: www.nh-hotels.com trains leave for Barcelona every 30
minutes and cost approximately =-2.50

BASIC Taxicabs charge -15--21 on weekdays¢

Hostal La Palmera a bit more at weekends.

Simple but well located close to the freé?rona airport lies about 100 kilometr
produce market, La Boqueria.

The roOMS om the centre of Barcelona, and the

are cIIean, _I'ght and airy and quite qulaerte three ways of getting between the
despite being near to the bars of the

~ places.
Rambla and Raval. Some have balconies.

Buses cost =11 one way and =19 retul
Address: C/Jerusalem 30 i .
Underground: Liceo They will take you to Estacio d Autob

Phone: +34 933 170 997 Barcelona Nord
Internet: www.hostallapalmera.com '

A taxi costs aound -120. A better opt
might be to stay overnight at Girona &

MAKE YOUR TRIP START AT HO ME | WWW.ARRIVALGUIDES.COM () FASTCHECK
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