
House specials 

Includes 1 side to choose: house cut fries, piquillo peppers, 
butter lettuce salad with chive PB 

 
Grilled XXL Portobello, mushroom juice PB � 18
Boneless red mullet, garlic & paprika sauce� 28
Iberian pork � 26
Hanger steak�  22
Extra side �  5

Cheese from La Teca V  

Served with bread sticks, crackers, homemade jam 

Fermió, La Balda
Cow - Girona, Cataluña
El Petitot, Mas Alba
Goat - Terradelles, Cataluña
Puigpedrós, Molí de Ger
Cow - Cerdanya, Cataluña
El Claustre, La Formatgeria del Miracle 
Sheep - Lleida, Cataluña
Don Manuel, Sierra de Albarracín
Sheep - Teruel, Aragon
Zelu Koloria
Sheep - Pais Vasco, Francia

Selection of 3 cheeses� 16
Selection of 5 cheeses� 24

Breads PB 

“Pà amb tomàquet” � 3,5
Rustic sourdough bread� 4
Can Bo Focaccia� 4

Ibérica "tonnata" 
Libeccio 225

Octopus Brioche  
 Carinyet, 2022 

Pairings

Our selection of the month, served by glass.

1. Cecina + Celistia Negre 
Costers del Segre / Tempranillo, Syrah
2. Leeks + Fino
Palomino 
3. Iberian prey "tonnata" + Libeccio 225  
I.G.T. Emilia / Lambrusco Grasparossa
4. Octopus brioche + Carinyet, 2022 
D.O. Costers del Segre / Riesling, Pinot Noir
5. Squid stuffed with black sausage + Amaren Blanco 
D.O. Rioja / Viura, Malvasía, Tempranillo Blanco

Please alert your server of any allergy or dietary concerns.  

Cold tapas 

Cantabrian anchovies 000 (2 fillets)� 7
Brochette Can Bo XXL � 4,5 
Cecina de León, bread sticks� 11,5
Oyster Thierry n.3, lettuce vinaigrette� 5,5
Amberjack carpaccio, Bonilla chips� 19,5
Russian salad, tuna belly fillets � 8
Roasted eggplant & pepper, smoked sardines, olives � 14
Braised leeks, romesco sauce PB� 14
Iberian prey “tonnata”, crackers � 16,5

Hot tapas

Can Bo patatas bravas, spicy sauce V� 6,5
Braised chicken croquette� 2,9
Crispy octopus brioche � 6,5
Charcoal Maitake, saffron, parmesan V � 15
Porcini & eggplant cannelloni V� 13
Spanish omelette cooked on the spot, onion, mushroom V� 9,5
Baby squid stuffed with black sausage � 14
Dry aged beef meatballs, shoestring fries � 18  
Monkfish cubes catalan style� 24,5

PB / PLANT BASED 
V / VEGAN



Wine by glass + Selection of the month

Sparkling wine 

Juvé & Camps – Gran Juvé, 2017 
D.O. Cava / Macabeu, Xarel·lo, Parellada, Chardonnay
Sumarroca – Inalterat sense sulfits
D.O. Cava / Xarel·lo
Taittinger – Taittinger Brut Reserva 
A.O.C. Champagne / Chardonnay, Pinot Noir, Pinot Meunier
Torelló – Pàlid Torelló Brut Rosé
Corpinnat / Macabeo, Pinot Noir 
Podere Cipolla – Libeccio 225 (monthly special)
I.G.T. Emilia / Lambrusco Grasparossa

Jerez wine 

Harveys – Fino 
D.O. Jerez / Palomino 
Harveys – Amontillado 
D.O. Jerez / Palomino 
Harveys – Palo Cortado
D.O. Jerez / Palomino

White wine 

La Melonera – La Encina del Inglés Blanco, 2023 
D.O. Sierra de Málaga / Moscatel Morisco, Pedro Ximénez, Doradilla
Tanca els Ulls – Cartoixà de la Marina, 2023 (monthly special) 
D.O. Terra Alta / Cartoixà
Amaren – Amaren Blanco, 2021   
D.O. Rioja / Viura, Malvasía, Tempranillo Blanco
Batlliu de Sort – Carinyet (Orange), 2022 (monthly special)
D.O. Costers del Segre / Riesling, Pinot Noir

Rosé Wine

La Gravera – Lagravera Natural Clarete, 2023  
V.T. Serra Llarga / Monastrell, otras variedades únicas

Red wine  

Costers del Sió – Celistia Negre, 2023
Costers del Segre / Tempranillo, Syrah
Perelada – Només, 2023
D.O. Perelada / Garnatxa Negra 
Terrilogía – Terrestre, 2021 (monthly special)
D.O.Q. Priorat / Garnatxa, Samsó 
Bodegas y Viñedos Ponce – DePaula, 2023 (monthly special)
D.O. Manchuela / Tinta Fina, Merlot
Dominio de Cair – Cair Cuvée, 2021
D.O. Ribera del Duero / Tinta Fina, Merlot
Castello Tricerchi – Iuli´O, 2022 (monthly special)
I.G.P. Toscana / Sangiovese

Vermouth

Antica Formula� 6 
Vermut di Torino Rosso 1757�  5 
Vermut di Torino Extra Dry 1757 � 5 
Yzaguirre Rojo joven� 4 
Yzaguirre Blanco joven�  4 
Yzaguirre Rojo Reserva � 5 
Yzaguirre Blanco Reserva � 5

Sangrías                                                         12

Red wine sangría 
Santa Teresa 1796 rum, amaretto, red vermouth, orange 
liqueur, citrus fruit, orange juice, red wine
White wine sangría 
Bombay Sapphire gin, white vermouth, orange liqueur, citrus 
fruit, orange juice, white wine
Sangría de Cava 
Bombay Sapphire gin, white vermouth, orange liqueur, citrus 
fruit, orange juice, cava

Signature Cocktails� 14

CanBo
Aperol, sherry, mandarin shrub, cava
Inolvidable
Bombay Sapphire gin, red vermouth, Campari, palo cortado
Kosmo
Grey Goose vodka, raspberry shrub, orange liqueur, citrus
Picante
Patron Silver tequila, mezcal, chile liqueur, citrus
Ex-Press
Santa Teresa 1796 rum, cocoa liqueur, coffee, orange foam

Non-Alcoholic Cocktails� 10

Jardinet
Gin 0.0%, raspberry, lime kaffir, citrus
Brisa
Martini Floreale, Martini Vibrante, mandarin, grapefruit soda
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T: +34 932 957 905 
M: INFO@CANBO.ES 
IG : @CANBO.BCN

OPENING HOURS 7PM TO 12AM   
(KITCHEN: 7PM TO 10.30PM)

Classic Cocktails� 12 

Ask for our  
Cocktail of the Week

C.O.W

VIA LAIETANA, 30 
CIUTAT VELLA, BARCELONA 
08003


