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THE  RA IS ING  STAR :  D ISFRUTAR .

I am often asked what is my favorite restaurant in Barcelona. Between the wonderful offer we have and the new openings every week, and nowadays
the ample vegetarian options in almost all the restaurants; it isn’t very easy to answer. However combining great ingredients, tasteful dishes beautifully

served, great service & genius chefs I would say Disfrutar. I have gone there few times, and every time it  is a wonderful surprise. Few weeks back I
had the opportunity to go with Geeta Bansal. It was a pleasure to meet this Indian chef as well as food journalist from California. She writes for diverse

papers and has her own blog as well. 
You can read my reviews here, here and on this post too. 

Following you can see the vegetarian options of their tasting menu.

The beetroot from the earth & the rose litchi. 
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http://www.bellebarcelone.com/
https://translate.google.com/
https://1.bp.blogspot.com/-Xj_stigR9wQ/WXmm9h434tI/AAAAAAABdVM/Z1TRtwlGB8gf4XXYxzSlt_UUn8U0cXJOgCKgBGAs/s1600/IMG_1603.jpg
https://chefgeeta.wordpress.com/
http://www.bellebarcelone.com/2014/12/you-can-now-enjoy-in-barcelona-disfrutar.html
http://www.bellebarcelone.com/2015/01/tete-tete-with-bellebarcelone-8.html
http://www.bellebarcelone.com/2016/01/best-of-2015-by-bellebarcelone.html


Passion fruit  & rhum frozen tongue.

https://3.bp.blogspot.com/-g7C_xA8PNTQ/WXmnvPkVm2I/AAAAAAABdVQ/CYkiKWaFzdAv9f-ad_MEwZnpKroE6YI2ACKgBGAs/s1600/IMG_1500.JPG


Stuffed "Pan chino" - brioche aerated in a siphon. Mine was stuffed with egg & truffle. 

https://3.bp.blogspot.com/-Ot5L8wfyY4Y/WXmnvH1SufI/AAAAAAABdVQ/0DPIBd91L60ohRLRiUSwQE2rRz8p8prwgCKgBGAs/s1600/IMG_1498.JPG


Walnut sweet with Mango, tonka beans & whisky. 

https://2.bp.blogspot.com/-9GFWDriqCWo/WXmnvBRA17I/AAAAAAABdVQ/LTuCtiHPJkgFV80p0mDRQgXPBNbCTLvigCKgBGAs/s1600/IMG_1504.JPG


Idiazabal cheese mille feuilles

https://2.bp.blogspot.com/-i6BPv75yPQ0/WXmnvLtiOvI/AAAAAAABdVQ/H3dhC--1pSIlzG5Fh9aAVSj2f_uNk8DVACKgBGAs/s1600/IMG_1508.JPG


Served with a homemade cider smoked at the moment. 

"Hostia" (communion wafer) with mandarin flower

https://3.bp.blogspot.com/-_B5HxAPrGmY/WXmnvNa2LXI/AAAAAAABdVQ/uNKJEd0UFhs5N48aooXUwRgcM-5Cbxw8ACKgBGAs/s1600/IMG_1512.JPG
https://2.bp.blogspot.com/-tx6OwxJ1guc/WZHki_SXA1I/AAAAAAABeQY/nL9GiZpMHTE8uF4wXZZUyuuUEKJ2m1JqwCKgBGAs/s1600/IMG_1503.JPG


Disfrutar olives! I just love them bursting with flavors in the mouth! 

https://1.bp.blogspot.com/-fs9dZscVc50/WXmnvAnYnDI/AAAAAAABdVQ/dEnlmfIradU4tSrtMIgE6JPr53UpRPOTgCKgBGAs/s1600/IMG_1515.JPG


This was a refreshing bite. Gazpacho sandwich. A meringue bread filled the famous Spanish cold tomato soup: a gaspacho sorbet.
Accompanied by a flavored vinegar. 

https://2.bp.blogspot.com/-jOOlIeiTMUo/WXmnvDCje6I/AAAAAAABdVQ/u-gqH9Av35g02zOIMLJpFv4NM7NJKR3QQCKgBGAs/s1600/IMG_1519.JPG


Very soft "Almonds" in vinaigrette, one of them is an almond and the others are beans shaped as an almond. The texture is intriguing. 

https://4.bp.blogspot.com/-aB7CmNyToxg/WXmnvJTwJxI/AAAAAAABdVQ/soUjoFSbFpYZjTM_jc-DljCxgp-8HgQWACKgBGAs/s1600/IMG_1523.JPG


Pine nuts in different texture. A very interesting dish, while you discover and learn the secret of these pine nuts. To get the fresh soft pine
nuts is a difficult and long process you can only do few weeks in June. I would call them the summer white diamonds. 

https://1.bp.blogspot.com/-tb3O20tHU9Q/WXmnvMLo5dI/AAAAAAABdVQ/_c75GRMkpCMWrdaY54LCnf2epDjIO14PwCKgBGAs/s1600/IMG_1524.JPG


https://3.bp.blogspot.com/-atFOnBl6U7c/WXmnvGqw6LI/AAAAAAABdVQ/Tauf2lE2J6MyyCVLpy0DbzYcEDaXfvYMwCKgBGAs/s1600/IMG_1526.JPG


Crispy egg yolk served with a hot mushroom jelly. 

https://1.bp.blogspot.com/-5UsIAlIo-4g/WXmnvF1h_2I/AAAAAAABdVQ/BuyENPwrSMEpgWXd7TCt03DYFY5xGHVcgCKgBGAs/s1600/IMG_1531.JPG


The Coconut: 

1-This coconut ganache transports you to some exotic destinations! 

https://2.bp.blogspot.com/-9G2Ex6G4WJE/WXmnvE2PI5I/AAAAAAABdVQ/cPEwaeG8MCkpO6OTm_1DSkxWbImDRSsDwCKgBGAs/s1600/IMG_1534.JPG


2-Continuing with the exotic flavors are these Coconut spaghettis in a thai broth. 

https://2.bp.blogspot.com/-JY_O5ckmIFY/WXmnvPp5tCI/AAAAAAABdVQ/8xCTR36bhdMUv0XnoGlCORSlyskFDO34ACKgBGAs/s1600/IMG_1537.JPG


3-For those who don't like cauliflower, please try this one. Black cauliflower with coconut & lime bechamel. 

https://2.bp.blogspot.com/-tyjIOJRYZI0/WXmnvPaxHjI/AAAAAAABdVQ/qu6eNNUlvw8FvAhaCgeH5Pw0m2F6F9vmQCKgBGAs/s1600/IMG_1540.JPG


As the "calçot" (a specific Catalan winter onion) isn't available in summer, these genius have prepared this white asparagus in the calçot
method.

https://2.bp.blogspot.com/-rNnfDTMlzn4/WXmnvISJtgI/AAAAAAABdVQ/khH2f6dTQEQNmNeMs_tYpTde9L01LDfYACKgBGAs/s1600/IMG_1543.JPG


Liquid salad, and  tomato "Polvoron" with aberquina olive oil caviar. Polvoron is a type of heavy texture, soft and crumby type of
shortbread. Very typical sweet during the festive season. 

https://3.bp.blogspot.com/-_DGYakt-Imk/WXmnvJk9VKI/AAAAAAABdVQ/TaTIIlJkwfUQlm067X_9ayJsnZ3SCgvmACKgBGAs/s1600/IMG_1550.JPG


Tomato seed salad with mango and fresh almonds. 

https://2.bp.blogspot.com/-VBIBFIAJsFA/WXmnvPwYncI/AAAAAAABdVQ/d8Kaq8x_xzMcJUY2ZItdEeOiLu8-NFhFwCKgBGAs/s1600/IMG_1555.JPG


Sorbet of "Ajoblanco" (cold almond soup) with confit fresh almonds. 

https://4.bp.blogspot.com/-DiGYfx2HwfI/WXmnvMtCxxI/AAAAAAABdVQ/1hQLleEitaI6Dk2-2UJCbLc3Ru8ye6L6QCKgBGAs/s1600/IMG_1557.JPG


Mango & Curry cones. 

https://2.bp.blogspot.com/-RgKaJKn436Q/WXmnvCrnP1I/AAAAAAABdVQ/aGIIxwQ-e8A5UUqH7rgWmbMlGG3bSyQHQCKgBGAs/s1600/IMG_1563.JPG


Caprese salad: Mozzarela, tomato & Pesto. 

https://4.bp.blogspot.com/-W3nEIbaIjD4/WXmnvP1fBXI/AAAAAAABdVQ/xtha0tiYmd4GMdMMgujfmIFLY6d518RKQCKgBGAs/s1600/IMG_1568.JPG


Multi spherical corn & avocado Tatin. Parmesan & truffle "coquitos"

https://1.bp.blogspot.com/-UflGTOxcel8/WXmnvPl2LgI/AAAAAAABdVQ/-a9pUhPI9Mc2DofqK_42vLa69NDed2UlQCKgBGAs/s1600/IMG_1573.JPG


https://3.bp.blogspot.com/-mlOC5aD3q3g/WZHleQVwRnI/AAAAAAABeQg/g76E2eGaABo7MjAZ4MtZVxkEmpF7SPuUQCKgBGAs/s1600/IMG_1577.JPG


The Desserts:

Pandan bread!

https://1.bp.blogspot.com/-YwfVVbHX2Ss/WXmnvC-7A2I/AAAAAAABdVQ/WYInvagu3zgHM6SkfTyS5_g5Zc5oAzokACKgBGAs/s1600/IMG_1578.JPG


Black sesame ice-cream cone.

https://2.bp.blogspot.com/-Raab7JcseGE/WXmnvL8-SfI/AAAAAAABdVQ/gwretTwUPoAA1NNYFvviKWjc-hFer5XtQCKgBGAs/s1600/IMG_1580.JPG


2017 Disfrutar Cherries!

https://3.bp.blogspot.com/-7YwUfON_nH4/WXmnvMKSxBI/AAAAAAABdVQ/k-tQiYKw4DA3MaFZRSo_kvmwfHSMamzFQCKgBGAs/s1600/IMG_1586.JPG


Mint Cotton candy powdered with cacao.

https://3.bp.blogspot.com/-NXHR8bcSdA0/WXmnvMX3q7I/AAAAAAABdVQ/EJ_Yezij3YIbXIZMiEp5eEfvc3XxfTitwCKgBGAs/s1600/IMG_1589.JPG


The chefs ( two of the three genius) in their workshop: how they along with their team ideas are born and delivered to us for the ultimate
gastronomic experience. 

https://2.bp.blogspot.com/-XpoDX6eUrjY/WXmnvL8tzTI/AAAAAAABdVQ/9in9ikUFJikBsg0vbt7LF3Qz8sRmzGHLQCKgBGAs/s1600/IMG_1596.JPG


https://1.bp.blogspot.com/-0tFBamJNZqM/WXmnvGSO3XI/AAAAAAABdVQ/TFAnad0BWEckAh2yL5zsfAugp8rHmeb8QCKgBGAs/s1600/IMG_1598.JPG


SHARE: #  !  +  (  )

Celeri: Vegetarian &
Vegan options as well

as animal proteins
options.

Arpège de Alain
Passard.

Bodega La Puntual by
Xampanyet and Grupo

Varela.

Peaceful romantic
getaway with an

unexpected gourmet
experience!

Welcome to Peru!
Exquisite dishes at The

Market Barcelona!

LABELS :  GASTRONOMY

YOU MAY ALSO ENJOY:

http://www.bellebarcelone.com/2017/08/the-raising-star-disfrutar.html?m=1#
http://www.bellebarcelone.com/2017/08/the-raising-star-disfrutar.html?m=1#
http://www.bellebarcelone.com/2017/08/the-raising-star-disfrutar.html?m=1#
http://www.bellebarcelone.com/2017/08/the-raising-star-disfrutar.html?m=1#
http://www.bellebarcelone.com/2017/08/the-raising-star-disfrutar.html?m=1#
http://www.bellebarcelone.com/2016/03/celeri-vegetarian-vegan-options-as-well.html
http://www.bellebarcelone.com/2015/02/arpege-de-alain-passard.html
http://www.bellebarcelone.com/2015/01/bodega-la-puntual-by-xampanyet-and.html
http://www.bellebarcelone.com/2015/05/peaceful-romantic-getaway-with.html
http://www.bellebarcelone.com/2015/03/welcome-to-peru-exquisite-dishes-at.html
http://www.bellebarcelone.com/search/label/Gastronomy
https://1.bp.blogspot.com/-DKViCCJBA0Q/WXmnvOgTb_I/AAAAAAABdVQ/6_vCGjA_1IYpTBWHRhL4hsucJ1FhYC5nACKgBGAs/s1600/IMG_1602.JPG

