
FAUNA is the dining room of La Casa de Vivi, 

where we hope you feel at home:

Traditional recipes with local produce 

and the signature of its author, 

who like any good friend, 

off ers the best selection of products to make

everyone who sits at FAUNA happy.

“When you have people at home, you off  er them the 
best you have”, the Chef.

If you have any allergies or dietary requirements, please let us know so we can cater for you. 
Although we do our utmost, there is a risk of cross-contamination in our kitchen. 

Our allergen information is always available should you wish to consult it.

#SoyVividora



VIVI’S PANTRY

Hand-carved acorn-fed Iberian ham (80g)	 31€
Premium aged beef cecina from León (80g)	 19€
Black pork sobrasada from Mallorca by Xesc Reina with honey 	 20€

OUR ARTISAN CHEESE SELECTION

GOLANY, soft paste, raw cow’s milk (San Martí de Llèmena, (Girona) 	 10€
LUNA NEGRA, soft paste, raw goat’s milk (Barraco, Ávila) 	 11€
TOU, soft paste, raw sheep’s milk (Surp, Pallars Subirà) 	 12€
BLAU DE JUTGLAR, semi-soft paste, raw cow’s milk (Finca Reixagó, Osona) 	 12€
FOGASSA, hard paste, raw cow’s milk (Menorca / Catalonia) 	 10€
BUCARITO, Gran Reserva - Hard paste, raw goat’s milk (Rota, Cádiz) 	 12€

Selection of our cheeses with nuts and artisan jams	 17€

VIVI’s grand sharing board (for 2 people)	 52€
Pantry cheeses, premium León cecina, acorn-fed iberian ham, 
Xesc Reina sobrasada, foie micuit, bread and jam selection

THE TABLE STARTS HERE

Cristal bread with tomato and extra virgin olive oil 	 4.5€
Fresh Normandie Super Spéciale oyster Nº3 	 6€/pc
½ dozen Normandie Super Spéciale oysters Nº3 	 32€
Cantabrian 000 anchovies, olive focaccia and coconut cream with piparras (4 fillets) 	 12€
Charcoal-roasted escalivada, tuna belly and arbequina olive oil 	 16€
Bluefin tuna tartare, sesame broth, pickles and almonds 	 22€
Foie micuit sandwich with apple tatin and fig jam 	 26€
Steak tartare of aged beef tenderloin from Girona (120g) 	 25€
VIVI’s bravas potatoes	  8€
Salt cod fritters with honey and lime (min. 3 pcs.) 	 3€/pc
Acorn-fed Iberian ham croquettes (min. 3 pcs.) 	 3€/pc
Porcini mushroom croquettes with almond milk (min. 3 pcs.) 	 3€/pc
Roasted meat and foie cannelloni, Soubise sauce and Fogassa cheese 	 17€
Brioche with acorn-fed Iberian pork and mushroom cream	  16€
Open potato omelette with red prawn, spinach and pine nut cream 	 22€

#SoyVividora



SLOW-COOKED FLAVOURS 

Parellada rice with baby squid, cuttlefish and red prawn from Blanes*	 25€

Creamy bone marrow, saffron and Iberian ham rice*	 24€

*Each rice dish must be ordered for a minimum of two people. 
Price per person. Cooking time: 25 minutes.

Veal head and trotter with Maresme peas and beach squid	 21€

Casserole noodle of acorn-fed Iberian pork shoulder, pork ribs	 25€
and red prawns

Pappardelle with lobster cream, coconut and red curry  	 23€

#SoyVividora

FISH

Turbot confit in garlic and chilli with pil pil sauce	 32€
Crispy charcoal-braised octopus on potato parmentier	 27€
Grilled fresh catch of the day	 s/m

MEAT

Acorn-fed duck from Lluçanès with wheat stew	 23€
Grilled acorn-fed Iberian pork shoulder	 24€
Aged beef tenderloin	 31€

SIDE DISHES

Roasted mini vegetables	 8€
Grilled artichokes	 7€
Hand-mashed potato purée	 6€
Pont Neuf potatoes	 7€
Grilled pak choi 	 7€



DESSERTS

Chocolate world	 8€

Creamy Ermesenda d’Eroles cheesecake with María biscuit ice cream	 7€

Flan with cream and macerated strawberries	 7€

Creamy kaffir lime tart with Swiss meringue	 8€

Bread service 	 3,50€

The experience continues on the rooftop Terraza De VIVI
or in the cocktail bar GOT that you will find on the ground floor.

TRADITION MENU

A six-course journey through
the most representative flavours

of our house.

Includes: A bottle of wine chosen
by the house.

65€/pp

FAUNA MENU

Our most complete and sophisticated
proposal, expanded to eight courses

for a total immersion.

Includes: Wine pairing selected by our
sommelier for each course

85€/pp

GASTRONOMIC EXPERIENCES

Our tasting menus are a sequence designed to celebrate seasonal produce.
Served for the whole table.

casadevivi.barcelona
#SoyVividora


