
69

H
EN

ISTRU
 PTAEREPERO

 M
O

S D
O

LU
M

 ESTIO
N

SED
I D

US D
O

LO
RITATE REM

 IN
T

WITH  NEW  OWNERSHIP COMES  FRESH  ENERGY,WITH  NEW  OWNERSHIP COMES  FRESH  ENERGY,
FOCUSED  VISION AND A  NEW  MENUFOCUSED  VISION AND A  NEW  MENU



70 

AMONGST 
THE ART & 
CHOCOLATE, 
WE HAVE 
TAPAS & BEER
Welcome to El Pintxo de Petrixol! 
This restaurant, located in the 
heart of Barcelona, has undergone 
a major transformation under new 
management. The new owners 
have revamped the menu, added 
new tapas, and a range of craft 
beers and cocktails for all to enjoy. 

The menu at El Pintxo de Petrixol 
is a perfect blend of traditional 
Spanish flavors with a modern 
twist and the new owners have 
rekindled the spirit of the 
restaurant by introducing an 
extensive list of tappas that 
includes mouth-watering 
appetizers like prawn croquettes, 
grilled octopus, chorizo and 
steak tartare 

For the main course, there is a 
selection of delectable dishes that 
are cooked to perfection. 

One of our favorites was the Seafood 
Paella - an aromatic mix of seafood, 
rice, and spices that’s bursting with 
flavor. 

The Grilled Iberian Pork with alioli 
and chimichurri sauce is another 
must-try dish on the menu. Not to 
mention, the restaurant’s famous 
chorizo al vino is an absolute 
must-try. Each dish is lovingly 
prepared by our skilled chefs with 
fresh ingredients that leave your 
taste buds bursting with joy. 

But that’s not all, the new menu also 
showcases a range of vegetarian and 
vegan options. The grilled artichokes 
with truffle oil and the creamy 
mushroom risotto are just a few of 
the highlights. Paired with our 
selection of Spanish and international 
wines, these dishes are sure 
to impress even the strictest critics.

For those who love their drinks as 
much as their food - there’s a range 
of premium draft beers and delicious 
cocktails that are sure to quench your 
thirst. The Pinxto’s signature 
cocktail, Gin Fresa, is a mix of gin, 
fresh strawberries, and lime juice - 
the perfect summer drink. If beer is 
more your style, their selection has 
been handpicked and imported from 
the best breweries around the world.

But let’s not forget the atmo-
sphere. The cozy interior of the 
restaurant, adorned with 
traditional Spanish tiles and the 
warm hues of wooden furniture, 
provides the perfect ambience 
for a night out with family and 
friends. 

The staff at El Pintxo de Petrixol 
are attentive and friendly, and 
their knowledge of the menu 
allows them to recommend 
dishes tailored to each customer’s 
preference. 

You would not be disappointed 
with the service and the welcom-
ing atmosphere of this historical 
eatery. With its delicious food, 
extensive drinks menu, and 
welcoming atmosphere, El Pintxo 
de Petrixol is the perfect spot to 
enjoy an authentic Spanish dining 
experience with an international 
twist. Don’t wait, book your table 
today and come discover the new 
El Pintxo de Petrixol!

El Pintxo is a 
very cosy and 
welcoming 
environment and 
the staff will cater 
for your every 
need.
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El Pintxo caters for everything from a quick coffee, 
to a fine selection of fresh pintxos, beers and wines. 
To a full sit down menu created by their award 
winning chef and kitchen team.

They are under new ownership and management and 
they would like to invite you along to try their new 
menu and ambience.

Did we mention the 50% off deal every Wednesday 
between the hours of 12 noon and 6pm

Fancy something a little more monsterous or want 
something unique for the party? Then take on their  
all-new,  and first to Barcelona:

 The Behemoth Burger     
Big Eat Challenge 

You can finish this beast in 20 minutes? You will     
get a 50% discount, plus, be imortalised forever      
as a local legend on the wall of Kings. 

The new team are certainly pulling out all the 
stops and adding some modern, fun twists to their 
otherwise traditional, award-winning Steaks and 
paellas. 

Scan the QR code to visit           
our instagram page

 

2 for 1 deal. Exclusively for 
420 Lifestyle Bcn readers. 

Every Wednesday. 

call +34 933 490 054
to reserve your table


