
	  
This	  is	  the	  best	  chance	  to	  get	  a	  taste	  of	  the	  latest	  trends	  in	  Spanish	  tapas,	  while	  visi7ng	  
beau7ful	  Barcelona	  this	  April,	  from	  6	  to	  17.	  	  
	  
The	   first	   edi7on	   of	   Barcelona’s	  Hotel	   Tapa	   Tour	  will	   see	   31	   best	   4*	   and	   5*	   city	   hotels	  
serving	  their	  best	  tapas,	  typical	  liHle	  dishes.	  Each	  hotel	  has	  designed	  tapas	  which	  will	  be	  
entering	   a	   compe77on	   within	   the	   category	   Tradi7onal,	   Avant-‐garde	   and	   Sustainable	  
tapas,	  and	  visitors	  will	  be	  able	  to	  vote	  their	  favorite	  ones,	  such	  as	  the	  Whiskey	  Anchovies	  
with	  strawberry	  cumin	  and	  tomato	  bread	  or	  the	  Wagyu	  Tataky	  with	  ginger	  ice	  cream	  and	  
dark	  creamy	  toffee	  beer,	  both	  tapas	  paired	  with	  wine	  or	  cocktail	  and	  designed	  and	  served	  
by	  Hotel	  Claris	  5*	  GL	  in	  its	  splendid	  open	  roof	  terrace	  with	  swimming	  pool	  and	  views	  to	  
the	  city.	  

BARCELONA FIRST HOTEL TAPA TOUR 

	  
To	  par7cipate	  in	  the	  Hotel	  Tapa	  Tour	  is	  free,	  but	  a	  tapa	  dish,	  drink	  included	  cost	  from	  £3.	  
Profits	  go	  to	  local	  chari7es.	  More	  informa7on:	  hoteltapatour.com	  
	  
Mad	  about	   food?	  Hotel	   Claris	   also	  offers	   its	   popular	  Stay&Food	  package	   from	  £145pn,	  
including	  room	  for	  two,	  complimentary	  cocktails	  and	  a	  20%	  discount	  in	  food	  and	  drinks	  at	  
La	  Terraza	  del	  Claris	  5*	  GL,	  the	  ideal	  place	  for	  enjoying	  both	  winter	  and	  summer	  nights	  in	  
Barcelona.	  More	  informa7on:	  hotelclaris.com	  

whiskey	  anchovies,	  £6	  wagyu	  tataky,	  £6	  


