


Tablao Flamenco Cordobes is the only 
premise in Barcelona fully owned and 
operated by a family of artists, well 

known in the Flamenco world.

This distinguished fact gives them an unmis-
takable seal of quality, that provides them of 
a strong recognition from Flamenco profes-
sionals and also from Tourism Business.
Our company was founded in 1970, is a truly 
“Tablao Flamenco”. The Tablao’s are venues 
heirs and continuators of the old “cafés – 
cantantes”, which from the XIXth century 
were occupying streets like La Rambla, El Pa-
ralelo, and Sant Pau in the famous so-called 
“gold triangle” of Catalan Flamenco.
Tablao Flamenco Cordobes  is a famous his-

toric establishment, already a legend and 
continuator of this tradition, is a living his-
tory of Barcelona.
The Tablaos are small premises, intimate 
and cosy atmospheres were people can live 
Flamenco in its whole truth and warmth: the 
live music, the constant improvisation, the 
proximity with the public, the absence of 
microphones… it creates a unique and unre-
peatable atmosphere for the Flamenco una-
ble to be reproduced in other cold and spa-
cious surroundings.
With more than 6 million visitors per year 
and more than 45 years experience of pro-
ducing Flamenco shows, Tablao Flamenco 
Cordobes is a referenced meeting point from 
where converge the best artists of this kind 
and the ones who want to jump onto the in-
ternational stage. 



In our stage you only will see the best Flamen-
co artists and the best-known soloists of the 
first-rate dance companies like Sara Baras, 

Cristina Hoyos, etc
Our cast is composed by artists of renown 
prestige, recognized and winner of the best 
Flamenco worthwhile competitions like Premio 
Cante de Las Minas, Premio Nacional de Córdo-
ba, Bienal de Sevilla y  Málaga, etc.
We feel also blessed to help and see the born 

and grow of the best Flamenco artists of the 
national scene.
Our show’s schedule is changing every month, 
always ensuring to have the best cast on the 
stage, and the highest standart of quality. Ta-
blao Flamenco Cordobes is already a legend, 
as the best known Flamenco old stars like Ca-
marón de la Isla and also the newest like Eva 
Yerbabuena had acted on our stage. The list is 
simply endless: Farruco, Fernanda y Bernarda, 
Miguel Poveda, Mayte Martín…







Gastronomic Tour is a culinary feast for 
the senses , revolving around the tradi-
tional specialties of different regions of 

Spain.

With the help of our chef, Mr. Jordi Narro and 
the kitchen of Tablao Flamenco Cordobes, en-
joy a gastronomic tour through the past and 
present flavours of spain gastronomy.
Our gastronomic show takes place in our res-

“WE INVITE YOU TO TRAVEL THROUGH THE MOST EXQUISITE DELICACIES OF 
OUR COUNTRY”

taurant with incredible views to Las Ramblas, 
a unique environment inspired in nasrid art 
with handcrafted decoration made by official 
restorers of Granada’s famous palace: La Al-
hambra, with the historical building as model.
We will invite you to travel to the south to 
have an Andalusian Salmorejo, to the north 
with some Basque Pintxos, to Galicia to tas-
te their wonderful Pulpo a Feira (Octopus) or 
even to  “La Puerta del Sol” in Madrid to taste 

some Churros with hot Chocolate.
And of course, we cannot forget the world fa-
mous Paella Valenciana, also included in this 
Spanish culinary feast.
The visitor will enjoy a Gastronomic tour 
through past and present flavours, made of 

more than 44 differents courses, with special 
emphasis in Rice dishes and seafood noodles.
The  “Manchegan Cheese cubes with dates 
and strawberries crocant of La Mancha, the 
“Paper cornet of Seasoned Shark’s snakwith 
Majorcan fresh lime mayonnaise” from Anda-
lusia, the  “Boletus croquettes from La Rioja 
served inside a fryer vat”… After all of this Cu-
linary tour,  the visitors will enjoy the best Fla-
menco Show in town.



Barcelona, cradle of the Mediterranean 
diet is internacionally known for its “new 
cuisine”.  

Restaurants, like el Celler de Can Roca, El Bulli 
o el Racó de Can Fabes are places of worship 
for foreigners and locals. That’s exactly the re-
ason why Tablao Flamenco Cordobes has gone 
a step further and for its 45th celebration and 
with Jordi Narro’s help has upgrated its gastro-
nomic offer, making it more atractive and enjo-
yable.

Jordi Narro, chef, Barcelona, 1976.
Jordi has worked with chefs like FerránAdrià, 
Jean-Louis Neichel and Joan Piqué. More 

recently, he has done stints in the kitchens of 
Santi Santamaría in his “Sant Celoni’s” restau-
rant and at Joan Roca’s “Celler de Can Roca”. 
Since April 2001 he has been the chef at the 
L’UniversGastronòmic restaurant at the Fira de 
Barcelona’s Gran Via exhibition centre. Narro is 
now embarking on a new challenge as a chef of 
Nuclo, where he will be heading up a team of 
12 professionals.



The Restaurant is a privileged balcony to 
Las Ramblas, unique environment  au-
thentic Nasrid handmade decor by the 

restorers of the Alhambra in Granada  (Napo-
leon Morillas And Carlos Lachica ) with the his-
torical building as model.

This architectural jewel, reflects an intimate 
and cozy atmosphere that makes the space 
unique and superb.
Faithful to what a Tablao means,  we avoid to 
have plastic decorations in our premises ma-
king from our Tablao the  best atmosphere to 
enjoy of the best Flamenco in the world.











Tapas Tasting Service with views to the 
bustling Las Ramblas of Barcelona. 
Dive into an authentic tablao flamenco 

atmosphere elaborated by  official artisans and 
restorers of La Alhambra.

Tablao Flamenco Cordobes offers a double 
tapas tasting service (traditional and vegan 

tapas). Both of them propose a coherent 
gastronomic offer, authentic and respectful 
with raw material. It adds freshness to our 
traditions, which it is based on, and it also 
creates new and surprising harmonies. 
All of it is characterized by an excellent service 
staff in charge of serving and presenting part 
of the plates (see details in Tapas Tasting) and 

a cup of Sangria, beer, wine, soft drink, juice or 
water. 
Both services are formed by, at least, 10 kinds 

Both services are formed by, at least, 
10 kinds of first class tapas

of classical tapas of our gastronomy. From the 
refreshing Salmorejo Andaluz to the wonderful 
Pulpo à feira from Galicia, the client will be able 
to taste: Pintxos, Tapas, Salads, Raciones (big 
tapas) and desserts. Some of them are served 
by our waiters and some are already on the 
table. A gastronomic show that precedes our 
internationally known flamenco show in the 
tablao.

Once the Tapas Tasting is finished, all the 
attendants will pass to the tablao where they 
will enjoy the flamenco show plus a drink (Cava, 
Sangría, soft drink, juice or wine). 

From the refreshing salmorejo andaluz to 
the wonderful pulpo à feira from Galicia

Tapas tasting service
Traditional or Vegan



Traditional V e g a n

Tapas tasting service menu

o
Cheese cubes Little Pot (Castilla la Mancha)

Olive Little Pot (Andalusia)

Iberian Ham Shavings (Cataluña)

Galician Style Octopus (Galician)

Spicy Patatas Bravas 

(Catalunya)

Crab Pintxo (Euskadi)

Omelet Pintxo (Euskadi)

Salmojero shot (Andalucía)

Avocado mortar (Canary 

Islands)

Mini Paella Valenciana 

(Valencia)

Traditional catalan crustard with 

“carquinyolis” (Catalunya)

Olive Little Pot (Andalusia)

Hummus pot (Andalusia)

Avocado mortar (Canary Islands)

Cous Cous Salad (Andalusia)

Falafel Pintxo (Andalusia)

Wheat Salad (Castilla y La 

Mancha)

Vegetarian Salmorejo 

(Andalusia)

Vegetable Paella (Valencia)

Spicy Patatas Bravas 

without mayonnaise (Catalan)

Fruit Glass (Spain)






