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COCINA HERMANOS TORRES

Cocina Hermanos Torres is a magical fine dining restaurant created in late 2017 by renowned

Catalan twins Sergio and Javier Torres located in the Les Corts-neighborhood of Barcelona.

Cocina Hermanos Torres is accoladed with three stars by Guide Michelin, a maximum three
Repsol Suns by the most important Spanish dining guide and a green Michelin star for their

comprehensive sustainable efforts throughout the entire operation.

The OAD 2023 Top Restaurants ranks Cocina Hermanos Torres in 43rd place. Javier and
Sergio Torres as high as No. 20 on The Best Chef Awards 2023 and also entered the

prestigious La Liste as a first entry at a joint No. 6.

Web & Social Media

Cocina Hermanos Torres — Website
Cocina Hermanos Torres — Instagram
Cocina Hermanos Torres — Facebook
Cocina Hermanos Torres — Twitter
Cocina Hermanos Torres — YouTube

Cocina Hermanos Torres Logo — Hi-Res Logo
Selected Articles

Michelin - Cocina Hermanos Torres

The Best Chet Awards - Javier and Sergio Torres

Tasty Trip - Rising Star in Barcelona: Three-starred Cocina Hermanos Torres
Tuotlo Magazine - Meet the chefs behind the newly-awarded Michelin 3-star Cocina ...
Forbes - The 10 Coolest Restaurants To Eat At In 2022, According To Experts
Honest Cooking - Hermanos Torres: A Life-long Masterplan

Condé Nast - Cocina Hermanos Torres

Condé Nast - 34 best restaurants in Barcelona

50 Best Discovery - Cocina Hermanos Torres

Guia Repsol - Se abre el telon y los Torres vuelven a brillar (Spanish)

El Periodico - Cocina Hermanos Torres (Spanish)

El Publico - Hermanos Torres no Ocean: das ostras da Ria Formosa ao “caviar verde” catalao
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https://cocinahermanostorres.com/en/
https://www.instagram.com/hermanostorres/?hl=es
https://es-es.facebook.com/torresenlacocina/
https://twitter.com/HermanosTorres
https://www.youtube.com/results?search_query=%23TorresCocina
https://www.dropbox.com/s/67nvy1chezjb00y/LOGO%20CHT.pdf?dl=0
https://guide.michelin.com/en/catalunya/barcelona/restaurant/cocina-hermanos-torres
https://thebestchefawards.com/2023/11/21/javier-and-sergio-torres/
https://www.tastytrip.com/en/cocinahermanostorres-barcelona/
https://tuorlomagazine.it/en/tuorlo-cocina-hermanos-torres/
https://www.forbes.com/sites/annabel/2021/11/30/the-10-coolest-restaurants-eat-at-in-2022/?sh=612b443c3572
https://honestcooking.com/hermanos-torres-a-life-long-master-plan/
https://www.cntraveler.com/restaurants/barcelona/cocina-hermanos-torres
https://www.cntraveler.com/gallery/best-restaurants-in-barcelona
https://www.theworlds50best.com/discovery/Establishments/Spain/Barcelona/Cocina-Hermanos-Torres.html
https://www.guiarepsol.com/es/comer/nuestros-favoritos/los-nuevos-platos-de-cocina-hermanos-torres-barcelona/
https://www.elperiodico.com/es/cata-mayor/restaurantes/20180717/cocina-hermanos-torres-restaurante-barcelona-6942067
https://www.publico.pt/2024/03/02/fugas/noticia/hermanos-torres-ocean-ostras-ria-formosa-caviar-verde-catalao-2082243
mailto:ambassador@bon-vivant.dk
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Profile Portraits
Photo Credits: David Egui

The Brothers
The Brothers
The Brothers
The Brothers
The Brothers
The Brothers
The Brothers
Javier Torres

Sergio Torres

Food Photos

Selected dishes from current menu

Photo Credits: Cocina Hermanos Torres

Galician Beef and Jamon Crisp

Ray fish, Piquillo peppers, Mangetouts, and Pickled “Pipparas”
Summer picked tomato, Cod fish and Tomato consomme
Navarra asparagus, Mussels, Saffron and Tarragon

Galician crab, Seaweed, Sour apple, Vanilla and Herbs

Shiso leaf, Citrus green tea, Yogurt and Herbs

Seafood Salad, Potatoes and Kohlrabi / Option 2

Cod, Tomatoes In Brine, Pickles and Migas de Pastor. Cream / Option 2
Llauna Rice With Kohlrabi, Olives and Summer Truffle
Suckling Lamb, Herbs, Garlic And Anchovy / Option 2
Detox Apple with Spinach, Caramel and Aromatic Herbs
Wild Strawberries, Creamy Basil and Aged Vinegar

A ARl S A N S o A

Strawberries, White vinegar and Elderflower

Photo Credits: David Egui

Consomme
Cured squid, poultry and caviar / option 2 / option 3 /option 4
Mussels “Moqueca”, Prawns, King Crab, Saffron and Coconut Noodles / option 2 / option 3

=

Onion from Fuentes, Cured Parmesan Cheese and Melanosporum Truffles / option 2 / option 3

For detailed descriptions please contact us (@ ambassador@bon-vivant.dk
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https://www.dropbox.com/scl/fi/2zyu0dhys4g14a0fb3u4g/Hermanos-Torres-2023.PNG?rlkey=h4q23sj72ge3lwbgqgmpqisj0&dl=0
https://www.dropbox.com/s/fpvracnpunsqhh7/IMG_42452.jpg?dl=0
https://www.dropbox.com/s/d0pynx15y9428l3/IMG_42292.jpg?dl=0
https://www.dropbox.com/s/s4e15yk2lggs025/IMG_42332.jpg?dl=0
https://www.dropbox.com/s/m7zc4302as3d4ao/IMG_42492.jpg?dl=0
https://www.dropbox.com/s/nr3pdvuqn6ry7q6/Hermanos-Torres.jpeg?dl=0
https://www.dropbox.com/s/d1unqjt9kqzyu0u/Hermanos%20Torres.jpeg?dl=0
https://www.dropbox.com/s/99fd1qor86ix17m/IMG_42642.jpg?dl=0
https://www.dropbox.com/s/rasqdmoq05mvk1s/IMG_42582.jpg?dl=0
https://www.dropbox.com/s/pwaoy0uyhrsjcbb/Galician%20Beef%20and%20Jam%C3%B3n%20Crisp.jpg?dl=0
https://www.dropbox.com/scl/fi/4jipmyn4n7hl0wu6suamh/WhatsApp-Image-2024-06-05-at-11.20.57-1.jpeg?rlkey=4uykd7fg28mo56a0pjuytwg8q&st=ept0gmde&dl=0
https://www.dropbox.com/scl/fi/09eo3k0wrussxo7pu47t2/WhatsApp-Image-2024-06-05-at-11.20.57-3.jpeg?rlkey=f7uq6h7zyqz2eqrx4bvealkfc&st=zi3z40u1&dl=0
https://www.dropbox.com/scl/fi/zfuxp95ysigiz38ojtb4p/WhatsApp-Image-2024-06-05-at-11.20.57-2.jpeg?rlkey=vcy7kisyuqzbgzde9rk9l7t0e&st=w6hnd035&dl=0
https://www.dropbox.com/scl/fi/m5bg3weaennr9lfvw7t2f/WhatsApp-Image-2024-06-05-at-11.20.57-4.jpeg?rlkey=arn0xrrk1wg2i0mcupc9pg5sh&st=hty7hb4t&dl=0
https://www.dropbox.com/scl/fi/cbu15j2atmcccspmqpb8r/WhatsApp-Image-2024-06-05-at-11.20.58-1.jpeg?rlkey=nxwbodgs0u1z1wqmqx4onqmq1&st=5iluzmes&dl=0
https://www.dropbox.com/s/nxlyor3u90awb2n/Seafood%20salad%2C%20potatoes%20and%20kohlrabi1.jpg?dl=0
https://www.dropbox.com/s/kawyg8541xut11r/Seafood%20salad%2C%20potatoes%20and%20kohlrabi.jpg?dl=0
https://www.dropbox.com/s/b5ugqi1c1gcqu7s/COD%2C%20TOMATOES%20IN%20BRINE%2C%20PICKLES%20AND%20MIGAS%20DE%20PASTOR.%20CREAM.jpg?dl=0
https://www.dropbox.com/s/wy5u4b2tdt9tw5j/Photo%2028.06.2023%2C%2010%2042%2054.jpg?dl=0
https://www.dropbox.com/s/f15budbp7uu9eg7/llauna%20rice%20with%20kohlrabi%2C%20olives%20and%20summer%20truffled.jpg?dl=0
https://www.dropbox.com/s/0jo7ko1xbuj97d6/SUCKLING%20LAMB%2C%20HERBS%2C%20GARLIC%20AND%20ANCHOVY%20jpg.jpg?dl=0
https://www.dropbox.com/s/j0yw8z3t24jnqxl/SUCKLING%20LAMB%2C%20HERBS%2C%20GARLIC%20AND%20ANCHOVY1.jpg?dl=0
https://www.dropbox.com/s/9haf14i5uzosl70/Photo%2028.06.2023%2C%2011%2054%2048.jpg?dl=0
https://www.dropbox.com/s/8k0i97x1c67q553/WILD%20STRAWBERRIES%2C%20CREAMY%20BASIL%20AND%20AGED%20VINEGAR..jpg?dl=0
https://www.dropbox.com/scl/fi/jrlwdpwcoabqvvtcwqokv/WhatsApp-Image-2024-06-05-at-11.20.58.jpeg?rlkey=zu6rwdsiaa9t7vhxi5y6aji55&st=aymjp7xn&dl=0
https://www.dropbox.com/s/hg65zi7qbawaoy0/IMG_12392.jpg?dl=0
https://www.dropbox.com/s/b3cvp114ll0vfcj/IMG_12982.jpg?dl=0
https://www.dropbox.com/s/sjbck2y5vlly4vy/IMG_13152.jpg?dl=0
https://www.dropbox.com/s/3vnv6xniuv8s9ap/IMG_13202.jpg?dl=0
https://www.dropbox.com/s/3un8rsert9q4mgu/IMG_13302.jpg?dl=0
https://www.dropbox.com/s/q40kn8vwbve3wlu/IMG_13522.jpg?dl=0
https://www.dropbox.com/s/1uwl1co1uysofaj/IMG_13572.jpg?dl=0
https://www.dropbox.com/s/s76qxtm8ujxu3ud/IMG_13702.jpg?dl=0
https://www.dropbox.com/s/ggu6slvyx89v7er/IMG_13932.jpg?dl=0
https://www.dropbox.com/s/l7qudjnvu9rotep/IMG_14042.jpg?dl=0
https://www.dropbox.com/s/0m95xyeeq17kzqd/IMG_14272.jpg?dl=0
mailto:ambassador@bon-vivant.dk
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Maresme Peas, Iberian Bacon and Sagu / option2 / option 3

Red Mullet with Root Cream, Herb Emulsion and Paté / option 2
Imberian Sickling Pig, Pears, Tamarind, Flowers and “Migas de Pastor”
Hare a la Royal, Catrot Brioche, Foie Paté & Cacao Nibs / option 2

Y > N

The Age of Cocoa / option 2

Restaurant Photos

Photo Credits: Cocina Hermanos Torres
Facade

Kitchen and Dining Room
Kitchen and Dining Room
Kitchen and Dining Room
Kitchen and Dining Room
Kitchen and Dining Room
Kitchen and Dining Room
Bar and Wine Cellar
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https://www.dropbox.com/s/98ahglzhxktsyur/IMG_14542.jpg?dl=0
https://www.dropbox.com/s/nbdfjoxisl710zp/IMG_14472.jpg?dl=0
https://www.dropbox.com/s/md1f02tjn5c76xh/IMG_14792.jpg?dl=0
https://www.dropbox.com/s/04brqefkf7t01fr/IMG_15042.jpg?dl=0
https://www.dropbox.com/s/u6cpsidfuip3rdu/IMG_15132.jpg?dl=0
https://www.dropbox.com/s/w9a22udcxpby1el/IMG_15432.jpg?dl=0
https://www.dropbox.com/s/db3ikq0tooncclv/IMG_15952.jpg?dl=0
https://www.dropbox.com/s/dtkrmsw5k2yjf9j/IMG_15882.jpg?dl=0
https://www.dropbox.com/s/290r9z4mfgyeyj6/IMG_16862.jpg?dl=0
https://www.dropbox.com/s/r5skonhmamtjcb3/IMG_17062.jpg?dl=0
https://www.dropbox.com/s/ysrhoj046ij0zyi/00_JGC-180716_2571-2.jpeg?dl=0
https://www.dropbox.com/s/nry85yza2ri14f3/CHTSalaPrincipal3.JPG?dl=0
https://www.dropbox.com/s/cnobq0ktusjxf4w/CHTSalaPrincipal4.jpg?dl=0
https://www.dropbox.com/s/fefqr79st13xb7p/CHTSalaPrincipal5.jpg?dl=0
https://www.dropbox.com/s/e89bibfwa24xyb9/02_1_JGC-180706_2286-2.jpeg?dl=0
https://www.dropbox.com/s/xdoa2nx88m9izjm/04_JGC-180706_2269_R.jpeg?dl=0
https://www.dropbox.com/s/qlbd17ypds6v7of/10_JGC-180706_2295.jpeg?dl=0
https://www.dropbox.com/s/qni7f74tm3825ld/CHTZonaBarra_Bodega.JPG?dl=0
mailto:ambassador@bon-vivant.dk

