NEW YEAR'S EVE MENUS

Enjoy a glamorous New Year's Eve with live music, a
D] set, and an unforgettable experience in our
venues: El Comedor, The Dinner Club, and

Champagne Bar.

Below, we present our exclusive menus for the

occasion.



MENU BELLE EPOQUE

APPETIZERS
Oysters “Special Nr. 2” from Normandy
Foie gras terrine served alongside celery and apple salad
Jacqueline’s style lobster croquette

Sea urchin “Royal”

STARTER
Shrimp and Norway Lobster Carpaccio served

with Louis “Oscietra” Imperial Caviar

MAIN COURSE

Rossini sirloin with foie gras and fresh Melanosporum black

ru ”C alongside morel mushrooms an adeira sauce
cruffle alongsid [ h d Mad

DESSERT
Jacqueline’s Moon
e
Grapes

CELLAR

Bottle of Champagne Perrier-Jouét Brut / Turons de la Pleta or

Ramoén Bilbao Seleccion de la Familia Reserva

340¢ per person (VAT included)



MENU ROYALE

APPETIZERS
Oysters “Special Nr. 2” from Normandy with “Oscietra” caviar
Blini with Russian King crab and “Oscietra” caviar
Flambéed A5 Wagyu served with “Oscietra” caviar

Cold Royal with avocado and “Oscietra” caviar

STARTER
Shrimp and Norway Lobster Carpaccio served with Louis

“Beluga” Caviar

MAIN COURSE

“Rossini” sirloin topped with foie gras and fresh white truffle
from Alba alongside morel mushrooms and “Madeira” sauce

DESSERT
Jacqueline’s Moon
&

Grapes
CELLAR

Bottle of Champagne Perrier-Jouét Blanc de Blancs /

Ossian or Sierra Cantabria Gran Reserva

590¢ per person (VAT included)



TASTING MENU
- CHAMPAGNE BAR -

TASTING DISHES

Oysters “Special Nr. 2”from Normandy
Red shrimp tartare served on Stracciatella
Cold Royal with avocado and “Oscietra” Imperial caviar
Blini with Russian King crab and “Oscietra” Imperial Caviar
Dry aged steak tartar with foie gras petals

Flambéed A5 Wagyt tataki

DESSERT

Jacqueline’s Moon
&
Grapes

CELLAR

The ment includes a pairing with 4 different

Champagnes selected by our Sommelier

240¢ per person (VAT included)



Take your New Year’s Eve experience to the next
level after midnight. Continue the night from
midnight until 5 AM in “El Comedor” and our

“Private Club”.

PARTY IN "EL COMEDOR"

After the Gala Dinner, the party continues in El Comedor,
a space designed for maximum enjoyment with a D], live

singers, and the option to keep your table until 5 AM.

A minimum spend of €125 per person is required, which
can be used as credit toward cocktails, wine boctles, or

spirits of your choice.

PRIVATE CLUB

If you're looking for an even more exclusive experience, we
invite you to our Private Club, accessible only with a VIP

table reservation. The VIP table options include:

- Standard Table: For up to 5 people, with a minimum spend

of €1,500.

- Premium Table: Located in a beccer spot, for up to 5

people, with a minimum spend of €2,500.

- D] Booth Table: The best location, next to the DJ, for up to

15 people, with a minimum spend of €10,000.



ADDITIONAL INFORMATION

Celebrate the New Year in style at Jacqueline

Barcelonal!

Our team is here to assist you with any questions or

help you with your reservation.

C/ Enric Granados, 66
08008 Barcelona
info@jacquelinebarcelona.com
+34 930 46 75 11

www.jacquelinebarcelona.com



