
CHRISTMAS LUNCH MENU

Thi s  y ea r ,  c e l eb ra t e  Chr i s tmas  l unch  in  a  un ique
a tmosphe r e .  J o in  u s  b e tween  1 3 : 00h  and  1 6 : 00h  t o
en j oy  a  f ea s t  f u l l  o f  t rad i t i on  w i th  l i v e  mus i c  and

make  th i s  ho l i day  an  un fo r g e t tab l e  e xp e r i en c e .

B e l ow ,  we  p r e s en t  our  s p e c i a l  menu  f o r  t h e  o c ca s i on .



Oyster “Special n.2” from Normandy

Foie gras terrine alongside green apple and celery salad

Jerusalem artichoke “Cappuccino”

A P P E T I Z E R S

S T A R T E R

The traditional Christmas “Galets” soup with mini “escudella”

d e s s e r t s

C E L L A R

Cava Ars Collecta Blanc de Noirs / La Vicalanda Tempranillo Blanco /

Viña Pomal Reserva

Mini Christmas Bûche

or

Maison Petit fours

€109 per person (VAT included)

MA I N  CO U R S E

Wild seabass served with “Barigoule” artichoke and truffled parmentier

or

Dry-aged regional beef filet alongside seasonal mushrooms and

“Périgourdine” sauce

Coffee / Tea / Water / Bread and butter service



Celebrate  Chr i s tmas  a t  Jacque l ine  Barce lona !

Our  t eam i s  a t  your  d i sposa l  to  answer  any  ques t ions
or  he lp  you  wi th  your  re s ervat ion .

C/  Enr i c  Granados ,  66
08008 Barce lona

in fo@jacque l inebarce lona . com
+34  930  46  75  1 1

www. jacque l inebarce lona . com

ADDITIONAL INFORMATION


