
2 5  &  2 6  D E C E M B E R

E V E N T S . B A R C E L O N A @ G R U P D U Q U E S S A . C O M

( + 3 4 )  9 3 2  6 8 9  0 9 0

W W W . H D U Q U E S A D E C A R D O N A . C O M



1.Gluten - 2.Lactose - 3.Egg - 4.Crustacean - 5.Fish - 6.Mollusc - 7. Seafood - 8. Soy
9. Nuts - 10.Peanuts - 11.Sesame - 12.Lupine - 13.Celery - 14.Sulphites - 15.Mushrooms

Allergens

72€ PER PERSON (VAT INCLUDED)

APPETIZERS
Palamós prawn croquette (1, 2, 3)

Roast chicken cannelloni with truffled béchamel sauce (1, 2, 3, 14, 15)
and demi-glace sauce

Tuna tartare with foie (1, 5, 8, 11)

STARTER
“Escudella” soup, with galets, meat ball and “carn d’olla” ravioli (13)
(Traditional Catalan dish)

MAIN COURSE
Sea & mountain poularde with lobster and glasswort (1, 5, 6, 14)

DESSERTS
Egg trompe l’oeil (1, 2, 3, 9)

Nougat and “neulas”

WINE CELLAR
Ermita d’Espiells, white, D.O. Penedès - ECO

Casa Vella, red, D.O. Penedès - ECO

Essential Purpura Brut Reserva, D.O. Cava - ECO

Beer, soft drinks, waters, coffees and herbal teas

CHRISTMAS DAY MENU
25 DECEMBER



1.Gluten - 2.Lactose - 3.Egg - 4.Crustacean - 5.Fish - 6.Mollusc - 7. Seafood - 8. Soy
9. Nuts - 10.Peanuts - 11.Sesame - 12.Lupine - 13.Celery - 14.Sulphites - 15.Mushrooms

Allergens

59€ PER PERSON (VAT INCLUDED)

APPETIZERS
Gilda 2.0 (5, 6, 7)

Cod fritters with molasses (1, 2, 3, 4, 5)

Tuna tartare with oie (1, 5, 8, 11)

COLD STARTER
Roast beef with “tonnata” foam, sprouts (3, 5, 14)
and demi-glace sauce

HOT STARTER
Coconut bisque with prawns, scallops, mussels (5, 6, 7, 14)
and glasswort

MAIN COURSE
Roast chicken cannelloni with truffled béchamel sauce (1, 2, 3, 14, 15)
and demi-glace sauce

DESSERTS
Chocolate, coffee and passion fruit (1, 2, 3, 9)

Nougat and “neulas”

WINE CELLAR
La Duquessa Blanc, white, Bages - ECO-Vegà

La Duquessa Negre, red, Bages - ECO-Vegà

Codorniu Cuveé Original Brut, D.O. Cava - ECO

Beer, soft drinks, waters, coffees and herbal teas

SAN ESTEBAN’S DAY
26 DECEMBER



1.Gluten - 2.Lactose - 3.Egg - 4.Crustacean - 5.Fish - 6.Mollusc - 7. Seafood - 8. Soy
9. Nuts - 10.Peanuts - 11.Sesame - 12.Lupine - 13.Celery - 14.Sulphites - 15.Mushrooms

Allergens

29€ PER PERSON (VAT INCLUDED)

STARTER (TO SHARE)
Ham croquette (1, 2, 3, 9)

Sausage and cheese platter (1, 2, 14) 

MAIN COURSE (TO CHOOSE)
Chicken cannelloni with bechamel sauce (1, 2, 9)

or

Fish and chips (1, 3, 5)

DESSERTS (TO CHOOSE)
Chocolate cake (1, 2, 3)

or

Ice cream (1, 2, 9)

Turrones y neulas

DRINKS
Soft drinks, juices and water

CHILDREN’S MENU
25 & 26 DECEMBER



1.Gluten - 2.Lactose - 3.Egg - 4.Crustacean - 5.Fish - 6.Mollusc - 7. Seafood - 8. Soy
9. Nuts - 10.Peanuts - 11.Sesame - 12.Lupine - 13.Celery - 14.Sulphites - 15.Mushrooms

Allergens

250€ PER PERSON (VAT INCLUDED)

APPETIZERS
Gilda 2.0 (5, 6, 7)

Delta Oyster (6)
Prawn and smoked aubergine tartare (5, 7, 8, 11)
Catalan-style chicken croquette (1, 2, 9)

COLD STARTER
Eel, foie and apple tartlet (1, 5, 8)

HOT STARTER
Seafood and coconut cream soup with crayfish tartare (4, 7)
and pork jowl

FISH
Turbot with mashed potato, Beurre Blanc sauce, (2, 5, 14)
caviar and vegetables

MEAT
Lamb terrine with sweet potato purée, chips, mushrooms, (1, 15)
chestnuts and herb oil

DESSERTS
Chocolate, nougat and pistachio (1, 2, 3, 9)
Petit fours
Lucky grapes

WINE CELLAR
Cava welcome drink
Jean Leon 3055 Chardonnay, white, D.O. Penedès - ECO-Vegà
Jean Leon 3055 Petit Verdot-Merlot, red, Bages - ECO
Ars Collecta Blanc de Blancs, D.O. Cava - ECO
Beer, soft drinks, waters, coffees and herbal teas
Party favours and open bar

NEW YEAR’S EVE MENU
31 DECEMBER



1.Gluten - 2.Lactose - 3.Egg - 4.Crustacean - 5.Fish - 6.Mollusc - 7. Seafood - 8. Soy
9. Nuts - 10.Peanuts - 11.Sesame - 12.Lupine - 13.Celery - 14.Sulphites - 15.Mushrooms

Allergens

85€ PER PERSON (VAT INCLUDED)

Iberian ham croquette (1, 2, 3)

Rigatoni with beef tenderloin ragout (1, 2, 3) 

Duquesa Mini Burger (1, 2, 3, 9)

Mini Fish & Chips (1, 2, 3, 5)

Ice cream and candyfloss (1, 14)

Lucky grapes

DRINKS
Water, soft drinks & juices

Party favours

CHILDREN’S MENU
31 DECEMBER


