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IL PRANZO DI NATALE 2026

ANTIPASTI

ZUPPA DI ZUCCA
Pumpkin soup, roasted pumpkin seed, citrus oil, amaretti crumble

TORTELLINI IN BRODO DI CAPPONE
House-made veal and chicken tortellini, capon broth

CATALANA DI GRANCHIO REALE
King crab catalana salad, compressed cucumber, pickled red onion, celery, potato, green beans

INSALATA DI POLPO E PATATE
Octopus salad, potato, semidry tomato, salmoriglio sauce

BACCALA IN PASTELLA
Fried tempura black cod, lime mayonnaise

PRIMI

LASAGNA ALLA BOLOGNESE GRATINATA
House-made baked lasagna, bolognese sauce, bechamel cream

SECONDI

CARRE DI SOGLIOLA E PANCETTA, CREMA DI SEDANO RAPA, MELA VERDE, CIPOLLA ROSSA MARINATA
Dover sole rack with beef panceta, celery root cream, green apple, pickled red onion

OR

CAPPONE ARROSTO GLASSATO AL MELOGRANO E MOSTRADA, VERDURE DI STAGIONE SALTATE
Roasted mustard and pomegranate glazed capon, sauteed seasonal vegetables

DOLCI

PANETTONE, TIRAMISU, CLASSICO RICCIARELLI, STRUFFOLI,
TORRONE, BABA, TORTA CAPRESE, ZEPPOLE FRITTE CON CREMA
Panettone, tiramisu, classic ricciarelli, struffoli, nougat,
Baba, caprese cake, fried zeppole with cream

AED 450 - Excludes alcoholic beverages
AED 550 - Bottomless prosecco, white, red wine and beer
AED 230 - Children's menu available (12 and under)



