[talian Christmas Day Buffet Lunch

Friday, 25 December 2026
$168++ per adult | $84++ per child (6 - 11 years)

SEAFOOD ON ICE

Boston Lobster, Tiger Prawn, Scallop In Roe, Snow Crab Leg
SE, SH

COLD ANTIPASTI SELECTION

Assortimento Di Salumi

24-Month Parma Ham, Mortadella Ham with Pistachio,
Italian Cooked Ham, Spicy Spianata
N,P, T

Assortimento Di Formaggi

Grana Padano, Taleggio Cheese, Provolone, Gorgonzola
D,V

Crudo Di Pesce

Tuna Tartare, Fresh Sliced Salmon, Smoked Escolar
Served with Condiments: Mignonette, Chimichurri, Fresh Lemon
SE

Carpaccio Di Manzo E Tartufo Nero

Fresh Sliced Angus Tenderloin, Arugula, Shaved Parmesan Cheese, Aged Balsamic
D

Vitello Tonnato

Sous-Vide Veal Loin, Creamy Anchovies Dressing, Capers, Mesclun
E,SE

[A] Alcohol [G] Gluten [D] Dairy [E] Eggs [N] Nuts [P] Pork [S] Soya [T] Tree Nuts [SE] Seafood [SH] Shellfish [V] Vegetarian

Price is subject to 10% service charge and prevailing government taxes.



SALAD

Insalata Mista
Grilled Corn-Fed Chicken, Vine Tomato, Capers, Balsamic

Caprese Salad

Buffala Cheese, Romanian Tomato, Basil
D,V

Insalata di Gamberi (Prawn Salad)

Romaine Lettuce, Vine Tomato, Olive, Onion
SH

Burrata Pugliese

Classic Burrata, Vine Tomato, Basil
D,V

FRIED ITEMS

Mozzarella Stick
D,G

Panzerotti
D,G

Crispy Wings

PIZZA
Pizza with Mushroom Cream Base and Winter Shaved Truffle
D

Pizza with Asparagus Base, Pork Sausages and Goat Cheese
D,P

[A] Alcohol [G] Gluten [D] Dairy [E] Eggs [N] Nuts [P] Pork [S] Soya [T] Tree Nuts [SE] Seafood [SH] Shellfish [V] Vegetarian

Price is subject to 10% service charge and prevailing government taxes.



SOUP

Zuppa Di Pesce
A, G, SE,SH

PASTA STATION

Conchiglie Con Aragosta Zafferano E Bottarga

Conchiglie, Boston Lobster Meat, Saffron, Bottarga
D, G, SE, SH

Rigatoni Amatricana

Bacon, San Marzano Tomato, Pesto, Parmigiano Reggiano
D,G,P

Petto Di Tacchino Arrostito

Roasted Turkey Breast
D,G

Costata Di Manzo
Grilled Angus OP Rib

CARVING STATION

Polpo Alla Griglia

Grilled Octopus
SE

Traditional Italian Porchetta
Roasted Pork Belly Roll with Crispy Crackling
P

Roasted Baby Carrot | Sautéed Brussels Sprouts |
Sautéed Broccolini | Roasted Baby Potatoes

[A] Alcohol [G] Gluten [D] Dairy [E] Eggs [N] Nuts [P] Pork [S] Soya [T] Tree Nuts [SE] Seafood [SH] Shellfish [V] Vegetarian

Price is subject to 10% service charge and prevailing government taxes.



ITALIAN DESSERT SHARING PLATTER
(SERVED ON THE TABLE)

Classic Tiramisu
D,E,G,N

Panna Cotta Alla Fragole
D

Rum Baba
A G

Seasonal Fruit
Y

[A] Alcohol [G] Gluten [D] Dairy [E] Eggs [N] Nuts [P] Pork [S] Soya [T] Tree Nuts [SE] Seafood [SH] Shellfish [V] Vegetarian

Price is subject to 10% service charge and prevailing government taxes.
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