
[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.

Christmas Eve Set Dinner Menu

Thursday, 24 December 2026
$148++ per adult 

1st seating 5:30pm - 7:30pm | 2nd seating 8:00pm - 10:00pm

ANTIPASTO

Burrata Pugliese, Capocollo Di Martina Franca, Pomodoro Datterino 

Apulia Burrata Cheese, Capocollo Ham, Heirloom Tomato, Pickle Shallot 
D, P

SECONDI | A CHOICE OF

Filetto Di Branzino, Limone D’Almafi, Capperi Di Pantelleria

Baked Mediterranean Sea Bass, Lemon Capers Butter, Crispy Arugula
D, SE

Medaglione Di Manzo, Patate Al Burro, Carote Antiche

Angus Beef Tenderloin, Butter Poach Potato, Heirloom Carrot, Veal Jus
A, D, G

DOLCE

Panettone Classico, Crema Pasticcera

 Classic Italian Pannettone, Pastry Cream
D, G

PRIMO | A CHOICE OF

Risotto Gamberi, Bottarga di Muggine, Olio al Basilico 

Acquerello Risotto, Seafood Broth, Prawn, Bottarga, Basil Oil
D, SE, SH

Tortellini Ripieni Di Crema Di Porcini, Salsa San Manzano 

 Porcini Tortellini, Italian Tomato Sauce, Micro Basil 
D, G


