
A N T I P A S T I

Caviale (F)

Mini caviar bites, sour cream

Zuppa di Cipolle (V)
French onion soup

Paté di Fegatini di Pollo
Chicken liver pâté, cranberry sauce

Cappesante (F)

Seared scallops, sweet corn & polenta foam, roasted shiitake mushroom

Cocktail di Gamberetti (S)
Marie Rose sauce

Polpo (F)
Grilled octopus in salmoriglio sauce, roasted artichoke, cacio e pepe sauce

P R I M O

Ravioli Zucca (D)(G)

Pumpkin ravioli, butter and sage sauce

S E C O N D I

Choose 1

Tacchino (G)

Roast turkey, bread stuffing, gravy and condiments

Controfiletto di Manzo Arrostito (G)
Roast rib eye with beef jus

Stinco d'Agnello
Tender slow-cooked lamb shank

C O N T O R N I

Brussels sprouts (V) · Duck fat roasted potatoes
Yorkshire pudding (G) · Honey roast carrots (V)

Broccolini (V) · Cauliflower cheese (D)(V)

D O L C I

Christmas pudding, custard and brandy butter (D)(G)

Apple pie with custard (D)(G)

Festive Menu
R O B E R T O ' S  C A T E R I N G

AED 850 P E R  P E R S O N · Subject to 5% VAT

(D) Dairy · (G) Gluten · (N) Nuts · (F) Fish · (S) Shellfish · (V) Vegetarian · (VE) Vegan
Our chefs will do their best to accommodate your dietary requirements; please inform your waiter.


