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NEW YEAR'S EVE MENU

Oyslers, Caviar and Bubbles ©x Acoho
Fresh premium oysters paired with selected caviar
and a glass of fine ltalian sparkling wine to start the

< <
evening with elegance.

Iberico Beef and Bread Selection
Slices of Iberico beefl served with a variety of {reshly

baked artisan breads.

Truffle Raviolini

Homemade raviolini filled with ricotta and parmesan,
served with melted butler and shaved black truffle.

Tubetti Pasta with Monkfish

Traditional tubetti pasta with a light monkfish sauce,
confit cherry tomatoes, and a touch of Medilerrancan

herbs.

Fried Mazara Prawns and Qalician Calamari
Crispy fried red prawns from Mazara del Vallo and

fresh Qalician calamari, served with aioli sauce.

Filet Mignon with Vatolla Onion Cream on Potato
Puree

Perfectly cooked filet mignon, served on creamy
potato puré¢e and enhanced with delicate Vatolla

onion cream.

Norcia Lentil Stew
Traditional lentil stew from Norcia, svmbol of

prosperity and good fortune for the New Year.

Artisanal Panettone
Homemade artisanal panetione, soft and fragrant,
served with a light vanilla cream.

PRICE PER PERSON AED 800





