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Il Fastaio .

DUBAI

GATHER AROUND FOR A
o * HEARTWARMING [TALIAN Chriddmas Eve

THIS DECEMBER 24TH, GATHER YOUR LOVED ONES FOR
AN ENCHANTING CHRISTMAS EVE CELEBRATION AT IL PASTAIQ.

SAVOR A SPECIALLY CURATED ITALIAN MENU THAT BLENDS FESTIVE
SPIRIT WITH THEWARMTH OF TRADITIONAL FLAVORS FROM
EXQUISITE HANDMADE PASTA TO INDULGENT SEASONAL FAVORITES.

LET OUR CHEFSTAKEYOU ON A CULINARY JOURNEY FILLED WITH JOY
AND THE TASTE OF LA DOLCEVITA—A NIGHT OF ITALIAN CHARM AWAITS!

SPECIAL FOUR-COURSE CHRISTMAS SET MENU DINNER
INCLUSIVE OF A BOTTLE OF WINE

AED 825 PER COUPLE
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523 CHRISTMAS EVE [V]erw

L& STARTER
TAGLIERE DI SPIANATA ROMANA, SCROCCHIARELLA
AL ROSMARINO, E PECORINO ROMANO E
CONFETTURA DI MELE COTOGNE (G, D)

Spianata Romana Board with Crunchy Rosemary

:%: Focaccia, Pecorino Cheese and Quince Compote

* POLENTA SCCE CON FONDUTA AL
TARTUFO NERO DI NORCIA E UOVO POCHET
Sunny Side Up Egg with Mountain's Butter,
Taleggio Cheese Fondue and Black MNorcia's Truffle

PASTA
RAVIOLI AL PESTO E RICOTTA CON
SALSA DI NOCI E PARMIGIANO (G, D, N, E)
Homemade Ravioli filled with Ricotta Cheese and Pesto
Sauce, served with Walnut Sauce and Parmigiana Reggiano

RISOTTO ALLA ZUCCA DELICA CON
PANCETTA CROCCANTE, LIMONE E ROSMARINO
Carnaroli Risotto with Pumpkin Cream, served with
Crunchy Veal Belly, Lemon Zest and Rosemary

~4 MAIN COURSE
i = STRACOTTO DI GUANCIA DI MANZO ALLE PRUGNE
N SUSINE E FICHI, PATATE AL VAPORE E CONFETTURA DI RIBES (G)

Stew Beef Cheek with Susine's Plum and Figs,
Steamed Potato and Cranberries Jam

DESSERT
MENEGHINA MILANESE CON SALSA
CIOCCOLATO JANDUIA DEL PIEMONTE (G, D, N)

Milano's Meneghina Christmas Cake with janduia’s Piedmont Chocolate
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STARTER
* GRAN PLATEAU ROYAL OF
3?1?\3‘ MARINATED FISH AND CRUSTACEANS

f)

BROVWN BEREAD CROUTONSWITH
CREAMED CODFISH SERVED WITH DOUBLE SAFFRON CREAM

MIDDLE COURSE
TAGLIOLINI PASTAWITH BABY
SQUID, ASPARAGUS AND CARDAMOM =

RISOTTO DOMNNA FRANCA FLORIOWITH SALTED
ORANGE JAM AND BACKED RICOTTA

MAIMN COURSE
PAN SEARED DUCK BREAST WITH BLACKBERRIES
REDUCTION, SERVED WITH LIGHT MASHED
POTATOES AND STEWED BABY CARROTS
OR
BLUEFIN TUNA "TAGLIATA" SERVED
Yy e/ WITH CREAMY SPINACH AND YUZU SAUCE ; =

DESSERT A T
PANETTONE CAKE OFLTALIAN TRADITION SERVED i
WITHVALRONA DARK CHOCOLATE ,
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AL HABTOOR CITY BOULEVARD,
SHEIKH ZAYED ROAD, DUBAI, UNITED ARAB EMIRATES

FOR MORE INFORMATION, PLEASE CONTACT
+971 54 791 3320 | 04 379 1382

reservations(@ilpastaiodubai.ae
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