om

ESTIVE &

AED 140 PER PERSON INCLUDING
=" 2 BEVERAGES

AST

VEGETABLE
Baked nut roast, roasted potato, cauliflower gratin, honey-glazed carrot and
parsnip, sweet and sour red cabbage, green bean almondine, chestnut stuffing,
cranberry sauce, truffle-infused mushroom gravy

TURKEY
Confit pulled turkey leg, roasted potato, cauliflower gratin, honey-glazed carrot
and parsnip, sweet and sour red cabbage, green bean almondine, chestnut
stuffing, cranberry sauce

CHICKEN
Cranberry-orange compote, Yorkshire pudding, roasted potato, cauliflower
cheese, honey-glazed carrot and parsnip, sweet and sour red cabbage, green
bean almondine, chestnut stuffing, bread sauce

LAMB

Rosemary and garlic, Yorkshire pudding, roasted potato, cauliflower gratin,
honey-glazed carrot and parsnip, sweet and sour red cabbage, green bean
almondine, chestnut stuffing, mint sauce

BEEF

Roasted potato, cauliflower gratin, honey-glazed carrot and parsnip, sweet and
sour red cabbage, green bean almondine, chestnut stuffing, cranberry sauce,
horseradish sauce

KIDS ROAST 70

CHOICE OF VEGETABLE, TURKEY, CHICKEN, LAMB OR BEEF
Roasted potato, cauliflower gratin, honey-glazed carrot and parsnip,
sweet and sour red cabbage, green bean almondine,
chestnut stuffing, cranberry sauce

- ALCOHOL, RICEERYA = DAENG 1 2= E@E W= PSR - GLUTEN, L - LUPIN,

- MUSTARD, N - NUTS, R - RAW, = SHELLFISH, - SESAME, - SOYBEAN, = SULPHITES, - VEGETARIAN.

ALL PRICES ARE IN AED & ARE INCLUSIVE OF 7% MUNICIPALITY FEES & 5% VAT
DISHES ARE PREPARED IN A KITCHEN THAT HANDLES NUTS, SHELLFISH & DAIRY.
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