Festive Season Lunch

Menu

Apertura
Amuse Bouche

Lido

Granseola con Anguria, Elisir di Pomodoro alle Erbe
Crab Salad with Watermelon and Tomato Elisir

Or

Tagliatelle con Ragu di Quaglie e Porcini
Tagliatelle with Quail & Porcini Mushroom Ragout

Lido

Petto di Tacchino Farcito con Mele, Catsagne e Fegato d’Oca
Stuffed Turkey Supreme with Goose Liver, Apple and Chestnuts

Or

Salmone al Caviale Affumicato e Carciofi alla Romana
Salmon Filet with Smoked Caviar and ‘Roman’ Artichoke Hearts

Tortino al Cioccolato Bianco con Gelato al Panettone e Salsa alle More
White Chocolate Lava Cake with ‘Panettone’ Icecream and Raspberry
Sauce

Lido

il Servizio del Caffé
Coffee & Tea

58++

All prices are subjected to service charge and prevailing government taxes.



Festive Season Dinner

Menu

Granseola con Anguria, Elisir di Pomodoro alle Erbe
Crab Salad with Watermelon and Tomato Elisir

Tagliatelle con Ragu di Quaglie e Porcini
Tagliatelle with Quail & Porcini Mushroom Ragout

Lido

Petto di Tacchino Farcito con Mele, Catsagne e Fegato d’Oca
Stuffed Turkey Supreme with Goose Liver, Apple and Chestnuts

Or

Salmone al Caviale Affumicato e Carciofi alla Romana
Salmon Filet with Smoked Caviar and ‘Roman’ Artichoke Hearts

Tortino al Cioccolato Bianco con Gelato al Panettone e Salsa alle More
White Chocolate Lava Cake with ‘Panettone’ Icecream and Raspberry
Sauce

Lido

il Servizio del Caffé
Coffee & Tea

98++

All prices are subjected to service charge and prevailing government taxes.



Christmas Eve Dinner

Menu

Trota Salmonata in Saor con Caviale e Salsa di Yogurt
Salmon Trout with Smoked Caviar and Yogurt Sauce

Sformatino d’Anatra con Crema di Lenticchie al Rosmarino
Confit Duck Leg Timbale with Italian Lentils and Rosemary Oil

Lido

Ravioli di Cappesante allo Zafferano, Salsa di Astice e Porri Croccanti
Scallop & Saffron Ravioli with Lobster Sauce and Crisp Leeks

Baccala' con Salsa di Caviale Affumicato e Patate Montate

Pan-roasted Cod with Smoked Caviar Sauce and Whipped Potatoes
Oor
Petto di Tacchino Farcito con Mele, Castagne e Fegato d’Oca

Roast Turkey Supreme Stuffed with Goose Liver, Chestnuts and
Apples
Or
Guanciale di Wagyu al Barolo con Tartufo

Wagyu Beef Cheek Braised in Barolo Wine and Truffle

Lido

Tortino al Cioccolato Bianco con Gelato al Panettone e Salsa alle More
White Chocolate Lava Cake with ‘Panettone’ Icecream and Raspberry
Sauce

il Servizio del Caffé

Coffee & Tea

118++

All prices are subjected to service charge and prevailing government taxes.



All prices are subjected to service charge and prevailing government taxes.



Christmas Day Brunch

Menu

Apertura
Amuse Bouche
Antipasti Natalizi
Truffle Egg, Salmon Tartare with Caviar, Oyster Gratin
Parma Ham & Figs and Stuffed Artichoke Heart

Tagliatelle con Ragu di Quaglie e Porcini
Tagliatelle with Quail & Porcini Mushroom Ragout
Baccala' con Salsa di Caviale Affumicato e Patate Montate
Pan-roasted Cod with Smoked Caviar Sauce and Whipped Potatoes
Or
Filetto di Manzo con Lenticchie, Tartufo e Salsa al Barolo

Angus Beef Tenderloin with Truffle, Lentils and Barolo Wine Sauce
Or
Petto di Tacchino Farcito con Mele, Catsagne e Fegato d’Oca

Stuffed Turkey Supreme with Goose Liver, Apple and Chestnuts
Dessert Natalizi Italiani
Selection of Italian Christmas Desserts

Lido

il Servizio del Caffé
Coffee & tea

88++

All prices are subjected to service charge and prevailing government taxes.



Christmas Day Dinner
Menu

Apertura
Amuse Bouche

Lido

Trota Salmonata in Saor con Caviale e Salsa di Yogurt
Salmon Trout with Smoked Caviar and Yogurt Sauce

Lido

Sformatino d’Anatra con Crema di Lenticchie al Rosmarino
Confit Duck Leg Timbale with Italian Lentils and Rosemary Oil

Tagliolini all’Astice con Pomodorini e Basilico
Tagliolini with Boston Lobster, Cherry Tomatoes and Basil
Baccala’ con Salsa di Caviale Affumicato e Patate Montate

Pan-roasted Cod with Smoked Caviar Sauce and Whipped Potatoes
Or
Petto di Tacchino Farcito con Mele, Castagne e Fegato d’Oca

Roast Turkey Supreme Stuffed with Goose Liver, Chestnuts and
Apples

Tortino al Cioccolato Bianco con Gelato al Panettone e Salsa alle More
White Chocolate Lava Cake with ‘Panettone’ Icecream and Raspberry
Sauce

Lido

il Servizio del Caffé

Coffee & tea

108++

All prices are subjected to service charge and prevailing government taxes.



New Year’s Eve Dinner
1st Seating (6.30-8.30pm)

Menu

Apertura
Amuse Bouche

Cappesante con Finferli e Mirtilli
Scallops with Chanterelle Mushrooms and Blueberries

Tagliolini all’Astice con Pomodorini e Basilico
Tagliolini with Boston Lobster, Cherry Tomatoes and Basil
Trota Salmonata al Caviale Affumicato e Carciofi alla Romana

Ocean Trout with Smoked Caviar and ‘Roman’ Artichoke Hearts
Or
Filetto di Manzo con Uovo al Tartufo, Asparagi Gratinati e Salsa al Barolo
Prime Beef Tenderloin, Truffle Egg, Asparagus Gratin and Barolo Wine
Sauce

Tortino di Cioccolato Bianco e Nero con Gelato all’Oro e Salsa alle More
Dark & White Chocolate Molten Lava Cake with Gold Leaf Icecream

Lido

il Servizio del Caffé
Coffee & tea

98++

All prices are subjected to service charge and prevailing government taxes.



New Year’s Eve Dinner
2nd Seating (8.45pm onwards)

Menu

Apertura
Amuse Bouche

Cappesante con Finferli e Mirtilli
Scallops with Chanterelle Mushrooms and Blueberries

Fegato d’Oca con Fichi, Vincotto e Olio al Rosmarino
Pan-roasted Goose Liver with Figs, Vincotto Sauce and Rosemary Oil
Tagliolini all'’Astice con Pomodorini e Basilico
Tagliolini with Boston Lobster, Cherry Tomatoes and Basil
Trota Salmonata al Caviale Affumicato e Carciofi alla Romana

Ocean Trout with Smoked Caviar and ‘Roman’ Artichoke Hearts
Or
Filetto di Manzo con Uovo al Tartufo, Asparagi Gratinati e Salsa al Barolo
Prime Beef Tenderloin, Truffle Egg, Asparagus Gratin and Barolo Wine

Sauce

Tortino di Cioccolato Bianco e Nero con Gelato all’Oro e Salsa alle More
Dark & White Chocolate Molten Lava Cake with Gold Leaf Icecream

Lido

il Servizio del Caffé
Coffee & tea

128++

All prices are subjected to service charge and prevailing government taxes.



