SOLAIRE

CHRISTMAS

FEAST

Abundant festive menus for this holiday season.

December 24, 2024 to January 1, 2025
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ITALIAN STEAKHOUSE

CHRISTMAS EVE DINNER MENU

Stuzzichino
X | ARAIK|
Cod mousse, polenta cake, green fennel emulsion
EBRAT. AR EE R LT

CHt R, ZHEFAHO[3, D2l HE o HH

Antipasti
FFES | CtE|TIAE]
Slow cooked pork loin™, vegetable “carpione”, horseradish
IEEEE A B IRSE. BRR

S| 2l HHAI 7| oFY, O "I m|H|", &f D=0

Duck liver terrine, dry apricot broth, celery salad, “pan di spezie” % 2
FORTE. T4 AR Rl AE@EE F—EE5
Q2| ZHEIEL HE M7 25, defe| de{s, "B O] AHXof"

Primo
FEX |Ze2l2
Handmade herb ravioli, king prawn, mandarin scent
FIEFERME. K HBE

TH| 512 2H| 22|, YA 2, Birtel o

[uiiye)

Secondo

ETEFX | MHE
Grilled US striploin, balsamic, chicken liver sauce, potato confit
JEEET R4, B, BIFE, B LE

TR0 HESY, YA, & 2 ax, ST LA

Dolce
i | S

Chestnut mousse, raisins, walnuts, zabaglione % %
SRR BET, ztk, &8
Y RA UREE, S5, AHI0[H|

5,599+ 6,499+

For food only price per person With wine pairing price per person

seafood EiEEF| SHitE gluten 2#E| 2849 4 nuts ARE| AUR sustainably sourced FIFFEERMN | 97|

Price is in PHP, VAT-inclusive, and subject to 10% service charge.
Please advise our service team prior to ordering should you have any food allergies,intolerances, or special dietary requirements.
MG, EBEEER, TR UL0%ARSS 2.
NREEEAEYEH, IOAXFHRIREE K, BEREFSMNENNRS FA.
2E 22 PHPE HA|%|0, VATZH ZLetEl 742{0|X|2H10% AlH| A RF0| F7H2 FObElL|CH
TESI7| Mol SA YR 27|LE RRIE, S A0|RHES @7 AR0| AT AH|A BloflA| TN 2 FHAI2.
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ITALIAN STEAKHOUSE

FESTIVE BRUNCH SPECIA

Antipasti

Cod mousse, polenta cake, celery salad
“Carpione” marinated salmon™, sweet and sour onion, sage foam
Duck ragout croutons, orange scent

Roasted endive, cheese fondue, crispy pancetta

Primi
“Tortelli di Magro”, brown butter, toasted pine nuts ¥ £

Homemade traditional lasagna

Assorted seafood risotto, basil emulsion, candied cherry tomatoes

Craving Station

“Cotechino e Lenticchie”
Traditional pork sausage, lentils

“Bollito Misto”
Assorted poached meats, mustard, horseradish

Roasted lamb leg

Dolci

Panettone with zabaglione % £

Sicilian-style cannoli, ricotta mousse, dark chocolate chips % 2

6,699+

per person

*Items listed above are our special offers. Finestra will still serve regular offerings during this brunch.

seafood EiEEF| SHitE gluten 2#HFE| 289 4 nuts ARE| AR sustainably sourced FIFF4ERNE | R7|s

Price is in PHP, VAT-inclusive, and subject to 10% service charge.
Please advise our service team prior to ordering should you have any food allergies,intolerances, or special dietary requirements.
MG, EBEEER, TR U10%ARSS 2.
NREEEAEYEH, IOAXFHRINEE K, BEREFSMNENNERS FA.
Z2E 232 PHPE HA|%|0, VATZH ILetEl 7}20|X|2H10% AlH| A RF0| F7H2 FabElL|Ch
FESI7| Mol SA Yo 27|LE RI2IE, S A0|RHS @7 AR0| AT AH|A BlofA| A 2 FHAI2.
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ITALIAN STEAKHOUSE

CHRISTMAS DAY DINNER MENU

Stuzzichino
BX | ARXK| =
Cod mousse, polenta cake, green fennel emulsion

Ea R TXRER. a0t
CHot R4, ZRIEF 0|2, 22! HId of 2™

Antipasti
53 | CtE|TAE|
Slow cooked pork loin ", vegetables “carpione”, horseradish
ISR A RS FRR
S| ol XD 7| FA, OF "ZHE M| ", & TR HO|
Duck liver terrine, dry apricot broth, celery salad, “pan di spezie” % 2
RS T2 A AL ABEE F—EEH
Q| ZHHZL M= A5 =5, defe| e, "I AT X|of"

Primo
FEX | T2
Handmade herb ravioli, king prawn, mandarin scent
FIEERM KBS

X 51E 2tHlz2|, YA, Bretel of

[}

Secondo
BOEETE | MUE

Grilled US striploin, balsamic, chicken liver sauce, potato confit
JEEEF LA, B, B E, B L=

20l=tMESY, LAY, & 2 A4 ST AR}

Dolce
e | S

Chestnut mousse, raisins, walnuts, zabaglione % %
SRR BET, 2k, &8
YA UEE, S5, AHI0[H|

5,599+ 6,499+

For food only price per person With wine pairing price per person

seafood BEEEE| SiLE gluten &%F| 22 2. nuts BRE| AXE sustainably sourced BFI#F£ERM | 27]s

Price is in PHP, VAT-inclusive, and subject to 10% service charge.
Please advise our service team prior to ordering should you have any food allergies,intolerances, or special dietary requirements.
MG, EBEEER, TR UL0%ARSS 2.
NREEEAEYEH, IOAXFHRIREE K, BEREFSMNENNRS FA.
2E 22 PHPE HA|%|0, VATZH ZLetEl 742{0|X|2H10% AlH| A RF0| F7H2 FObElL|CH
TESI7| Mol SA YR 27|LE RRIE, S A0|RHES @7 AR0| AT AH|A BloflA| TN 2 FHAI2.
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ITALIAN STEAKHOUSE

NEW YEAR'S EVE DINNER MENU

Stuzzichino
FFER | ARXA=
Josper-baked oyster, avocado lemon mousse, seaweed powder

FAETIRIEA YR AR SRAT R SR
ZAH PR =, OEIE B2 BA S| E J12

Antipasto
FFEX | E|IAE
Amberjack sashimi*, beetroot reduction, yoghurt crumble
e 4y EHSRAR T R R

Suts| HESY|, RHEAYE

Primi
FEX | T2z
Ricotta and black ink tortelli, black garlic broth, black truffle
BEAMABTERAMBEEKG. Brrg. BINE

2|FElS 230la E2Hp| S0s 84 EHERD

Pumpkin risotto, scallops, sweetbread
MR B F 2

=HfE|RE, JtEH], A EE =

Secondo
FETF |NAE
Butterseared US tenderloin, coffee celeriac purée, sweet and sour shallots
EREEEEE A MEBRRASOR. SRR

HE{O| 2 Dl=4t oh Y, AT def2|of f2i|, MSE S &%

Dolce
HR | =M

Salted caramel, saffron ice cream, hazelnut
FUENE. BALEACE M. 1T

SE|E F2HE, AP Ofo[A A, H0|EH

8,899+

per person

seafood EiEEF| SHitE gluten 2#E| 2849 4 nuts ARE| AR sustainably sourced FIFFEERM | 97|

Price is in PHP, VAT-inclusive, and subject to 10% service charge.
Please advise our service team prior to ordering should you have any food allergies,intolerances, or special dietary requirements.
MBI, EBEEER, FHU10%ARSS 2.
NREEEAEMEH, IOAXFFHRINEE K, BESREFSHNENNRS FA.
Z2E 22 PHPE HA|S|0, VATZH ZLetEl 7}20|X|2H10% AlH| A RF0] F7H2 FabElL|Ch
TESI7| Mol S A LR 27|LE R12IE, S A0|RHS @7 AR0| UOH AH|A BlofA| SN 2 FHA|2.




