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ITALIAN HOLIDAY

Step into the season with a holiday dining experience at Finestra.
Savor thoughtfully crafted festive menus showcasing celebratory haute Italian cuisine.

Menu I (for first seating)
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Finestra bread selection, extra virgin olive oil, balsamic

Finestra ¥5 it &2, {4k it R S B i K2 Ba

mLofAER} 28, AAER HE S2|2 2, UAjgl

Stuzzichino
Za/h8
0| | EfO[ K]
Scallop carpaccio, apple jus, green pepper corn
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Lapu lapu panna cotta, caramelized onion gelatin, rye bread
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Homemade veal anolini, sweetbread, red wine sauce
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Prices are VAT-inclusive, subject to local taxes and 10% service charge.
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ITALIAN HOLIDAY

Step into the season with a holiday dining experience at Finestra.
Savor thoughtfully crafted festive menus showcasing celebratory haute Italian cuisine.

Secondo
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Roasted beef tenderloin, purple cabbage black truffle potatoes
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Roasted pear mousse, dark chocolate, hazelnut crumble
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Selection of homemade petit fours
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Prices are VAT-inclusive, subject to local taxes and 10% service charge.
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ITALIAN HOLIDAY

Step into the season with a holiday dining experience at Finestra.
Savor thoughtfully crafted festive menus showcasing celebratory haute Italian cuisine.

Menu II (for second seating)
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Finestra bread selection, extra virgin olive oil, balsamic
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Stuzzichino
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Scallop carpaccio, apple jus, green pepper corn
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Lapu lapu panna cotta, caramelized onion gelatin, rye bread
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Ginger glazed lobster tail, butternut squash, curry emulsion
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Homemade veal anolini, sweetbread, red wine sauce
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Prices are VAT-inclusive, subject to local taxes and 10% service charge.
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ITALIAN HOLIDAY

Step into the season with a holiday dining experience at Finestra.
Savor thoughtfully crafted festive menus showcasing celebratory haute Italian cuisine.

Secondo
BIEX
T EW 2:
Roasted beef tenderloin, purple cabbage, black truffle potatoes
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Dolce &
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Roasted pear mousse, dark chocolate, hazelnut crumble
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Prices are VAT-inclusive, subject to local taxes and 10% service charge.



