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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.

Stuzzichino
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Marinated amberjack, sharon fruit dressing, cocoa powder
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Antipasto
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Tomato stew grouper, pearl onions, turnips top
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Chestnut soup, wild mushrooms raviolo, 24 months parmesan &
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Jerusalem artichokes risotto, king prawn, egg yolk, bottarga
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Secondo
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Gingerbread coated veal tenderloin, tangy carrots, red wine reduction &
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Dolce
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Pine nuts cake, saffron ice cream, caramelized milk chocolate &
MATFEERE, B ACEM, e ENESYhTI558 /]

S AH[O] 3, At Eh ofO| A3 E, FiEt R0 = 7 £ 25

PHP 6,800+

Prices are VAT-inclusive, subject to local taxes and 10% service charge.



