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' CHRISTMAS EVE
24 DEC | 6PM - 9PM | ELEMENTI ROOFTOP RESTAU'QANT‘_'_ _

MENU

APPETIZER % |
Octopus Tartare i
Nori crackers, pomelo, and fresh salad
adaalakiin 1daswnudulona:gnoinseuanksie

STARTER
Seared Foie Gras
Seared duck foie gras with mango chutney
AUKIUEV IASWWSDUIEUU:LID

SOUP
Cauliflower and Scallop Velouté
Creamy cauliflower velouté served with seared scallop and truffle oil
ASUyUaonns:KaaswnUKoesagev stadduikanswina

MAIN COURSE
Turbot Fish
Turbot fish served with green beans, onion purée,
miso foam, and green pea sprouts
Uanonauagny 1IaswAundauiankonu, Kokauua shasaalwuils
OR
Turkey
Stuffed turkey roll with mushrooms and truffle,
served with pumpkin purée, hazelnut, and morel mushroom sauce
anlnvougaldiRanswina 1dswwsauwnnavua toigisaln na:soaikaluisa

DESSERT
Pistachio and Chocolate Festive Cake
Traditional mini log cake served with ice cream
ouiAnuaulumwaadlona:doniniaa 1dswwsouloAnduodan
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