
FESTIVE SEASON DINING 



BENVENUTO 

Tartufo Nero (V, G, D) 
Mushrooms, winter black truffle 

ANTIPASTI 

CARPACCIO DI SALMONE AL BERGAMOTTO (SF, R, D) 
Salmon carpaccio, bergamot dressing, fennel purée, pink pepper 

VITELLO TONNATO (E) 
Veal eye round, tomato sauce, quail egg, capers, rocket leaves 

PANZANELLA INVERNALE (V, G) 
Pumpkin, red onions, fennel, taggiasca olives, truffle dressing, croutons 

ARANCINI AL TARTUFO NERO (V, G, E, D) 
Carnaroli rice, winter black truffle, chives 

PORTATA PRINCIPALE 

RISOTTO AI GAMBERI E TARTUFO (SF, D) 
Carnaroli rice, prawns, winter black truffle, thyme 

MEZZE MANICHE ZUCCA E GORGONZOLA (V, D, G, N) 
Mezze maniche pasta, pumpkin ragout, gorgonzola fondue, almonds 

ORATA AL FORNO (SF) 
Sea bream fillet, broccolini, mediterranean sauce 

TACCHINO RIPIENO (D) 
Turkey roulade, black truffle, parsnip purée, thyme jus 

CONTORNI 

SPINACI CON PINOLI E UVETTA (N) 
Sautéed baby spinach, raisins, pine nuts 

DESSERT 

PANETTONE ARTIGIANALE (V, G, D, E) 
Panettone cake, orange mascarpone cream 

BROWNIE ALL ARANCIA E SORBETTO AL VIN BRULE (V, G, D, E) 
Orange brownie, mulled wine sorbet 

CHRISTMAS AT DUOMO 
AED 350 PER PERSON 

CHOICE OF ONE 

(D) – Dairy/Milk, (E) – Egg, (G) - Gluten, (N) – Tree Nuts, (P) – Peanuts, (SY) – Soybean, (SS) - Sesame Seeds, (C) – Celery, (M) – Mustard, (SP) – Sulphites, (CR) - Crustaceans (Shellfish), 
(MO) - Mollusks (Shellfish), (F) – Fish, (L) – Lupin, (R) - Raw, (V) - Vegetarian 

If you have any food allergy concerns, please inform the server before ordering. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase one's risk of foodborne illness. 
All prices are in AED, including 10% Service Charge, 7% Municipality Fee, and 5% VAT. 
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