
FESTIVE SEASON DINING 



FESTIVE
AT THIA SKY LOUNGE

(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.

3 COURSE FESTIVE MENU PAIRED WITH 3 SIGNATURE COCKTAILS

STARTER
Burrata cheese and heirloom tomato (V, D)

Cured salmon, mandarin dressing, capers (SE, D)

MAIN COURSE 
Slow-cooked turkey roulade, beef bacon, traditional garnish, turkey jus (D, N)

Roasted salmon fennel, dill vinaigrette (SE, D)
Caserecce pasta, zucchini pesto, apulian burrata, fresh mint (V, D, G)

SIDE DISH
Broccolini with mustard dressing (V)
Roasted winter vegetables (V, D)

DESSERT
Panettone & mascarpone cream (V, D, G, E)

Orange brownie, mulled wine sorbet (V, D, N)

CHOICE OF ONE DISH PER COURSE 

HOLIDAY HUG 
Whisky, aperol, amaro montenegro, 

citrus, honey, hot tea

MULLED MEMORIES
Red wine, seasonal fruits, honey, cinnamon, 

cloves, star anise, vanilla syrup

WARM WISHES 
Bailey’s, kahlua, american coffee, simple syrup

WARM COCKTAILS TO TOAST YOUR
CHRISTMAS SPIRIT!

The Cocktail
CHOICE OF 3 COCKTAIL

AED 450 PER PERSON

CANDY CRUSH
Cognac, crème de cacao white, heavy cream, 

white mint syrup, crushed candy

MERRY BERRY
Gin blackberry & raspberry Infusion, cranberry, 

citrus, dried cranberries, ginger ale

WINTER WONDERLAND 
Vodka, st germain, silver glitter, citrus, simple syrup

ICY COCKTAILS TO TOAST YOUR
CHRISTMAS SPIRIT!


