
ALAIA’S NEW YEAR’S EVE MENU

TO START TO FOLLOW
Chicken Liver Pâté
Silky smooth chicken liver pâté, with a fragrant
red onion chutney and warm toasted bread
(D) (G) (C) (S)

TO FINISH

Pollo & Truffle Croquet 
Crispy Chicken & Truffle croquet, shaved
parmesan cheese, homemade salsa pronta sauce
and micro herbs (G)(E)(D)(S)

Halloumi Fries  
Golden strips of Halloumi cheese, sweet chilli
sauce, parmesan (D)(S)

Prawn Cocktail
Alaia’s classic prawn cocktail, sliced avocado,
baby gem lettuce and Marie Rose sauce
(F)(E)(S)(M)

Creamy Burrata
Fresh, velvety burrata paired with marinated
heirloom tomatoes and finished with our
homemade basil & herbs sauce (D)

Lamb Kleftico
Slow-braised, herb-marinated lamb shank with
creamy mashed potatoes and our rich
homemade gravy (D)(G)(S)

Grilled Rib-Eye Steak 9oz
Succulent Argentinian rib-eye, expertly grilled
with crisp potato chips and a smooth aromatic
peppercorn sauce (D)(G)(M)(C)

Salmon Fillet
Pan Fried Salmon fillet with creamy mashed
potato, roasted tender-stem broccoli and Salsa
verde (D)(F)

Corn-Fed Chicken Supreme
Honey-roasted carrots, parsnip, tenderloin
broccoli, crispy roast potatoes & homemade
gravy (D)(G)(S)(C)

Penne Piccante 
Penne in chilli & basil tomato sauce with
mozzarella, parmesan cheese (D)(G)(S)(E)(C)

Crème brûlée 

Cookies & Cream pie 

Dubai Special 

Icecream/sorbet selection

Bread, Olives & complimentary champagne on arrival 

£55


