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Christmas Dinner Menu

AERAARAK

Chef's Whispering Zuppa
Treat your taste buds to the secrets of our chef’s homemade soup,
accompanied by warm Italian bread.

Whispers of flavor in every spoonfull
Duck Spring Rolls

Crispy duck spring rolls with a sweet chili sauce accompaniment.
A quirky crescendo of flavor that's music to your palate.

Garlic Chilli Prawns

Tiger Prawns in a passionate embrace with chili and garlic butter.

Served with bread for a spicy Mediterranean affair.

Cajun Calamari
Cajun-inspired calamari, fried to a spicy rhythm
in a flavorful batter.
It dances in with spicy garlic aioli as its fiery partner.

Italian Caesar Salad

Our Caesar salad gets the operatic treatment, starring Romaine
lettuce, sun-dried tomatoes, black olives, croutons, Parmesan,
Char-grilled Chicken and Bacon as the stars of the show.
An extravaganza of flavors!

Bruschetta al Pomodoro with Mozzarella
Juicy beef tomatoes and torn basil singing in harmomny
with garlic on rustic Italian bread.

Drizzled in love, it's a Mozzarella serenade to remember.

MENU PRICED AT €65.00
Enjoy your dining experience! &1 &

TIPS AND GRATUITIES NOTICE:

12% SERVICE CHARGE WILL BE ADDED
TO YOUR FINAL BILL

ALL GRATUITIES INCLUDING THE SERVICE CHARGE
(CASH AND ELECTRONIC)
ARE EQUALLY DIVIDED AMONG ALL EMPLOYEES,
THE FLOOR STAFF AND THE KITCHEN STAFF

AERAARAK

Angus Striploin Steak,

35 days dry aged, 8 Oz Angus Striploin Steak,
Passionately served on a bed of rainbow of vegetables,
with a zesty pepper sauce
and accompanied by our chunky fries.

Rib Eye Steak,
Indulge in a 10 Oz Rib Eye Steak, perfectly
served on a bed of rainbow of roasted vegetables,
accompanied by a zesty pepper sauce

and our delectable homemade chunky fries.

Lamb Shank,
A Lamb Shank performance like no other! This tender dish
takes centre stage with mashed potatoes, rosemary,
a charismatic red wine sauce, and mixed vegetables.

La Caverna Supreme Chicken
Succulent corn-fed chicken breast, served atop a bed of
roasted potatoes and grilled asparagus,
wrapped in crispy prosciutto, and finished with a
luxurious black truffle and wild mushroom cream sauce.

Fillet of Salmon & Prawns
Fillet of Salmon and succulent
prawns, delicately cooked to perfection and served alongside
mashed potatoes and a medley of seasonal mixed vegetables.
Drizzled with a luxurious creamy dill sauce.

Choose any Dish from ourItalian Special Menu
As part of your set menu
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Choice of Dessert
Please ask your Server for our daily Selection



