THE
DUBAI

EDITION

FESTIVE SEASON DINING



NEW YCAR €V
AT THIA SKYLOUNGE

DECEMRER 31
RECSCRVATIONS AT 800 PM

SHARING MENU
AMUSE BOUCHE
Tomato gazpacho (V)
Roasted aubergine crostini (V, D)
Tomato Bruschetta (V, D, G)
Chicken vol au vent (D, E, G)
Salmon souvlaki (SE)

Blins & caviar (SE, G, G)

FIRST COURSE
Fresh oysters, spicy shallots, sour dip (SE)

Smoked buffalo mozzarella, heirloom tomato, orange,
roasted figs, aged balsamic rosemary (V, D)
Wagyu beef carpaccio, truffle mayo, slow-cooked quail egg,
and rocket herb oil (D, E)

Trio gravlax salmon with beetroot, preserved lemon,

and mandarin dip (SE, D)

CHOICE OF ONE MAIN COURSE PER PERSON

TRUFFLE RISOTTO
Wild mushrooms risotto, truffle oil and parmesan chip (\/, D, G)

WAGYU TENDERLOIN

Wagyu tenderloin, herb crust pave, seared foie gras, asparagus,

fondant potato thyme jus (D)

DUCK LEG

Slow-cooked duck leg, watercress, green beans, shoestring potatoes,

T spicy caramel sauce (G)

SUETRP L SEA BREAM FILET
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DESSERT
Raspberry millefeuille (V, E,
Chocolaté pave (V, D)
Profitroll (V, D, G, E)
Fruits and berry coulis (V)

D, G)
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(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.




NEW YCAR €V
AT THIA SKYLOUNGE

DECEMRER 31
RECSCRVATIONS AT 800 PM

VEGETERIAN MENU

SHARING MENU
AMUSE BOUCHE

Tomato gazpacho (V)
Roasted aubergine crostini (V, D)
Meéditerranean Bruschetta (V, D, G)
Crudites on hummus (V)

cherry mozzarella, tomato, and basil skewers (D)

Cream cheese blinis (V, D, G)

FIRST COURSE
Avocado kale salad, honey balsamic dressing (V)
Quinoa salad, Jerusalem artichoke, yuzu mustard dressing (V)
mozzore”o, heirloom tomato, blood orange, roasted Figs,
aged balsamic, rosemary blend (V, D)
Kataifi feta saganaki, lemon comfit, orange jam (V, D, G)

CHOICE OF ONE MAIN COURSE PER PERSON

TRUFFLE RISOTTO

Wild mushrooms risotto, winter black ‘rrufﬂe,

Parmigiano reggiano Chip (V, D, G)

CASERECCE PASTA
Caserecce pasta, zucchini pesto, apulian burrata,

fresh mint (V, D, G)

CAULIFLOWER TOMBURI
Cauliflower textures tomburi (V, D)

SIDE DISH
Mediterranean ratatouille with herbs (V)

Broccolini, harissa sauce (V)

DESSERT
Raspberry millefeuille (V, E,
Chocolaté pave (V, D)
Profitroll (V, D, G, E)
Fruits and berry coulis (V)

D, G)

(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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NEW YEAR EVE
AT THIA SKYLOUNGE

Our signature lounge offers outdoor seating areas with mesmerizing views of the Burj Khalifa. Immerse
yourself in a thrilling ‘007’ themed party that will exhilarate your senses and transport you into a world of
espionage and elegance.

Enjoy live entertainment as our DJ curates an immersive selection of music, ensuring a stunning night to
remember!

Our culinary team has curated a sharing-style set menu (Vegetarian options available), a bottle of
champagne for every two diners, and unlimited drinks and cocktails.

Price per person:
A Bottle of Champagne or Non- Alcoholic Prosecco for every 2 diners.

AED 4,000 for Terrace Seating (Alcoholic Package)
AED 3,500 for Terrace Seating (Alcoholic Package) - Lounge seat

Timings:

8:00 PM until 1:00 AM

The last order for drinks will be at 11:45 PM

Any drink orders after 11:45 PM will be A La Carte

Kids Policy at The Dubai EDITION
0-5 years — 100% discount
6 year — 10 year — 50% discount from the full package
11 years + pay 100% of the package.

FOR MORE INFORMATION AND RESERVATIONS, PLEASE CONTACT
+971 4 6023399
To Chat on WhatsApp - +971 502741600
restaurantreservation.dxb@editionhotels.com
PO BOX 11788, DOWNTOWN DUBAI, DUBAI, UNITED ARAB EMIRATES
WWW.EDITIONHOTELS.COM
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