
New Year Eve and New Year Set Menu
新年晚餐

31  D e c e m b e r  2 0 21  a n d  1  J a n u a r y  2 0 2 2
$168++ per person | Additional $99++ for wine pairing

精选三式拼盘
松露鲜菌水晶饺，香茅鹌鹑腿，金牌碳烧黑毛猪腩

C O M B I N AT I O N  O F
Steamed Crysta l  Dumpl ing  w i th  B lack  Truf f le  and Fresh  Mushroom

Deep -Fr ied  Mar inated Qua i l  Leg w i th  Lemongrass
F ive  Sp ice  Roasted Yorksh i re  “Ra l  d ’Av inyó  Pork ”  Be l ly

Bi l lecar t-Sa lmon Brut  Réserve  NV,  France

干贝螺头炖鲜鱼肚
D O U B L E - B O I L E D  F I S H  M A W  S O U P

sea  whe lk ,  dr ied  sca l lop

Albar iño ,  Lagar  De Forne los ,  “Lagar  de  Cervera”,  R ias  Ba ixas ,  Spa in ,  2018

黑松露原只五头鲍烩海参
B R A I S E D  W H O L E  A U S T R A L I A N  5  H E A D S  A B A L O N E

black  t ru f f le ,  sea  cucumber

Sauvignon B lanc ,  Dog Point ,  Mar lborough ,  New Zea land ,  2019

野菌汁香煎澳洲顶级和牛粒
W O K- F R I E D  A U S T R A L I A N  W A G Y U  B E E F

mushroom sauce

Shiraz ,  Tahbi lk ,  Nagambie  Lakes ,  Austra l ia ,  2017

香煎鹅肝伴蟹肉丝苗
C O M B I N AT I O N  O F

pan- f r ied  fo ie  gras  |  f ragrant  r ice  w i th  crab  meat

凯嘉三式甜品
C A S S I A  T R I L O G Y  D E S S E R T

All prices are subject to 10% service charge and 7% GST. | Please inform our restaurant staff of any food allergies or restrictions that you may have.
Capella Singapore supports sustainable products and uses them for the preparation of this menu


