CASSIA

ElES

DUCK EXPERIENCE SET MENU J& Bf Y& 48
99 | PER PERSON

ik = P
BN, SRS, MEE TS
PLATTER OF

Peking Duck Roll
Wok-Fried Minced Duck with Lettuce
Vietnamese Roll with Shredded Duck, Vegetable and Plum Sauce

G P 2 A O S SR
Double-Boiled Duck Dumpling Soup with Preserved Olive Vegetable and Egg

LIRS, fEfm, S
Braised Duck Wing with Abalone and Fresh Fish Maw

=G 22 8 7K o
Stewed Crystal Noodle with Shredded Duck and Preserved Vegetable

MECH &

Chilled Mango Cream with Pomelo and Sago

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



CASSIA

ElES

CHEF LEE’S SIGNATURE SET Z:Jiifdi ks tk &

129 | PER PERSON
ADDITIONAL 99 | WINE PAIRING 29 | TEA PAIRING

Kk = LPFA

i aE e 2 14, PERRESEK, 5 or HITREROK I3 BB SHA
PLATTER OF

Deep-Fried Lobster Roll with Mango and Cheese

Crispy Cod Fish Coated with Cherry Sauce

Honey-Glazed Barbecued Avinyd Omega 3 Pork Char Siew with Lemongrass

Billecart-Salmon Brut Réserve NV, France » Z5%j Snow Chrysanthemum

Te e s 1 VU S IR XS )
Double-Boiled Rich Chicken Broth with Fish Maw, Dried Scallop, Sea Cucumber and Flower Mushroom

Mount Riley, Pinot Gris, Marlborough, New Zealand 2018

LR AR R
Wok-Fried Lobster with White Pepper, Ginger and Spring Onion

Hunky Dory, Sauvignon Blanc, Marlborough, New Zealand 2019 ¢ [41:F} Pai Mu Tan & Melon

SEABGA 7 R T 25 H A=
Wok-Fried Australian Wagyu Beef with Black Pepper Sauce

Tomero Reserva Melbec, Mendoza, Argentina 2016 * 4 % I £ Rain Flower Tea

T B 1 AR IR
Steamed Glutinous and Jasmine Rice with Preserved Chinese Sausage
Top with Pan-Fried Scallop

AR A R R
Chilled Avocado Cream with Vanilla Ice Cream o Z<J73¢ N\ Eastern Beauty Handcrafted Tea

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



TREASURES SET & LA IEER
189 | PER PERSON

K ik = A\
BRALSEE, BT RARE 4, PPk OT Bk
PLATTER OF

Crispy Suckling Pig Skin stuffed with Minced Shrimp
Deep-Fried Lobster Roll with Cheese and Mango
Crispy Cod Fish coated with Cherry Sauce

LLRRER N T DI
Braised Bird’s Nest with Crabmeat and Dried Scallops in Superior Broth

P 7 1 Sk 6 £ e 5 fa L
Stewed Whole 5 Heads Abalone, Fresh Fish Maw and Black Truffle

REARUA B BRI T 2 A0 2 R
Wok-Fried Australian Wagyu Beef with Black Pepper Sauce

E7 KA 2R A R

Stewed Inaniwa Udon with King Prawn in Superior Stock

FIHEABRA

Homemade Almond Cream with Hasma and Egg White

7 Vegetarian ¥ Signature

CASSIA

ElES

Please inform our restaurant staff of any food allergies or restrictions that you may have. All prices are subject to 10% service charge and 7% GST

Capella Singapore supports sustainable products and uses them for the preparation of this menu



CASSIA

ElES

N2 e

APPETISER 3¢

FTEHMIE RIS 2 45, EBHREEMBR, FFEITRENCKINSBEEESHA % $20 per person
Combination of Deep-Fried Lobster Roll with Mango and Cheese, Crispy Cod Fish Coated
with Cherry Sauce, Honey-Glazed Barbecued Avinyd Omega 3 Pork Char Siew with Lemongrass

HFTEMEIE RIF Z 58, SRETERER, Habeny $18 per person
Combination of Deep-Fried Lobster Roll with Mango and Cheese,
Wok-Fried Prawn with Kumquat Sauce, Hong Kong-Style Roasted Duck

PROEAT SER, SMETRBRIIOK I3 S A, T A T $16 per person
Combination of Crispy Cod Fish Coated with Cherry Sauce,

Five Spice Roasted Yorkshire Avinyd Omega 3 Pork Pork Belly,

Deep-Fried Scallop with Yam Paste and Wasabi Mayonnaises

o EITRENOK N3 BEBFESAR, ARGV ISR, a8 0 R K AR $14 per person
Combination of Honey-Glazed Barbecued Avinyé Omega 3 Pork

Char Siew with Lemongrass, Crispy Cod Fish Cube Coated with Kumquat

Sauce, Steamed Crystal Dumpling with Black Truffle and Fresh Mushroom

WA R CERE—H) % $78 whole
Hong Kong-Style Peking Duck $40 half

8 LR A $32 for 2 persons
Suckling Pig Platter (Hunan, China and Iberico, Spain)

WU R P A $28 for 2 persons
(S MRGEWCK N3 R EHE N, VT REICK N3 BB, BTG, iE)

HONG KONG-STYLE BARBECUE PLATTER

(Five Spice Roasted Yorkshire Avinyd Omega 3 Pork Pork Belly, Honey-Glazed

Barbecued Avinyé Omega 3 Pork Char Siew, Roasted Duck and Chilled Jellyfish)

BB RRCK N3 B ERE R $24 for 2 persons
Honey-Glazed Barbecued Avinyd Omega 3 Pork Char Siew
with Lemongrass

SRR RO NS EFE R * $26 for 2 persons
Five Spice Roasted Yorkshire Avinyé Omega 3 Pork Belly

BT P FTHY il $18 for 2 persons

Boneless Roasted Duck with Fresh Mango and Lemon Sauce

SV $18 for 2 persons
Wok-Fried Soft Shell Crab coated with Salted Egg Yolk

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



SOUP 7, Z=

RS SIGNATURE DOUBLE-BOILED THICK CHICKEN BROTH
Specialty soups by Cassia’s Executive Chef Lee Hiu Ngai, prepared with fresh and
premium collagen-rich ingredient and slow cooked for over eight hours.

EE: BN LN
Double-Boiled Rich Chicken Broth with Imperial Bird’s Nest

TERRAE 48 45 16 VUG 7 %
Double-Boiled Rich Chicken Broth with Fish Maw Duo of Scallops and Flower Mushroom

TR -3 22 ) S )
Double-Boiled Rich Chicken Broth with Lobster Medallion
Scallop, Bamboo Pith and Shredded Yam

AR T - 22 SR XS
Double-Boiled Rich Chicken Broth with Live Prawn, Scallop Bamboo Pith and Shredded Yam

B TR MR XS 7
Double-Boiled Rich Chicken Broth with Assorted Wild Mushroom

2 e R PRI FHE 5
Braised Bird’s Nest with Crabmeat

WS MR DUIERS )
Double-Boiled Chicken Soup with Ginseng, Dried Scallop and Sea Whelk

AL BR AT IR 38
Braised Seafood Soup with Dried Scallop and Chives

P A o 52

Braised Seafood Hot and Sour Soup

FRLERNEIE TR G &
Double-Boiled Soup with French Morel, Chinese Cabbage Flower Mushroom and Bamboo Pith

HHPEANE *
Double-Boiled Nourishing Soup of The Day

7 Vegetarian ¥ Signature

CASSIA
ElES

$68 per person

$33 per person

$33 per person

$20 per person

$14 per person

$68 per person

$26 per person

$16 per person

$16 per person

$16 per person

$14 per person

Please inform our restaurant staff of any food allergies or restrictions that you may have. All prices are subject to 10% service charge and 7% GST

Capella Singapore supports sustainable products and uses them for the preparation of this menu



LIVE SEAFOOD Jji# /K ifg fif

i mEAEF (JUH ) Live Drunken Prawn in Chinese Wine
WK (ZHwS) Live Prawn (minimum 300g)

JBFITA44 Chef Lee recommends the following cooking styles:
* H¥J Poached
o LERFFE LK Steamed with Garlic

INEREF (ZH AT FHEE) Young Lobster (minimum 350g)

JBFITA44 Chef Lee recommends the following cooking styles:

o W IFILZK Steamed with Light Soya Sauce
* %7111 Baked with Superior Stock
o ZLFRETIAKE Baked with Cheese and Garlic

RAEBE (HEWHE) East Spotted Garoupa

JBFITA44 Chef Lee recommends the following cooking styles:

* 7% Steamed, Hong Kong-Style

* YR Fried with Light Soya Sauce

o RAYE Fried with Thai Chilli Sauce

o T T KN Stewed with Garlic and Roasted Pork Belly

7 Vegetarian ¥ Signature

CASSIA

ElES

$48 / 8 piece

$12 per 100g

$16 per 100g

$18 per 100g

Please inform our restaurant staff of any food allergies or restrictions that you may have. All prices are subject to 10% service charge and 7% GST

Capella Singapore supports sustainable products and uses them for the preparation of this menu



SEAFOOD ¥

AR R R =S %
Braised Whole Australian 3 Heads Abalone with Black Truffle

Jii T Sk R B o o £ i
Braised Whole Australian 5 Heads Abalone with Fresh Fish Maw

AR RIS fE *
Baked Cod Fish with Bonito Sauce and Seasonal Greens

PO B pR 28 0 1
Steamed Cod Fish with Black Garlic and Light Soya Sauce

278 H AU B e
Wok-Fried Soft Shell Crab with White Pepper, Ginger
and Spring Onion

ST RAIL S S

Wok-Fried Prawn Coated with Kumqguat Sauce

i 5 0%
Boston Lobster with Abalone, Dried Scallop, Sea Cucumber, Fresh Fish Maw, Mushroom
and Vegetable in Rich Chicken Broth, served with Steamed Rice or Rice Vermicelli

i1 K R i 2 R
Stewed Sea Cucumber with Roasted Pork Belly and Garlic In Claypot

B g HALE S f i it %
Braised Fresh Fish Maw, Whole Japanese Flower Mushroom and Black Truffle with
Abalone Sauce

XO¥ T T a7 b 2 [T 22
Wok-Fried Scallop with Thai Kailan in XO Chilli Sauce

Al Pt i B AR R

Sweet and Sour Prawn with Bell Pepper and Pomelo

WHRBER L EIME *
Wok-Fried Prawn with Glass Noodle and Sacha Sauce In Claypot

Tt XU A v
Fried Crispy Garlic Prawn stuffed with Minced Shrimp, Bi Fong Tong Style

7 Vegetarian ¥ Signature

CASSIA

ElES

$88 per person

$68 per person

$24 per person

$22 per person

$18 per person

$14 per person

$128 for 2 persons

$48 for 2 persons

$32 for 2 persons

$32 for 2 persons

$26 for 2 persons

$24 for 2 persons

$24 for 2 persons

Please inform our restaurant staff of any food allergies or restrictions that you may have. All prices are subject to 10% service charge and 7% GST

Capella Singapore supports sustainable products and uses them for the preparation of this menu



MEAT 2%

RGOS W R T A *
Pan-Fried Foie Gras with Japanese Sake, Asparagus and Black Caviar

SRR BRI T A A6 %
Wok-Fried Australian Wagyu Beef with Black Pepper Sauce

J B BRI 01 2 FH A i
Wok-Fried Australian Wagyu Beef with Barbecued Sauce

SEARG 7 RN 4% 5BR Y
Wok-Fried Australian Kangaroo Meat with Black Pepper Sauce

ST A

Wok-Fried Sliced Beef with Lotus Root, Water Chestnut, Honey Bean and Dough Fritter

Pan-Fried Lotus Root Stuffed with Minced Shrimp, Pork and Diced Mushroom

JUZE AR T T
Braised Minced Wagyu Beef with Eggplant and Basil in Claypot

IDRERLY VAR
Braised Chicken with Salted Fish and Beancurd in Claypot

R SIIRE-EEY I 3
Sweet and Sour Crispy Avinyd Omega 3 Pork with Bell Pepper and Pomelo

BTN T
Fried Spicy Chicken with Dried Chilli

R RS ER
Wok-Fried Chicken with Gong Bo Sauce, Dried Chilli and Bell Pepper

7 Vegetarian ¥ Signature

CASSIA

ElES

$36 per person

$34 per person

$34 per person

$28 per person

$28 for 2 persons

$26 for 2 persons

$26 for 2 pieces

$24 for 2 persons

$24 for 2 persons

$20 for 2 persons

$20 for 2 persons

Please inform our restaurant staff of any food allergies or restrictions that you may have. All prices are subject to 10% service charge and 7% GST

Capella Singapore supports sustainable products and uses them for the preparation of this menu



CASSIA
ElES

VEGETABLE #izx¢

RPN B % $26 for 2 persons

Braised Seasonal Vegetable with Dried Seafood

T FR $24 for 2 persons
Wok-Fried Lotus Root, Water Chestnut, Honey Bean and Dough Fritter

B RGP\ A T % $24 for 2 persons
Braised Homemade Tofu with Bai Ling Mushroom and Black Truffle

R )5 $20 for 2 persons
Spicy Mapo Tofu with Minced Pork

AREFILHECE $20 for 2 persons
Braised Tofu with Wild Mushroom and Seasonal Greens in Brown Sauce

o E T W $20 for 2 persons
Wok-Fried Seasonal Greens with Garlic (V)

RICE AND NOODLE R, Ifi

A A CEEA] $36 per person
Stewed Ee-Fu Noodle with Lobster in Superior Stock

/N NX S e AT ] $18 per person

Stewed Handmade Noodle with King Prawn in Superior Stock

B IN A e TR $14 per person

Wok-Fried Flour Vermicelli with Seafood, Lemongrass and Basil

T T IE R IR $16 per person
Steamed Glutinous and Jasmine Rice with Preserved Chinese Sausage
Top with Pan-Fried Scallop

XO #4 M I $14 per person
Yang Zhou Fried Rice with homemade XO Chilli Sauce

B B IR & $10 per person
Fried Rice with Preserved Olive Vegetable

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



DESSERT il i

BIE S A e %
Double-Boiled Imperial Bird’s Nest in Thai Coconut

TR AR

Homemade Almond Cream with Hasma and Egg White

A B SRR AR R

Chilled Avocado Cream with Vanilla Ice Cream

Wi B AL %

Double-Boiled Tianjin Pear infused with Tangerine Peel

HRF R AT
Chilled Mango Pudding with Fresh Fruit

Wk H #&

Chilled Mango Cream with Pomelo and Sago

7 Vegetarian ¥ Signature

CASSIA

ElES

$68 per person

$28 per person

$12 per person

$10 per person

$8 per person

$8 per person

Please inform our restaurant staff of any food allergies or restrictions that you may have. All prices are subject to 10% service charge and 7% GST

Capella Singapore supports sustainable products and uses them for the preparation of this menu



