
Christmas Dinner Menu
圣诞晚餐

24  a n d  2 5  D e c e m b e r  2 0 21
$168++ per person | additional $99++ for wine pairing

精选三式拼盘
片皮猪，糯米酿鸡翅，香茅鹌鹑腿

C O M B I N AT I O N  O F
Cr ispy  Suck l ing  P ig  Sk in

Chicken Wing Stuf fed  w i th  G lut inous  R ice
Deep -Fr ied  Mar inated Qua i l  Leg w i th  Lemongrass

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

红烧鱼子绣球燕
B R A I S E D  B I R D ’ S  N E S T
f i sh  roe ,  super ior  sauce

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

芝士蒜香焗开边龙虾
B A K E D  L O B S T E R

cheese ,  gar l ic  sauce

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

牛油果布丁伴软糖
C H I L L E D  AV O C A D O  P U D D I N G 

marshmal low

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

焗


