
New Year Day
3 - C O U R S E  L U N C H  M E N U
1  a n d  2  J a n u a r y  2 0 2 2
$238++ per person | with free f low of champagne, wine, beers

ROASTED  HOKKA IDO SCALLOPS  D   
N . 25  osc iet ra  cav iar ,  Hokka ido  sea  urch in ,  caramel ised  end ives ,
p ick led  cucumber,  c i t rus  sauce v ierge

OR

HALF  DOZEN  NATURAL  OYSTER  NO3   
G i l l a rdeau oysters ,  mignonette  sauce ,  lemon ,  tabasco

OR

PAN - SEARED  DUCK  FO IE  GRAS   D  
smoked magret ,  porc in i  tor te l l in i ,  c r i spy  enok i ,  w inter  b lack  t ru f f le ,
50 -year  Pedro  X iménez  aged sherry  v ina igret te

SLOW-COOKED  SPAN ISH  CARAB INERO D  
r i sot to  s ty le  b lack  venéré  r ice ,  char red  cut t le f i sh , 
i kura  roe ,  sa f f ron-she l l f i sh  emuls ion

OR

SMOKED  JAPANESE  HAMACHI  D   
art ichoke “bar igou le”,  b ra ised  he i r loom car rot ,  Parma ham
black  t ru f f le  ce ler iac ,  Champagne sauce

OR

OVEN -ROASTED  US  PR IME  BEEF  TENDERLO IN  D  
winter  b lack  t ru f f le ,  “mi l le - feu i l le ”  potato ,  s tu f fed  v ine  tomato ,
young rad ish ,  Borde la ise  sauce

SA INT  HONORÉ   D

caramel ised  puf f  past ry,  Madagascar  van i l l a  choux , 
haze lnut  pra l ine ,  mascarpone cream

OR

BAHIBE  CHOCOL ATE  CRÉMEUX   D

Al fonso  mango,  sa l ted  p is tach io  f inanc ier,  osmanthus  ge lato

OR

WHITE  CHOCOL ATE  LEMONGRASS  CRÈME  BRÛLÉE   D

coconut  dacquo ise ,  Navegante  rum compressed p ineapple , 
green tea  cucumber  sorbet

GUERIDON SERVICE
art i sana l  breads  f rom around the  wor ld    D  |  French butter,  herbed ext ra  v i rg in  o l ive  o i l

“Janier ” cheese selection  D   |  fruit compote, mixed nuts,  dried fruits ,  grapes, crackers
Cape l la ’s  s ignature  choco late  t ru f f les

D  Dairy       Contains Nuts      Shellfish      Contains Pork       Contains Alcohol
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


