Chrisfins San

4-COURSE DINNER MENU
24 December 2021
$168" per person | includes a glass of bubbles

ROASTED CHESTNUT VELOUTE @4
smoked Iberico pork, trumpet mushroom,
65°C egg, crispy Parma ham

LIVE ALASKAN KING CRAB LEGS @ @8
N.25 oscietra caviar, crab salad, cauliflower couscous, citrus zest,
celeriac remoulade, 25-year Pedro Ximénez aged sherry vinaigrette

SCOTTISH SALMON CONFIT @®¢
green pea mousseline, asparagus spears, Asari clams,
4, yellow zucchini, ikura-lemon beurre blanc

OR
MAPLE-BOURBON BRINED TURKEY §®§F

slow-roasted turkey breast and confit leg
heirloom carrot, truffle mashed potato, honey poached cranberries,
turnips, pine nut-sage and onion bread stuffing, turkey gravy

OR

CHARRED NEW ZEALAND VENISON STRIPLOIN @9
winter black truffle, mille-feuille potato, duck foie gras,
Brussel sprout, juniper berry gravy

WHITE FOREST CAKE §®©
white chocolate crémeux, morello cherry ragout,
Spanish almond cake, coconut ice cream

OR
I GATEAU DE NOELO®

manjari chocolate namelaka, William pear compote,
gingerbread biscuit, kumquat gelée

@ Dairy 8 Contains Nuts %Contams Alcohol @ Shellfish 4~ Contains Pork
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




