
New Year Eve
5 - C O U R S E  D I N N E R  M E N U

31  D e c e m b e r  2 0 21
$ 18 8 + +  p e r  p e r s o n  |  includes a glass of Champagne

ROASTED  CHESTNUT  VELOUTÉ   D

smoked Iber ico  pork ,  qua i l  egg ,  c r i spy  Parma ham

BLUE  F IN  TUNA BELLY  “NOODLE ”  D  
N. 25  ka luga  cav iar ,  p ick led  kumquat ,  shoyu sauce ,

espe let te  ch i l i ,  f resh  avocado,  roasted sesame

MAINE  LOBSTER  AND DUCK  FO IE  GRAS  D  
open face  rav io l i ,  w inter  b lack  t ru f f le ,  chantere l le  ragout , 

sp inach ,  no iset te  sage butter,  m ixed cress

GRILLED  M IYAZAK I  A5  WAGYU BEEF  STR I PLO IN  D  
saf f ron  potato  fondant ,  roasted w inter  vegetab les ,  red  w ine  sauce

OR

PAN  SEARED  WILD  TURBOT  D   
Japanese  ikura ,  cut t le f i sh ,  mixed vegetab les  cassero le , 

potato  vapeur,  Champagne sauce

24K  CHOCOL ATE  TEXTURED  CAKE   D

extra  v i rg in  o l ive  o i l  choco late  cake ,  mi lk  choco late  feu i l le t ine , 
tonka  bean whi te  choco late  namelaka ,  yuzu ice  cream

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


