Caprice

Christmas Day Dinner Menu

Wednesday, December 25, 2019

Huitre Fumée et Truffe Noire, Emulsion de Truffe et Mont d'Or
Smoked Oyster with Black Truffle, Truffle Emulsion and Mont d'Or Cheese
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Crabe Royal d’Alaska, Betterave et Granny Smith, Gel d’Aneth
Alaskan King Crab, Beetroot and Green Apple, Dill Gel
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Soupe d’Artichaut, Ravioli de Fromage de Chevre et Truffe Noire
Artichoke Soup, Goat Cheese Ravioli and Black Truffle
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Managatsuo du Japon, Champignon, Bouillon Dashi et Navet Japonais
Japanese Butterfish with Mushroom, Dashi and Kabu
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Volaille de Bresse Pochée, Légume et Sauce au Foie Gras
Poached Bresse Chicken with Vegetable, Foie Gras Sauce
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Sélection de Fromages Affinés
Caprice Cheese Cellar
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Confit de Myrtille et Sorbet, Sablé au Poivre de Cassis
Blueberry Confit and Sorbet, Cassis Pepper Sable
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Poire de Normandie Pochée, Créme a la Feve de Tonka, Sauce au Caramel Epicé
Poached Normandie Pear, Tonka Cream and Spiced Caramel Sauce
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Coffee or Tea
Ik
2,980 per person

Please inform your server of any food-related allergies
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All prices in HK$ and subject to 10% service charge FiiA {8 H L&A E SIS IR E

To book your festive dining experience, please email shop.hkg@fourseasons.com or call (852) 3196 8900
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