Caprice

Christmas Day Lunch Menu
Wednesday, December 25, 2019

Carpaccio de Saint-Jacques, Terrine de Foie Gras, Truffe Noire, Vinaigrette et Oignon Confit
Scallop Carpaccio, Foie Gras Terrine, Black Truffle, Confit Onion and Vinaigrette
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Homard Bleu Breton et Coquillage, Nage Infusée au Safran
Brittany Blue Lobster and Shellfish, Saffron Nage
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Aile de Raie, Gnocchi et Caviar Fumé, Bouillon aux Herbes
Skate Wing, Gnocchi and Pike Caviar, Herbs Bouillon
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Chevreuil de La Vallée de La Loire Confiture de Poire et Blette Farcie d'un Ragout des Cuisses
Venison from Loire Valley with Pear Jam, Swiss Chard Stuffed with Leg Ragout
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Mandarine et Crémeux Yahourt
Mandarine and Greek Yogurt
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Mousse au Chocolat au Lait et Noisette, Glace Noisette
Hazelnut and Milk Chocolate Mousse, Hazelnut Ice Cream
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Coffee or Tea
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1,938 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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