Caprice

Christmas Eve Dinner Menu
Tuesday, December 24, 2019

Crabe Royal d’Alaska, Clémentine et Oursin
Alaskan King Crab, Clementine and Sea Urchin
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Chaud-Froid de Pigeon de Racan, Marmelade de Poire et Vanille

Pigeon Breast from Racan “Chaud-Froid”, Pear and Vanilla Marmalade
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Légume d’Hiver et Thé Chinois Infusé a la Truffe Noire
Winter Vegetable and Black Truffle Infused Tea
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Kinki du Marché de Toyosu, Moule, Pomme de Terre et Emulsion de Gingembre
Kinki Fish from Toyosu Market, Mussel, Potato and Ginger Emulsion
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Chevreuil de La Vallée de La Loire, Citrouille et Sauce au Cacao
Venison from Loire Valley with Pumpkin and Cocoa Sauce
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Sélection de Fromages Affinés
Caprice Cheese Cellar
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Pamplemousse au Poivre Timut, Sorbet Verveine
Grapefruit and Timut Pepper, Verbena sorbet
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Btche Contemporaine Fagon Foret Noire
Black Forest Christmas Log
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Coffee or Tea
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3,988 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 FiA {8 H LU CEH E SIS IR 52

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