Caprice

New Year’s Eve Dinner Menu

Tuesday, December 31, 2019

Saumon Balik, Gelée de Concombre, Caviar Oscietre et Créme d’Aneth
Balik Salmon with Cucumber Jelly, Oscietra Caviar and Dill Cream
YN = S fa A ISR S R AR A T B 2 S B

& ok ok

Carbonara d’Ormeau et Truffe Noire
Abalone Carbonara Style with Black Truffle
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Carabinero Grillée, Mangue et Sauce aux Oursins
Grilled Carabinero, Mango and Sea Urchin Sauce
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Sole de I’Atlantique et Variation Autour de la Truffe
Dover Sole and Truffle Variation
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Filet De Veau et Tarte de Ris de Veau de Chez Hugo Desnoyer
Veal Tenderloin and Sweetbread Puff Tarte from Hugo Desnoyer
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Sélection de Fromages Affinés
Caprice Cheese Cellar
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Mousse de Noisette et Sorbet Citron
Hazelnut Mousse and Lemon Sorbet
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Crémeux de Mangue et Biscuit Coco, Sorbet Passion Coriandre
Coconut Biscuit and Mango Crémeux, Passion Fruit and Coriander Sorbet
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Coffee or Tea
ks

5,398 per person

Please inform your server of any food-related allergies
W T EHEAT YA B E - SEER T Bk
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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