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CANTONESE SET

Available for lunch only
129 per person
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Dim Sum Platter
Steamed tricolour spinach dumpling
Teochew-style fried spring rolls, shredded taro
Steamed charcoal powder bun, barbecued Iberico pork, truffle

TR A T B BN
Superior Chicken Soup
Fish maw, bamboo pith, winter melon

X.0 E R IM AR
Braised Australian Rock Lobster
Chinese kale, XO sauce

PEAE U £ F 28 A D TR
Crab Meat Fried Rice
Sakura shrimp, assorted seafood

& R K SRR T
Coconut-Infused Dragon Fruit Sorbet
Chewy pearls

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.
All prices are in Singapore dollars, subject to service charge and prevailing goods and services tax.
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SIGNATURE SET

Available for lunch and dinner
239 per person
Wine pairing additional 109
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Chef’s Platter
Greenhouse tomatoes, preserved plum
Abalone in chilli sauce
Teochew-style chilled yellow croaker

Charles Heidsieck Brut Réserve, NV

sk e RE ALY XS AT A 52 9%
Slow-cooked Fish Maw Soup
Sakura chicken, dendrobium, conch

BB E BRI ER
Lobster in Golden Broth
Silken egg white, caviar

Domaine Vincent Latour, Bourgogne Chardonnay, Burgundy, France, 2019

TS THIE R 25 7R B2 BT
Steamed Leopard Coral Grouper Fillet
Preserved chilli

BEAE TR ABFEFE AN A KD TR
A5 Wagyu Beef Fried Rice
Dried scallop, spring onion, lettuce

Moulins de Citran, Haut Medoc, Cabernet Sauvignon, France, 2014
HEEREFEA IR E
Chilled Avocado Cream

Vanilla ice cream

De Bortoli Noble One Botrytis Semillon, Australia, 2020

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.
All prices are in Singapore dollars, subject to service charge and prevailing goods and services tax.
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DIAMANTE SET

Available for lunch and dinner
339 per person

Inclusive of a glass of
Charles Heidsieck Brut Réserve, NV
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Trio Platter
Crispy suckling pig, minced shrimp and black fish roe stuffing, gold flakes
Drunken prawn, aged hua tiao wine
Marinated abalone, jellyfish

MAER R SR 2
Slow-cooked Pork Soup
Kanto sea cucumber, matsutake mushroom

2152 BN 25 B == R N AR
Steamed Fresh Crab Claw
Shrimp oil, Chinese yellow wine sauce

BRI 4 1R 5 RIUAB &8 A1 4= A
Rose Salt Grilled Snow A5 Beef Rib Eye
Mushrooms

{2 - A S P i 7 T
Poached Boston Lobster
Crispy rice, mushroom, braised shrimp broth
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Cassia’s Trilogy Dessert
Watercress flavored jelly sweetened with honey
Crunchy water chestnut strips with a translucent, crispy rice net coating
Soft black glutinous rice mochi stuffed with yogurt

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.
All prices are in Singapore dollars, subject to service charge and prevailing goods and services tax.



