Caprice

Christmas Eve Dinner Menu
Thursday, December 24, 2020

St Jacques de Bretagne, Caviar Osciétre de la Maison Petrossian et Variation de Chou-Fleur
Brittany Scallop with Oscietra Caviar from Maison Petrossian, Cauliflower Variation
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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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Bisque de Homard, Royale d’Oursins et Piment d’Espelette
Lobster Bisque with Sea Urchin Royal, Light Espelette Pepper
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“Kinmedai” du Marché de Toyosu, Artichaut, Truffe Noire de la Maison Plantin et Sauce Ruby

Kinmedai Fish from Toyosu Market with Artichoke and Black Truffle from Plantin, Ruby Sauce
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Pot au Feu “a ma Fagon” et Truffe Tuber Melanosporum
My Version of a "Pot'au Feu", Black Winter Diamond
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Sélection de Fromages Affinés
Caprice Cheese Cellar
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Travail Autour du Chocolat Venezuelien
Work around Venezuelan Cocoa and Spice
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Pomme Caramélisée et Créme Vanille
Caramel Poached Apple, Vanilla Custard
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Coffee or Tea
I

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 77| E}E R B R Y A AR



