CAPELLA CAPELLA

FIRST NOVEMBER FIRST NOVEMBER

APPETIZER APPETIZER

MILLE FEUILLES® OF CRAB AVOCADO, HORSERADISH MILLE FEUILLES®" OF TOMATO AVOCADO, HORSERADISH

TEARS WITH GREEN PEA PUREE TEARS WITH GREEN PEA PUREE
MARIGOLD HERBS, TAMARIND MISO DRESSING MARIGOLD HERBS, TAMARIND MISO DRESSING

s LS

SOUP SOUP

MUSHROOM CHAWANMUSHI WITH SEASCNAL TRUFFLE CONSOMME (V) MUSHROOM CHAWANMUSHI WITH SEASONAL TRUFFL E (W)

LIRS

! By -1..-\1_ .__nl:]\r\_fr

PALETTE CLEANSER PALETTE CLEANSER

MANGO PASSIONFRUIT SORBET MANGO PASSIONFRUIT SORBET

MAIN COURSE MAIN COURSE

PAN-SEARED BARRAMUNDI, COFFEE CRUMELE. LEEX AND SHIMEIJI FONDUE ROASTED BUTTERNUT SQUASH WITH SHALLOT PICKLES, BROCCOLINL,
TRIO CAVIAR, NOILLY PRAT BEURRE BLANC ROMANESCO, PURPLE POTATO, RICE CRACHER AND NUTS FOAM
.'"P
5 BEEF TENDERLOIN WITH TRUFFLE POTATO
RAGUS, BUCHWHEAT TUILE. RED WINE JUS

ROASTED ANG

FOIE GEAS, ASPA
DESSERT
RICH DARHK CHOCOLATE MOUSSE DOME, CRUNCHY

HAZELNUT FILLING,
SWEET COCOA COOHIE AND SATLTY TOFFEE SAUCE

DESSERT

RICH DARHK CHOCOLATE MOUSSE DOME, CRUNCHY
HAZELNUT FILLING,
[IE AND SALTY TOFFEE SAUCE




