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SOLULP

SOuUP
Braised superior golden bird’s nest, crab meat, superior broth 118
Double-boiled Sakura chicken soup, dendrobium, conch, fish maw + 58
Slow-cooked superior chicken soup, fish maw, bamboo pith, winter melon 44
Braised seafood soup, dried scallops 28
[c] Double-boiled French morel soup, Chinese cabbage, flower mushroom, bamboo pith 24
Double-boiled nourishing soup of the day + 20

E VEGETARIAN 4 SIGNATURE

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.




MEAT

MEAT

Poached chicken, dried scallop broth 108 whole / 58 half
Rose salt grilled AS snow beef rib eye, mushrooms + 48
Braised oxtail, homemade sauce 42
Wok-fried Kagoshima AS wagyu beef, red onion, black pepper 68
For two persons
Wok-fried Japanese Iberico pork spare ribs, salt and pepper 38
For two persons
Wok-fried sweet and sour Iberico pork, bell pepper 36
For two persons
VEGETABLES
Wok-fried spinach, egg white, dried scallop, truffle oil + 40
For two persons
Braised broccoli, dried scallop, abalone sauce 38
For two persons
Braised homemade tofu, bai ling mushroom, black truffle + 30
For two persons
Wok-fried seasonal greens, garlic 24

For two persons. Choice of asparagus, broccoli, choi sum, kai lan, Shanghai green, spinach

E VEGETARIAN 4 SIGNATURE

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.




NOODLES

NOODLES

Stewed Hong Kong egg noodles, Australian lobster, golden superior broth 68
Braised Inaniwa udon, Hokkaido scallops, shrimp soup + 34
Wok-fried dry hor fun, sliced beef, bean sprout, Hong Kong style 28
Crispy noodles, seafood, brown sauce, Hong Kong style 24
Wok-fried vermicelli, seafood, XO chilli sauce 20
RICE
Poach Boston lobster, crispy rice, mushroom, shrimp broth + 58
Crab meat fried rice, Sakura shrimp, assorted seafood 26
Dried scallop fried rice, seafood, abalone sauce 24
Egg white fried rice, dried scallop, seafood 22
[c] Fried rice, preserved olive vegetables 14

E VEGETARIAN 4 SIGNATURE

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.




DESSERTS

DESSERTS
Double-boiled imperial bird’s nest, rock sugar 108
Chilled almond jelly, superior bird’s nest 38
Homemade almond cream, hasma, egg white 34
Cassia’s Trio of Desserts 24

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

Double-boiled Tianjin pear soup, goji berries, preserved fruit, peach gum 22

Chilled avocado cream, vanilla ice cream 18

Chilled mango pomelo sago 14

Nostalgic Hong Kong style steamed layer cake 14
[<] VEGETARIAN 4+ SIGNATURE

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.




