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CHAMPAGNE PAIRING

CAVIAR & 2 GLASSES
169
30g Tin ‘Transmontanus’ Caviar
2 x Glasses Moet & Chandon ‘Imperial’ Brut NV

CAVIAR & GRAND VINTAGE
399
309 Tin ‘Oscietra’ Caviar
1 x Bottle Moet & Chandon ‘Grand Vintage’ 2016

CAVIAR & DOM PERIGNON
899
509 Tin ‘Oscietra’ Caviar
1 x Bottle Dom Perignon 2015

BY THE GLASS
Moet & Chandon ‘Imperial’ Brut NV 36

Dom Perignon 2015 88

BY THE BOTTLE
Moet & Chandon ‘Grand Vintage’ 2016 260
Dom Perignon 2015 725

Kaviari

PARIS

*Should you have any special dietary requirements or allergies please inform your waiter. Please note:
credit card payments incur a service fee of 1.15%. A 10% surcharge applies on Sundays. A 15%
surcharge applies on Public Holidays excluding set menu prices advertised(one surcharge fee of 15%
if Public Holiday falls on a Sunday)



CAVIAR SET MENU

Available individually
210 pp

Each dish is served with 4g Oscietra Caviar
AEBET L8210 (F9E 2k F47C Oscietrafd 1)

Caviar & Gold on Crispy Taro Abalone Nest 48
frEeEaETEERAE
Taro puff nest, braised abalone, XO sauce glaze, caviar

BRMEFE R, MEffA, ELX0E, BiLlf 1 IETEEk

Golden Duck Symphony 46
RHERE A T ER

Crispy duck skin, Peking duck breast, layered bao,
cucumber, lemon myrtle pearls

Malf iz, mUIRIAL, BREF, SR, BEEPKDER

Celestial Broth of Heritage Fowl 54
e A AR R R
A pristine consommeé, free-range chicken, Jinhua ham,
Kurobuta pork, Hokkaido scallops

Mg 10, LU, iR, RIKAE A K ALHEE S 1

Caviar Char Siu Royale 56
B S
Charcoal-roasted Berkshire pork, marinated
in manuka honey, aged soy, mandarin peel

A7 ERIKFGEAN, LIS e, BRI M SRR i, 3 DLAR Ak J5 8
Served with XO Fried Rice [t EXOM R

Dessert 21

Single Origin Dark Chocolate Cremeux,
Mandarin Mousse, Almond Jaconde

RIS, AR, AR
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KAVIARI STORY
CRAFTING EXCELLENCE

SINCE 1978

The pairing of champagne and caviar has long
symbolised refined celebration, dating back
to 18th-century Europe when aristocrats first

discovered the exquisite harmony between the
briny richness of sturgeon roe and the crisp

effervescence of fine champagne.

At the heart of this timeless indulgence is
Kaviari, a Paris-based caviar house founded in
1978 by Jacques Nebot and Raphael Bouchez.

Renowned for its artisanal approach and

commitment to sustainability, Kaviari partners

with responsible sturgeon farms worldwide to
deliver exceptional caviar. Guests can savour
Oscietra and Transmontanus varieties, served
by the tin or as luxurious enhancements to
curated a la carte and set menus.




