CE LA VI SKY LUNCH

4-COURSE MENU
WEEKDAY ¥4,800 WEEKEND ¥5,300

ASSORTMENT OF 3 APPETIZERS
RIRIERY EhY

HOKKAIDO SCALLOP CEVICHE,
TRUFFLE RICE CROQUETTE,
PUMPKIN POTAGE
LBEEERZ2TDE—F T,
cJ2T7DZA4A20vT.
DEBERDREZ—a

PRE-MAIN CHOICE BELOW MAIN DISH CHOICE BELOW
LUFRD 1) A1 > DR UTDAA YT 4w 1DFER
A. BREASED LAMB VINDALOO CURRY E. NORWEGIAN SALMON PANDAN LEAF,
Turmeric Rice, Kadaif, Sprouts Salmon Roe, Dry Vermouth, Green Seaweed, Fennel
SLADEYZIL—hL— IOz —Y—F DNV E) =TI
B=AYISAR HEAT. RTZT b 175, FZANIVEY by BEOY, T VXRIV

F. BLACK PORK WITH CHINESE BBQ SAUCE,
B. SHRIMP AND NUT PAD THAI RICE FLOUR NOODLES, Horseradish Cream Sauce

Coriander, Tamarind, Sriracha Sauce BEEDF v+ 1 Z—ABBQY—X

BEEFTVYDINYRA KB I—FIL R—=RZT714wv¥aDy)—LY—2R

QY78 — BV E Y5 Fv—VY—2X
G. GRILLED HANGER STEAK,

Salted Cambodian Kampot Peppercorns, (+¥500)
Grilled Pineapple, Couscous Tabbouleh
C. BLUE CRAB AND KAFFIR LIME CHILI CRAB STYLE, INVH—=RAT—F AVERY bRy N=0—2,

Chiocciola Short Pasta, Lime Foam (+¥1,000) INAFy TIWT DIV, TR AZTL

EVEENTATSALDFIOST el

FAYFATOYIA- MRS SALTA—L H. A4 RANK SIRLOIN FROM KAGOSHIMA,
Black Sesame Puree, Abalone Mushrooms, Broccoli
BREREAMFY —O1 > (+¥2,500)

BOxea—-L. . 77EE. 7Oval—

DESSERT
FH— b
PISTACHIO ECLAIR, YOGURT GELATO
Strawberry Sauce, Tasmanian Pepper
EX2FFDI7L—IV =T IVLbTITS5—h
BOY—X RAIZTNy/\—

SPECIAL SELECTED TEA OR COFFEE
AR E cldd—k—

Prices are subject to a 10% service charge and include applicable government taxes.

RN IEBOAMIE T BB Y —ERARI10%ZBHLET,



SIGNATURE COURSE

5-COURSE MENU ¥8,800

RED SEA BREAM CRUDO
Lime, Coriander, Horseradish, Herbs, Fish Sauce
BRDTIV—F
SALOVT VA= FEEDTC NI F TS5~

MUSHROOM AND ALMOND POTAGE
Pomegranate, Coconut Milk
RYVA—LET—EVRDRE—D
YonLaarvvIivy

FOIE GRAS “DAN DAN” NOODLES
Brown Rice Flour Noodles, Crispy Pork, Crushed Peanuts, Yuzu Zest
T4777 DR LEE
TR X— RV 993, V) AE—KR— E—F vV FER

GRILLED HANGER STEAK
Salted Cambodian Kampot Peppercorns, Grilled Pineapple, Couscous Tabbouleh
INA=AT—F
ARy IRy N=DA= ATV TIVITV IV IR ZAZ2T L

BAKED BREAD +¥400
RATRTLYR

PISTACHIO ECLAIR, YOGURT GELATO
Strawberry Sauce, Tasmanian Pepper
EX2FFDIIL—)V 3—J)VhITS5—h
BOY—RX BRAIZTNyI\—

SPECIAL SELECTED TEA OR COFFEE
FREAIRE ldd—E—

Prices are subject to a 10% service charge and include applicable government taxes.
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CE LA VI WORLD COURSE

5-COURSE MENU ¥16,000

FROM CE LA VI SHANGHAI

HOKKAIDO SCALLOP AND GREEN APPLE TARTARE
Yuzu Pepper Cream, Dill Oil
BEERZTEFVATDRILEIV
WFERR ) —L TV A AV

FROM CE LA VI DUBAI

SLOW COOKED OMI DUCK
Caramelized Honey And Lavender Sauce, Sweet Potato
IRDA—J1—R
FHIA)LLIIFBEHRDEINY L —DY =R AVA—FRT

FROM CE LA VI TAIPEI

SOYBEAN DRESSED ALFONSINO
Tougan Melon And Chaotian Pepper Sauce, Basil Oil
REDKR=ZE-EBH
EMEAREFEFDY—ANI)VA AV

FROM CE LA VI DUBAI

BEEF DUO
Stewed Beef Cheeks and Japanese Black Beef Sirloin
E—77a4
FRPRFAHEBENGFT—O1

FROM CE LA VI TOKYO

LEMON AND CALAMANSI TART
Lemon Cream, Meringue
LEVEATR VY —RIVE

LEVIU—LALYT

SPECIAL SELECTED TEA OR COFFEE

FREAIRE ldd—E—

Prices are subject to a 10% service charge and include applicable government taxes.
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LUNCH A LA CARTE

STARTERS

BABY ROMAINE LETTUCE
White Miso Dressing, Grated Parmesan
AXAYLEADYSE 8RRy TN VAT Y F—=X

¥1,600

NOODLES & RICE

BREASED LAMB VINDALOO CURRY
Turmeric Rice, Kadaif Sprouts

SLROEVZIV—HL— B=XVYISARAZATATZTH

CANADIAN LOBSTER PAD THAI

Rice Noodles, Coriander, Tamarind, Sriracha Sauce

DFEEAR—IVBEDINYZA KB IX—R)IL, V7= 2R IZFvr—Y—R

BLUE CRAB AND KAFFIR LIME CHILI CRAB STYLE
Chiocciola Short Pasta, Lime Foam

BVEEATATZALDFIIST FAvFIaosDya—bAE SALT+—L

¥2,700

¥3,700

¥3,900

Prices are subject to a 10% service charge and include applicable government taxes.
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MAINS

NORWEGIAN SALMON PANDAN LEAF ¥4,500
Salmon Roe, Dry Vermouth, Green Seaweed, Fennel
JIVIT—H—FVDINIE ) —=T8H A7 RTANIVEBEY M BDY. 72XV

KAGOSHIMA PREFECTURE BLACK PORK WITH CHINESE BBQ SAUCE ¥4,600
Horseradish Cream, Green Onion Ginger
BERBRE BEDF v Z—ABBQY—RX L7+—IbV =L RFIVIv—

GRILLED HANGER STEAK ¥4,800
Salted Cambodian Kampot Peppercorns, Grilled Pineapple, Couscous Tabbouleh
INVH=RT—F AVRY Ry =D=2 ATy TG VIV IR A2 T L

KAGOSHIMA PREFECTURE A4 WAGYU BEEF SIRLOIN, ¥8,800
Black Sesame Puree, Abalone Mushrooms, Broccolis
BREBEANGY—O,> EBdxtEa—L.77E . JOval—

MAIN'S SIDES

BAKED BREAD ¥700
Dukkah And Olive Qil
NATRTLw R FYYRINA R A)—=T 11U

MASHED POTATO ¥900
Coconut
RyvaR7E A3FvY

DESSERTS

PISTACHIO ECLAIR, YOGURT GELATO ¥1,300
Strawberry Sauce, Tasmanian Pepper
EXZFADIIL—IV I—TILAIIS— M BOY—X RZAIZTNy/\—

Prices are subject to a 10% service charge and include applicable government taxes.
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