


CE LA VI SKY LUNCH

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

ASSORTMENT OF 3 APPETIZERS
AIR3ERY EhE

HOKKAIDO SCALLOP CEVICHE,
TRUFFLE RICE CROQUETTE,
TOMATO AND COCONUT POTAGE
LBEERZ2TOLE—F T,
NJ2T7DZAA38v7T.
FMEODFVYDRZ—I

PRE-MAIN CHOICE BELOW MAIN DISH CHOICE BELOW
LURD T 1) XA > DiEFER LTFDAA YT 1y 1DFER
A. CHICKEN AND FRESH HERB GREEN CURRY E. OVEN-BAKED RED SEA BREAM AND CLAMS,
Jasmine Rice Chutney Shrimp Crackers Morel Mushrooms, White Asparagus, And Green Peas Puree
FERVETLYYIN—TDI)—HAL— BHLWBOA—T U BRE
IVYRIVIAR FryYx aUvIorSvh— EBU—AEBEERTA M TRINS JU—vE—XE21—L

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

Coriander, Tamarind, Sriracha Sauce BEEOF v+ 1 Z—XBBQY —X

BEEFVYDINYRA KX —FIL KR—=RST74v>a1DI)—LY—2R

V7= AUV F YSFv—VY—2R
G. GRILLED HANGER STEAK,

Salted Cambodian Kampot Peppercorns, (+¥500)
Grilled Pineapple, Couscous Relish
C. BLUE CRAB AND KAFFIR LIME CHILI CRAB STYLE, NYH=AT7—F AVERY bRy N—=0—2,

Chiocciola Short Pasta, Lime Foam ¥ 1,000 INAFYy TIWT VI, VAR Lwa

EUEENTATSALDFY ST (+¥1,000)

FAYFATOYA-PNRE SALTA—L H. A4 RANK SIRLOIN FROM KAGOSHIMA,
Korean Piment Braised Sauverkraut, Potato Confit
BREREAAS YV —O1Y (+¥2,500)

AFaAWFT—o ST ROV T4

DESSERT
FH— b
PISTACHIO ECLAIR, YOGURT GELATO
Strawberry Sauce, Tasmanian Pepper
EX2FFDIIL—IL =T ILbIT5—h
BOY—RX BRAIZTNy/\—

SPECIAL SELECTED TEA OR COFFEE
ESE VB el e Bl oy

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

R IEBOAEME T BB Y —EXR10%ZHHLET,



SIGNATURE COURSE

5-COURSE MENU ¥8,800

RED SEA BREAM CRUDO
Lime, Coriander, Horseradish, Herbs, Fish Sauce
BEDTIL—F
SAL ATV E—FEEDTC N F VTS5~

YELLOW CURRY AND CAULIFLOWER VELOUTE SOUP
Kaffir Lime Oil
AITA—HAL—¢ERVTZT—DIIV—FT A=
NI4T A LAV

FOIE GRAS “DAN DAN"” NOODLES
Brown Rice Flour Noodles, Crispy Pork, Crushed Peanuts, Yuzu Zest
TAT T ZDIBLER
LK A—RIV 993, V) AE—KR—0 E—F vV mFER

GRILLED HANGER STEAK
Salted Cambodian Kampot Peppercorns, Grilled Pineapple, Couscous Tabbouleh Relish
NYH=RAT—F
AYRY bRYN=A=2 ATy TIWTVIWOGRGRZT LIy a

BAKED BREAD +¥400
RAIRTLYR

PISTACHIO ECLAIR, YOGURT GELATO
Strawberry Sauce, Tasmanian Pepper
EX2FFDIIL—)V I—J)IVhITS5—+h
BODY—R ZAIZT7Ny/)N—

SPECIAL SELECTED TEA OR COFFEE
AR E cldd—Et—

Prices are subject to a 10% service charge and include applicable government taxes.
FRRMEAEIEBOAMEE T, BIEY —EXR10%ETEHLE T,



P

CE LA VI WORLD DINNER

5-COURSE MENU ¥16,000

FROM CE LA VI TAIPEI

CANTONESE RAW FISH SALAD “ LOE HEI YUE SANG ”
Marinated Red Sea Bream, Salmon, Amberjack
LEREASZBEOY SR "O0—\1 1—z"
BEET—E AVINFOIUR

FROM CE LA VI SHANGHAI

BUFFALO MILK BURRATA WITH CHEESE ROASTED PUMPKIN
Spiced Nuts, Chumichurri Sauce
KEDTZ—R2F—REA—ADEE®
RAINARFYY FaAZF2IY—R

FROM CE LA VI SINGAPORE

YELLOW CURRY AND CAULIFLOWER VELOUTE SOUP
Kaffir Lime Oil
AITA—AL—¢ERVTZT—DTIV—FT A=
BDITATZALTAIV

FROM CE LA VI DUBAI

ROASTED VEAL, WAGYU BEEF BACON, BEEF SAUSAGE CHOUCROUTE ROYAL
Korean Piment Braised Sauerkraut, Potato Confit, Mustard Jus
FHEOO—RANFEN—O2 =TV —t—IDY1—7)b—ra1vIb
JF2AIVFT—IZ TN RT DIV T RRAZ—RY—X

FROM CE LA VI TOKYO

BANANA AND BLONDE CHOCOLATE MOUSSE
Lime Soft Caramel, Caramel Gelato
NFFETOVRFaaAL—bDL—X
SALY IS AV FY I AT TS~

SPECIAL SELECTED TEA OR COFFEE

FREAIRE ldd—E—

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

RIS BOAME T BB Y —ERAR10%ZBHLET,



LUNCH A LA CARTE

STARTERS

BABY ROMAINE LETTUCE ¥1,600
White Miso Dressing, Grated Parmesan
AXAYVLEADT S BRBRLY S I A F—X

NOODLES & RICE

CHICKEN AND FRESH HERB GREEN CURRY ¥2,700
Jasmine Rice Chutney Shrimp Crackers
FEIETLYZAN—TDT)—AL— JVYAIVIAR FryYx valvToSvh—

CANADIAN LOBSTER PAD THAI ¥3,700
Rice Noodles, Coriander, Tamarind, Sriracha Sauce

DT REFR—IVBED/INvEZA  KRI—R)L . OAVTEZ— 2V R IZFv—Y—2R

BLUE CRAB AND KAFFIR LIME CHILI CRAB STYLE ¥3,900
Chiocciola Short Pasta, Lime Foam

BVEBENTATSALDFIIZT FAYFIZDY/I—FNRE FALTH—L

Prices are subject to a 10% service charge and include applicable government taxes.
RNAARIEBOAMIE T BT —ERAR10%ZERLET,



MAINS

OVEN-BAKED RED SEA BREAM AND CLAMS ¥4,300
Morel Mushrooms, White Asparagus, And Green Peas Puree
BRLBOF—TVRE EU-IBERTANTRINS JU—rvE—AE1—L

KAGOSHIMA PREFECTURE BLACK PORK WITH CHINESE BBQ SAUCE ¥4,600
Refort Cream, Green Onion Ginger

ERERE BEOF v Z—ABBQY—RX LI7+—LoU—L RFIVIv—

GRILLED HANGER STEAK ¥4,800
Salted Cambodian Kampot Peppercorns, Grilled Pineapple, Couscous Tabbouleh Relish
INYH=AT—=F AVRYIRYN=2=2 ATV TIWT VIV IAGRZT L Ly2a

KAGOSHIMA PREFECTURE A4 WAGYU BEEF SIRLOIN, ¥7,800
Korean Piment Braised Sauerkraut, Potato Confit, Mustard Jus

BERBEEAMNGY—O1>Y AFaAYPT7—05TF RFbDOAVT74 IAZ—FVY—X

MAIN’S SIDES

BAKED BREAD ¥700
Dukkah And Olive Qil
NRAIRTLY R FYvYRINAR AT FA)L

MASHED POTATO ¥900
Coconut
RyYRTE 23FvY

DESSERTS

PISTACHIO ECLAIR, YOGURT GELATO ¥1,300
Strawberry Sauce, Tasmanian Pepper

EXE2FADIIL—)b =TIV ITT7—MEBOY—RX ZAIZT7Nv/\—

Prices are subject to a 10% service charge and include applicable government taxes.
RNAEARIEBOAME T BIEY —ERAR10%ZERLET,



