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SIGNATURE DINNER MENU

5-COURSE MENU ¥8,800

RED SEA BREAM CRUDO
Lime, Coriander, Horseradish, Herbs, Fish Sauce
BREOVIL—F
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YELLOW CURRY AND CAULIFLOWER VELOUTE SOUP
Kaffir Lime Oil
AIO—AL—¢ERHVTZT—DIIN—TFTZA—T
HI74T7ZALFAAIV

FOIE GRAS “DAN DAN” NOODLES
Brown Rice Flour Noodles, Crispy Pork, Crushed Peanuts, Yuzu Zest
T4777 S DB 4LER
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GRILLED HANGER STEAK
Salted Cambodian Kampot Peppercorns, Grilled Pineapple, Couscous Tabbouleh Relish
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A4 RANK SIRLOIN FROM KAGOSHIMA +¥3,000
Korean Piment Braised Sauerkraut, Potato Confit, Mustard Jus
EEIRBEE 1A —O1 >
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BAKED BREAD +¥400
RATRTLYR

BERRY MILLEFEUILLE
Mix Berry Sauce, Earl Gray Gelato
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SPECIAL SELECTED TEA OR COFFEE
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Prices subject to 10% service charge and include applicable government taxes.
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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
LERASREOY A "O0—\1 1—z”
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FROM CE LA VI SHANGHAI

BUFFALO MILK BURRATA WITH CHEESE ROASTED PUMPKIN
Spiced Nuts, Chumichurri Sauce
KFDTZ—RF-XEO-ZADEER
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FROM CE LA VI SINGAPORE

YELLOW CURRY AND CAULIFLOWER VELOUTE SOUP
Kaffir Lime Oil
AITO—AHL—¢EH)TZT—DTIV—TR—T
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FROM CE LA VI DUBAI

ROASTED VEAL, WAGYU BEEF BACON, BEEF SAUSAGE CHOUCROUTE ROYAL
Korean Piment Braised Sauerkraut, Potato Confit, Mustard Jus
FHEOO—X M MNFRX—O2 E=TYV—t—YDa—7/b—tO1VIb
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FROM CE LA VI TOKYO

BANANA AND BLONDE CHOCOLATE MOUSSE
Lime Soft Caramel, Caramel Gelato
NFFET7OVRFaal—tDL—X
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SPECIAL SELECTED TEA OR COFFEE
FREAIRE cldd—k—

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