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SIGNATURE DINNER MENU

5-COURSE MENU ¥8,800

RED SEA BREAM CRUDO
Lime, coriander, horseradish, herbs, fish sauce
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ROASTED TOMATO GAZPACHO
Fruit tomato, paprika, mousse de fromage, dukkah cracker
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FOIE GRAS “DAN DAN” NOODLES
Brown rice flour noodles, crispy pork, crushed peanuts, yuzu zest
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GRILLED HANGER STEAK
Salted Cambodian kampot peppercorns, grilled pineapple, couscous relish
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Calamansi puree, mixed herbs
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BAKED BREAD +¥400
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GRAPEFRUIT MOUSSE
Apple, wasabi greens ice cream
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CE LA VI WORLD DINNER

5-COURSE MENU ¥16,000

FROM CE LA VI TOKYO

SNOW CRAB AND FROZEN MELON CEVICHE
Coconut vinaigrette
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FROM CE LA VI TAIPEI

ABALONE AND IBERIAN PORK HAM CONSOMME SOUP
Taro, shiitake, chestnut, quail egg
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FROM CE LA VI DUBAI

GRILLED HOKKAIDO SCALLOPS
Cauliflower mousseline, nduja butter, gochugaru oil
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FROM CE LA VI SHANGHAI

SMOKED OMI DUCK BREAST
Salted pork nuo mi fan, whiskey hoisin sauce
IO AE—Y
BB R—Y IFZT7IAE—Y TARF— V=X

FROM CE LA VI SINGAPORE

COCONUT PEARL
Margarita foam
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