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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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MUSHROOM AND ALMOND POTAGE
Pomegranate, Coconut Milk
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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 Tabbouleh
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KAGOSHIMA PREFECTURE A4 WAGYU BEEF SIRLOIN +¥3,000
Black Sesame Puree, Abalone Mushrooms, Broccoli
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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 SHANGHAI

HOKKAIDO SCALLOP AND GREEN APPLE TARTARE
Yuzu Pepper Cream, Dill Oil
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FROM CE LA VI DUBAI

SLOW COOKED OMI DUCK
Caramelized Honey And Lavender Sauce, Sweet Potato
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FROM CE LA VI TAIPEI

SOYBEAN DRESSED ALFONSINO
Togan Melon And Chaotian Pepper Sauce, Basil Oil
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FROM CE LA VI DUBAI

BEEF DUO
Stewed Beef Cheeks and Japanese Black Beef Sirloin
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FROM CE LA VI TOKYO

LEMON AND CALAMANSI TART
Lemon Cream, Meringue
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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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