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CE LA VI WORLD DINNER

6-COURSE MENU ¥18,000

FROM CE LA VI SINGAPORE

YELLOWTAIL CRUDO
Sweet Ginger Dressing, Grapefruit, Pickled Turnip
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FROM CE LA VI TAIPEI

OYSTER OMELETTE
Oyster, Eggs, Brusseles Sprouts
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FROM CE LA VI DUBAI

PISTACHIO TAGLIATELLE
Thai Basil, Burrata Cream
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FROM CE LA VI DUBAI

SALMON AND SHRIMP BOUILLABAISSE
Miso And Seaweed Croutons, Crashed Potato, Rouille
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FROM CE LA VI SINGAPORE

TANDOORI LAMB CHOPS
Green Curry Puree, Chimichurri Sauce
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OR
FROM CE LA VI TOKYO

KAGOSHIMA PREFECTURE A4 WAGYU BEEF SIRLOIN +¥3,000
Black Sesame Puree, Abalane Mushroom, Broccoli
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FROM CE LA VI TOKYO

GRAPEFRUIT MOUSSE
Wasabi Gelato, Green Apple Puree
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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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SIGNATURE DINNER MENU

5-COURSE MENU ¥9,800

RED SEA BREAM CRUDO
Lime, Coriander, Horseradish, Herbs, Fish Sauce
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ROASTED TOMATO POTAGE
Ricotta cheese, Fregula, Basil purple
A—ARIFDRZ—T2
VAYBF=Z ITL=TF S5 N\IWI=T )k

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 +¥4,000
Black Sesame Puree, Abalone Mushrooms, Broccoli
BREEEAMMNGY—O1
EivtEa—L.77EE, Joval—

BAKED BREAD +¥700
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WHITE CHOCOLATE MOUSSE
Srrqwberry Gelato, Pate Kadaif
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Prices subject to 10% service charge and include applicable government taxes.
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