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BREAD AND SPREADS

Spreads served with our seaweed parker rolls | Select 2 spreads of your choice
( Gluten-free bread available upon your request )

EUROPEAN BUTTER, DATE HONEY (G) (V)

MISO CHICKPEA HUMMUS, KOREAN CHILLI OIL
YUZU LABNEH, PISTACHIO VERDE (G) (N) (V)
SMOKED SALMON DIP, SALMON ROE, CHIVE OIL

CHICKEN LIVER MOUSSE, LYCHEE MARMALADE

ADD-ONS

WAGYU BEEF CHARCUTERIE, SMOKED OLIVE OIL
LACQUERED BONE MARROW WITH TERIYAKI, SMOKED VINEGAR
30G OSETRA CAVIAR, LIME CREME FRAICHE, SHALLOTS, CHIVES

65

72
86
650

TO START WITH

SWEET AND SAVOURY SHIITAKE MUSHROOM DONUTS

Beef bacon, aerated raclette cheese dip

CRISPY POTATO HASH “OKONOMIYAKI STYLE” (V)

Kewpie mayo, bulldog sauce, scallions, furikake, bonito flakes

GRILLED LAMB RIBS

Garam masala, chermoula sauce, lemon

TWICE COOKED CRISPY ADOBO CHICKEN WINGS

Lime garlic aioli

62

74

85

84

(C) Contains Chili  (G) Gluten  (N) Nuts  (S) Shellfish (V) Vegetarian Option Available

#celavidubai | @celavidubai | celavi.com

(VG) Vegan Option Available

*All prices are in AED and subject to 10% service charge, 3.5% municipality fees and 5% VAT.



RAW

YELLOWFIN TUNA CRUDO 110

Watermelon radish, fennel, avocado, blood orange gelée, ponzu

HOKKAIDO SCALLOP CEVICHE () 110

Jicama, cucumber, pineapple, Thai lemongrass vinaigrette

KIWAMI WAGYU BEEF TARTARE (C) 105

Marinated salmon roe, sushi rice, yuzu kosho, toasted nori

MARKET

GEM LETTUCE SALAD (V) VG) 78

Radicchio, radish, veal truffle salami, edamame, puffed rice, ginger sesame dressing

CRISPY KALE SALAD (G) (N) (V) (VG) 75

Rocket arugula, petite carrots, beetroot, peanuts, Thai lime vinaigrette

YELLOW TOMATO GAZPACHO (V) (VG| 65

Thai basil sorbet, olive crumble, pickled eggplant, fermented cucumber

BURRATA (N| (V) 95

Rocket arugula, nectarine, pickled red onion, endive, almond, candied walnut, nectarine shiso vinaigrette

ROASTED CAULIFLOWER (C) (G) (V) (VG) 85

Katsuobushi bagna cauda, preserved lemon, mint, Calabrian chilli

(C) Contains Chili ~ (G) Gluten  (N) Nuts  (S) Shellfish (V) Vegetarian Option Available  (VG) Vegan Option Available

#celavidubai | @celavidubai | celavi.com

*All prices are in AED and subject to 10% service charge, 3.5% municipality fees and 5% VAT.



MAINS

BUCATINI CACIO E PEPE (V) 115
Seaweed butter, black pepper, pecorino, nori bread crumbs

SPINACH RIGATONI 140
Bolognese, curry leaves, poached egg, garlic bread crumbs

BLACK TRUFFLE “SUSHI RICE” RISOTTO (G) (V) (VG) 145
Butternut squash, black trumpet mushrooms, parmesan mousse

PAN SEARED SALMON 195
Black garlic potato terrine, maitake mushrooms, warm wasabi buttermilk

ROASTED BLACK COD 210
Sweet corn pudding, grilled spring onions, miso beurre blanc

WESTHOLME WAGYU BEEF 235
Roasted broccolini, pearl onions, confit potatoes, bone marrow, sauce japonaise

BRAISED LAMB NECK 270
Indian spiced, flageolet beans, horseradish, pomegranate

TOMAHAWK STEAK 1.5KG (C) ( Serves 23 ) 950
Beef bacon fried rice, bok choy kimchi, lettuce wrap, Korean spicy dip

BRAISED KOREAN SHORTRIB IN DONABE (C) 355
Kimchi bacon fried rice, sunny-side-up egg

STIR FRIED SEASONAL VEGETABLES (V) (VG) 60
GRILLED BROCCOLINI (G) (V) (VC) 55
FRENCH FRIES, TOGARASHI, GARLIC, PARMESAN ( Choose 3 dips ) 55
Teriyaki | Chinese Honey Mustard | Sweet and Sour

Yuzu Kosho Aioli | Lime Garlic Aioli | Wasabi Aioli

WAGYU BEEF FRIED RICE 65
VEGETABLE FRIED RICE (G| V) (VG) a5
STEAMED RICE 25

(C) Contains Chili  (G) Gluten  (N) Nuts (S Shellfish (V) Vegetarian Option Available

#celavidubai | @celavidubai | celavi.com

(VG) Vegan Option Available

*All prices are in AED and subject to 10% service charge, 3.5% municipality fees and 5% VAT.



DESSERT

CE LA VI FOIE GRAS “SNICKERS” CANDY BAR (N)
Enrobed with milk chocolate

CHEESECAKE CREME BRULEE
Speculoos, passion fruit, mango coulis

DARK CHOCOLATE FONDANT ( 15 minutes )
Beetroot ice cream, crispy tuile

MISO CARAMEL VANILLA MOUSSE (N)
Pear, caramelised peanut

SUNDAE BANANA SPLIT
Select 3 ice cream or sorbet of your choice

Toppings: banana brilée, chocolate sauce, miso caramel,
lotus crumble, caramelised peanuts, amarena cherry

ICE CREAM AND SORBET | Per scoop )

Ice Cream: Black sesame, vanilla, chocolate, pistachio

Sorbet: Mango, lemon yuzu, raspberry, Thai basil mint, pear

65

65

65

65

65

15

(C) Contains Chili ~ (G) Gluten  (N) Nuts (S Shellfish (V) Vegetarian Option Available

#celavidubai | @celavidubai | celavi.com

(VG) Vegan Option Available

*All prices are in AED and subject to 10% service charge, 3.5% municipality fees and 5% VAT.
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