5 COURSE LUNCH MENU

BREAD & HOME MADE BUTTER
0l & F Iy

ORA KING SALMON TATAKI
Jalapefio Sauce, Saffron Lemon Coulis, lkura
K JEAT PO
STHETERNUR, TRLIEAESFEE, AP

or

HOKKAIDO SCALLOP & OYSTER CEVICHE
Citrus, Watermelon & Jicama Salsa Add $120
tEEE R TEES R
HE, AL, EES

TAIWANESE TOMATOES & STRACCITELLA CHEESE
Smoked Olive Qil, Saffron Lemon Coulis
BBEMN & LR
JEIEIIE R, BALEEESE

or

BIBB LETTUCE & GUACAMOLE
Egg Soya Milk Dressing, Dukkah Spice
B SO RE R ER S
HESRET HFERH

CURRIED CAULIFLOWER VELOUTE
Green Apple, Spiced Chickpeas & Kaffir Lime Oil
AR TER=%
FRRT, #5, EIEEH

PAN-FRIED TUSKFISH — LEMON GRASS EMULISION
Bell Pepper And Tomato Stewed — Romesco Sauce
BRARAMEF LIt
BN, BRI
or
IBERICO PORK PLUMA - CHINESE BBQ GLAZE
Braised Cabbage & Green Onion — Ginger Dressing
AL FEERCPRBBQET
EExR, = ERUH, BIRET
or
POACHED BLACK COD - DRY SHIITAKI DASHI
Braised Clams, Wild Mushrooms, Pickled Wasabi Add $300
BRI RS
Biaw), 5855, AIL%
or
GRILLED WESTHOLME BEEF HANGER STEAK
Grilled Scallion Dressing, Roasted Chili Jam Add $300
T ETERES I
KE=EHE ZAET
CHOICE OF CE LA VI DESSERTS

CE LA VI35 ®REHEs
Coffee or Tea

Selling Price $1,300

10% Service Charge Will Be Added To Your Bill
I 0%IRFE &
Mineral and Sparkling Water $100/Person
ERK/RBK(ERELRE) $100/A

Minimum Order: 1 Set per Person



7 COURSE DINNER MENU

BIBB LETTUCE & GUACAMOLE
Egg Soya Milk Dressing, Dukkah Spice
B SO R ER A
HESRET, HFERK

ORA KING SALMON TATAKI
Jalapefio Sauce, Saffron Lemon Coulis, lkura
K JeErtra e B £ A
SR, BALICEEE, SR0P

CURRIED CAULIFLOWER VELOUTE
Green Apple, Spiced Chickpeas & Kaffir Lime Oil
PR RTESER 5
FHERT, #T, BEEEH

GRILLED SNAPPER - IKAN BAKAR
Sambal Manis, Calamansi & Lemongrass
FNFE fE 780 R Bk RS R
BERRE, € &%

SOY POACHED FOIE GRAS, HAZELNUTS & MOUNTAIN PEAR
Lentils, Brown Butter, Honey
R ISBUSKIEAT SRR
RE, W, 4%

IBERICO PORK PLUMA - CHINESE BBQ GLAZE
Braised Cabbage & Green Onion — Ginger Dressing
RIFIFEEREPBBQET
TR BN, —EREE
or
PAN-FRIED TUSKFISH - LEMON GRASS EMULISION
Bell Pepper And Tomato Stew — Romesco Sauce
BNAEAHEF AL
BoEREmN, BRRERE

CHOICE OF CE LA VI DESSERTS
CE LA VIHEZEEHZE

Coffee or Tea

Selling Price $2,300

10% Service Charge Will Be Added To Your Bill
DU 1 0%AR 75 &
Mineral and Sparkling Water $100/Person
TERK/RiBK (£ERELFE) $100/ A

Minimum Order: 1 Set per Person



7 COURSE DINNER MENU

HOKKAIDO SCALLOP & OYSTER CEVICHE
Citrus, Watermelon & Jicama Salsa
tEEEBTEEEE
HE, AL, EESDD

TAIWANESE TOMATOES & STRACCITELLA CHEESE
Smoked Olive Oil
BIEBEMN & P
e e i)

CURRIED CAULIFLOWER VELOUTE
Green Apple, Spiced Chickpeas & Kaffir Lime Oil
PR RTESE R
BHERT, #5, BEEEH

GRILLED TIGER SHRIMP - UDANG BAKAR
Sambal Manis, Calamansi & Lemongrass
ENFE fe PhER Pk R FR 3R
BRkiRE, €F, &5

POACHED BLACK COD - DRY SHIITAKI DASHI
Braised Clams, Wild Mushrooms, Pickled Wasabi
B, 5855, AL

CHICKEN & FOIE GRAS ROULADE - WILD LEAF VEGETABLES
Butter Squash Mashed, Pine Nuts, Red Amaranth Pesto
HRISHTERILE R
HRIVE, T A REEE
or
GRILLED WESTHOLME BEEF HANGER STEAK
Grilled Scallion Dressing, Roahsted Chili Jam
LIHATERIRF R
RIE=ZEE, RXET

CHOICE OF CE LA VI DESSERTS
CE LA VIHEEHEE

Coffee or Tea

Selling Price $2,800

10% Service Charge Will Be Added To Your Bill
DN 1 0%AR 75 &
Mineral and Sparkling Water $100/Person
TERK/ BBk (R ELFE) $100/ A

Minimum Order: 1 Set per Person



CE LA VI DESSERT OPTIONS

MATCHA, SHISO & DARK CHOCOLATE
64% Chocolate Cream, Matcha Cake, Shiso Gelee
KRB EITR
64% BT NE, KRRFAER, ZKX®R

MOLTEN MILK TEA TART
Taiwanese Milk Tea, Vanilla Ice Cream, Passion Fruit Mousse
BEAEAGIRE
IR OB, BERE, EE/KHER

DARK CHOCOLATE & BLACK SESAME - PRALINE MILLE
FEUILLE
Chocolate Cream, Caramelized Phyllo, Exotic Crémeux
BIEMET MRS = DT/E
64%EWRITRE, TRIRK, SRS HERE

VANILLA & PASSION FRUILGUAVA CREME BRULEE
Vanilla Custard, Passion Fruit-Guava Gel, Tuiles
EEEHE
EEHEREAOCEEETRRE, A6t



