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CÉ LA VI Hong Kong   |   25/F, California Tower, 30-36 D’Aguilar Steeet, Central
T: 3700 - 2300   |   E: reservation-hk@celavi.com   |   W: hk.celavi.com   |   @celavihongkong   |   #celavihongkong

$588 per person
(Minimum of two pax)

CHEF'S TASTING MENU
Smoked Ikura

煙燻三文魚籽一口撻
Bite-sized buckwheat tar t, coconut cream, salmon roe, lemon balm

Bonito Tataki
炙燒鰹魚刺身配自家製咸蛋黃米餅

Lightly torched, lychee sambal matah, homemade rice cracker, salty egg yolk, lime zest, grilled coconut

Seaweed & Tofu Salad
海藻豆腐沙律

Mizuna, tosaka, samphire, tosazu dressing, sesame, bonito f lakes, furikake cracker, f irm tofu

Vadouvan Tempura
咖喱辛香雜錦天婦羅

Prawns, maitake, brown but ter pumpkin, curry leaf

Pork Sate Lilit
巴厘香茅豬肉串

Minced pork, Balinese yellow paste, 
lemongrass skewers with chill i- tomato sambal

Grilled Jumbo Quail (+$50)
燒珍寶鵪鶉配泰式沾醬

Pineapple nahm jim, toasted rice, 
shallot & herb salad

Wagyu Rendang
燉巴東和牛

Slow cooked Ranger’s Valley beef rib in a spicy coconut 
sauce, pickle vegetables, lemongrass, fried shallot

Roasted Black Cod (+$30)
焗黑鱈魚伴柚子胡椒竹筍

Chilli jam glazed, grilled bamboo shoots, 
yuzu kosho, fr ied onion

Triple Chocolate Cake
朱古力三重奏（無麵粉朱古力蛋糕、黑朱古
力奶油、白朱古力慕斯、四季柑忌廉奶油）
Flourless chocolate cake, dark chocolate ganache, 

white chocolate mousse, calamansi cream

Sesame & Pandan
班蘭芝麻蛋糕（白芝麻蛋糕、班蘭慕斯、

黑芝麻牛油、柑橘）
White sesame cake, pandan mousse, 

black sesame nut-but ter, kumquat

Price is subject to 10% service charge

BOOK NOW

https://bookv5.chope.co/booking?rid=celavirestauranthongkong1606clv
tel:+85237002300
http://hk.celavi.com
https://www.facebook.com/celavihongkong
https://www.instagram.com/celavihongkong/

