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. CONTEMPORARY ASIAN CUISINE, REDEFINED



RAW & SALAD

TUNA & FOIE GRAS ENEFSRMKHEIBITE (G) 58
Black truffle teriyaki, raw tuna, foie gras mousse, crispy sushi rice, nori

SMOKED IKURA 18 =37 19— 152 (G) (VR) 58
Bite-sized buckwheat tart, coconut cream, salmon roe, lemon balm

HOKKAIDO SCALLOP & OYSTER L& PR (SF) (N) 238
Pineapple, lime, lemongrass oil, coriander dressing

BONITO TATAKI $ey88 6 il S AR ISR AL R B K0 (SF) 158

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

SASHIMI & NIGIRI PLATTER $5E% 5 R S51HHE (SF) 300
Chef’s premium selection of the day

SPICY TUNA CRUNCH ROLL &2k (SF) (N) 128
Big eye tuna, sambal bajak, kewpie, lime leaf, prawn crackers, cucumber

SEAWEED & TOFU SALAD iSES/EiE (G) (VR) (N) 108
Mizuna, tosaka, samphire, tosazu dressing, sesame, bonito flakes, furikake cracker, firm tofu

MIXED GREEN SALAD S=tESRERE (V) (N) (G) 108
Korean dressing, baby gem, oak leaf, pine nut sauce, cherry tomato, sugar snap peas, sweet corn

(SF) Contains Shellfish (N) Contains Nuts (G) Contains Gluten (V) Vegetarian (VR) Vegetarian on request

Prices subject to 10% service charge.



HOT & CRISPY

UNI CROQUETTES ;SHESZaT 44 (G) (SF) 128

Smoked potato, kimchi, Korean sea urchin, blackened scallion tofu cream

CORN SOUP IKIZEEKES (G) (VR) 98

Chargrilled corn, white miso, fried baby cabbage, fish sauce vinaigrette, cassava crisps

CRISPY PORK BELLY {ZR[ERIEEASE () (N) 168

Ssamjang, garlic chive kimchi, daikon

VADOUVAN TEMPURA IS5 5485 K25 (G) (VR) 128

Prawns, maitake, brown butter pumpkin, curry leaf

KOREAN CHICKEN WINGS ¥ S B RaE=t1E (G) (N) 108

Boneless, deep fried, spicy gochujang, peanuts, toasted sesame

(SF) Contains Shellfish (N) Contains Nuts (G) Contains Gluten (V) Vegetarian (VR) Vegetarian on request

Prices subject to 10% service charge.



SKEWERS

ORA KING SALMON &=\ & hiifl SRS EE 118
Salted egg yolk coconut sauce, fried shallot

ORGANIC CHICKEN BB#EZ#pIER (G) (N) 98
Marinated chicken thigh, shichimi, negi, coconut oil, grilled lime

PORK SATE LILIT BEEF#AS (SF) 108
Minced pork, Balinese yellow paste, lemongrass skewers with chilli-tomato sambal

WAGYU BEEF EMFERRIEISHE (G) 138
Black truffle teriyaki, mushroom

(SF) Contains Shellfish (N) Contains Nuts (G) Contains Gluten (V) Vegetarian (VR) Vegetarian on request

Prices subject to 10% service charge.



SMALL PLATES

GRILLED HAMACHI COLLAR ED2igimE @ (SF) (G) 178
Bali BBQ sauce, sambal colo-colo, grilled lime

SEARED HOKKAIDO SCALLOP FAlILSiERF 4851 (G) (SF) 238
Shiso & bell pepper salsa, coriander, grilled zucchini

GRILLED RED CURRY BARRAMUNDI SZ1E8EE SEATINIE (SF) 188
Thai eggplant, mushroom, cherry tomato, coconut cream

ROUGAIL DUMPLING EIREREAKREISEEHREES (G 118

Homemade pork & vegetable dumplings, spiced tomato sauce, ginger, kaffir lime, curry oil

GRILLED JUMBO QUAIL J55 ES§ESRER B i 15 (G) 118
Pineapple nahm jim, toasted rice, shallot & herb salad

PAN SEARED DUCK BREAST &% EfEHIEILZSE (G) 178
Pickled wasabi, ponzu, negi, fried garlic, enoki

WAGYU RENDANG {SEE#14E (SF) 158
Slow cooked Ranger's Valley beef rib in spicy coconut sauce, pickled vegetables,
lemongrass, fried shallot, thai chili

(SF) Contains Shellfish (N) Contains Nuts (G) Contains Gluten (V) Vegetarian (VR) Vegetarian on request

Prices subject to 10% service charge.



BIGGER PLATES

TYPHOON XINJIANG {£&Te ManaXgR#iErmal R (G)
Te Mana lamb shoulder, stir fried peppers & alliums, Xinjiang spiced garlic, goji, pancakes

RANGER’S VALLEY WAGYU PICANHA (EfN4-BIERH35

M7 marble score, assorted salts & sauces

ALASKAN BLACK COD {EZR4Z M (TS (G)

Chilli jam glazed, grilled bamboo shoots, yuzu kosho, fried onions

RICE FLAKE LOBSTER ;i T-1E5etRELiE & K R (SF) (G)

Spicy pomelo salad, bell pepper & Chinese sausage fricassee

378

318

318

488

(SF) Contains Shellfish (N) Contains Nuts (G) Contains Gluten (V) Vegetarian (VR) Vegetarian on request

Prices subject to 10% service charge.



VEGGIES & SIDES

PORK FRIED RICE 5£E3134R (G) (VR)
Usukuchi fried pork belly, yamagobo, negi

FRIED CAULIFLOWER ¥EHFSETE (V)

Red onion, jalapefio & coriander dressing

KUNG PAO GAI LAN {77 (VR) (N) (G)

Anchovy, cashew, Sichuan pepper, spring onion

EDAMAME S8 S | tHREZETFRE (V)

Sea salt or shichimi togarashi

ROASTED EGGPLANT #iIFERIZIEHTF (V) (N) (G)

Yuzu miso, sesame

STEAMED TOFU ZSEERum/EEZ (N) (VR) (G)

Crispy jako fish, usukuchi, sesame oil

88

68

78

58

68

68

(SF) Contains Shellfish (N) Contains Nuts (G) Contains Gluten (V) Vegetarian (VR) Vegetarian on request

Prices subject to 10% service charge.
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DESSERTS

A TROPICAL ESCAPE #2525 (G) 128
Vanilla pannacotta, lychee granita, passion fruit curd, mung bean crumble

ERSER ~ Fiidik - BERIBE « BEEH

TRIPLE CHOCOLATE CAKE & H=E2 (G) (N) 128
Flourless chocolate cake, dark chocolate ganache, white chocolate mousse, calamansi cream

EEMRLOER - BRGHGH - BREHRE - IEHTER

SESAME & PANDAN HIREZRiEEE (N) (G) (V) 128
White sesame cake, pandan mousse, black sesame butter, kumquat

BZRER « PIRRET « B4 - HH1%

MATCHA TART S545255 (G) (V) 128
Adzuki bean purée, coconut ice cream, coconut crumble

T ~ 7S - 7R

SELECTION OF ICE CREAM (Per scoop) EztExE (F51K) (V) a8

Ask your server for daily flavour availability

(SF) Contains Shellfish (N) Contains Nuts (G) Contains Gluten (V) Vegetarian (VR) Vegetarian on request

Prices subject to 10% service charge.



CHEF'S TASTING MENU

Smoked lkura
BRE=ZXANF—O#

Bite-sized buckwheat tart, coconut cream, salmon roe, lemon balm

Bonito Tataki
RERBANBEEBRERER K

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

Seaweed & Tofu Salad
BEEBVE

Mizuna, tosaka, samphire, tosazu dressing, sesame, bonito flakes, furikake cracker, firm tofu

Vadouvan Tempura

MEFEHBRIFE

Prawns, maitake, brown butter pumpkin, curry leaf

Pork Sate Lilit Grilled Jumbo Quail (+$50)
EEEFHAS BUEBRERANE
Minced pork, Balinese yellow paste, Pineapple nahm jim, toasted rice,
lemongrass skewers with chilli-tomato sambal shallot & herb salad

Wagyu Rendang Roasted Black Cod (+$30)
15 B0 38 A 4 ok 5 B 88 £ 44 4 7 50 4011 &5
Slow cooked Ranger’s Valley beef rib in a spicy coconut Chilli jam glazed, grilled bamboo shoots,
sauce, pickle vegetables, lemongrass, fried shallot yuzu kosho, fried onion

Triple Chocolate Cake Sesame & Pandan
KREN=ZER (BEMKRETHER -BRE NEZHER (BZHRER HBERH-
APE-BRENREH MNEHZREDHE) OR BZ R~ )

Flourless chocolate cake, dark chocolate ganache, White sesame cake, pandan mousse,
white chocolate mousse, calamansi cream black sesame nut-butter, kumquat

$588 per person

(Minimum of two pax)

Price is subject to 10% service charge

BOOK NOW

CELA VIHongKong | 25/F, California Tower, 30-36 D’Aguilar Steeet, Central
T: 3700 -2300 | E:reservation-hk@celavi.com | W: hk.celavicom | @celavihongkong | #celavihongkong



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

