L 4

SEASONAL COURSE

5-COURSE MENU ¥9,800

AGED HAMACHI CRUDO
Green Vinaigrette, Flower Tonic, Seawater Foam
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ROASTED TOMATO POTAGE
Frambois, Sour Cream, Croutons
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HAMO RISOTTO
Cheese Croccante, Marsala Sauce, Hamo Fritto
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MILK-FED VEAL
Corn Purée, Manganii Pepper
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KAGOSHIMA A4 WAGYU BEEF SIRLOIN +¥4,000
Black Sesame Purée, Abalone Mushroom, Broccoli
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BAKED BREAD +¥700
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LYCHEE MOUSSE
Guava Sherbet, Star Anise
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SPECIAL SELECTION OF TEA OR COFFEE
FREAIRE 30—k —

A cover charge of 1,000 yen per person will be applied.
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Prices subject to 10% service charge and include applicable government taxes.
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L 4

CE LA VI WORLD DINNER

6-COURSE MENU ¥18,000

FROM CE LA VI SINGAPORE

COLD YELLOWTAIL CRUDO
Green Mustard, Lime Jelly, Herb
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OYSTER OMELETTE
Oyster, Egg, Brusseles Sprouts
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FROM CE LA VI TOKYO

FOIE GRAS "DAN DAN " NOODLES

Brown Rice Flour Noodles, Crispy Pork, Crushed Peanuts, Yuzu Zest
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FROM CE LA VI DUBAI

SALMON AND HEAD-ON PRAWN BOUILLABAISSE
Miso And Seaweed Croutons, Crushed Potatoes, Rouille
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FROM CE LA VI SINGAPORE

TANDOORI LAMB CHOPS
Green Curry Puree, Chimichurri Sauce
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KAGOSHIMA 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 Purée
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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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