CE LAV]

LADIES NIGHT MENU

TWO COURSES WITH TWO BEVERAGES, AED 299 PP

STARTER OR MAIN + DESSERT
8PM-11PM

STARTERS

CHICKEN SESAME SALAD (G) (S)
Radicchio, baby gems, mandarin, ginger
sesame dressing

SHRIMP TEMPURA (A) (C) (E) (G) (SF)
Red chilli, spring onion, mango mayo

KIMCHI GYOZA (C) (G) (M) (V) (VG)
Homemade kimchi, mushroom, edamame

SALMON AVOCADO MINT MASCARPONE MAKI
(C) (E) (D) (G) (F)

Mascarpone cheese, avocado

VEGETABLE MAKI (D) (M)
Avocado, pickle, radish, shiso

MAINS

GRILLED SALMON (D) (F) (G) (M)
Shimeji mushrooms, edamame, asparagus jus

SATAY CHICKEN BREAST (C) (G) (N)
Coconut rice, bok choy, peanut satay sauce,
coriander, red chilli

UDON NOODLES (E) (F) (G) (M) (V) (VG)
Shimeji mushrooms, bonito flakes

KOREAN FRIED CHICKEN (A) (C) (G)
Korean sauce, pickled mixed vegetables

CAULIFLOWER STEAK (D) (V) (VG)
Capsicum relish, mint

DESSERTS

MANGO BASIL TART (GF) (N) (VG) &
Almond frangipane, mango mousse, basil gel

TRIO OF SORBETS (VG)
Assortment of seasonal sorbets

BEVERAGES

WINES

WHITE VINA ESMERALDA
RED  SANGRE DE TORO
ROSE  MARIUS

COCKTAILS
ESPRESSO MARTINI
TOMMY’S MARGARITA

ADD-ONS

Feeling fancy? Oysters and caviar await.

PREMIUM FRENCH OYSTERS 35
per piece (A) (SF)
Persimmon vinegar mignonette, lemon

CAVIAR BLINIS 75
2 pieces (F) (D) (G)
Kaluga caviar, creme fraiche, dill

LI e Aol o)L Elo¥l ks 5343 Ul pasdl sl Skl T dpyedl SYSSW sl p2lsall sl 1z Bsghll pe ol &l poolll SVgmal 33 8
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

(A) Allium (C) Chilli (D) Dairy (E) Egg (F) Fish (G) Gluten (GF) Gluten-Free Option Available (L) Legume (N) Nuts (M) Mushroom

(S) Seeds (SF) Shellfish (V) Vegetarian (VG) Vegan Option Available

*All prices are in AED and inclusive of 10% service charge, 7% municipality fee, and 5% VAT.

#celavidubai | @celavidubai | celavi.com



CE LAV]

LADIES NIGHT MENU

THREE COURSES WITH TWO BEVERAGES, AED 399 PP

STARTER + MAIN + DESSERT
8PM-11PM

STARTERS

BURRATA SALAD (D) (N)
Rocket arugula, nectarine, pickled red onion,
endive, candied walnuts, nectarine shiso vinaigrette

SHRIMP TEMPURA (A) (C) (E) (G) (SF)
Red chilli, spring onion, mango mayo

KIMCHI GYOZA (C) (G) (M) (V) (VG)
Homemade kimchi, mushroom, edamame

BRAISED BEEF BAO BUNS 2 pieces (C) (D) (G)
Short ribs, galbi glaze, coriander, red chilli, fried onion

CALIFORNIA MAKI (E) (SF)
Crab, spicy mayo, tobiko

VEGETABLE MAKI (D) (M)
Avocado, pickle, radish, shiso

MAINS

GRILLED SALMON (D) (F) (G) (M)
Shimeji mushrooms, edamame, asparagus jus

MISO BLACK COD (F) (G)
Sweet miso, banana leaf, lemon

BLACK TRUFFLE “SUSHI RICE” RISOTTO
(D) (M) (V) (VG) Butternut squash, shimeji
mushrooms, Parmesan mousse

SATAY CHICKEN BREAST (C) (G) (N)
Coconut rice, bok choy, peanut satay sauce,
coriander, red chilli

KOREAN FRIED CHICKEN (A) (C) (G)
Korean sauce, pickled mixed vegetables

CAULIFLOWER STEAK (D) (V) (VG)
Capsicum relish, mint

DESSERTS

MANGO BASIL TART (GF) (N) (VG) &
Almond frangipane, mango mousse, basil gel

CHOCOLATE MISO CARAMEL TART (D) (G) (N)
Chocolate ganache, vanilla ice cream

VANILLA CREME BRULEE (D) (GF)
Brown sugar crust, orange zest, berries

BEVERAGES

WINES
WHITE VINA ESMERALDA
RED  SANGRE DE TORO
ROSE  MARIUS

COCKTAILS
ESPRESSO MARTINI
TOMMY’S MARGARITA

ADD-ONS

Feeling fancy? Oysters and caviar await.

PREMIUM FRENCH OYSTERS 35
per piece (A) (SF)
Persimmon vinegar mignonette, lemon

CAVIAR BLINIS 75
2 pieces (F) (D) (G)
Kaluga caviar, créeme fraiche, dill

LI e Aol o)L Elo¥l ks 5343 Ul pasdl sl Skl T dpyedl SYSSW sl p2lsall sl 1z Bsghll pe ol &l poolll SVgmal 33 8
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

(A) Allium (C) Chilli (D) Dairy (E) Egg (F) Fish (G) Gluten (GF) Gluten-Free Option Available (L) Legume (N) Nuts (M) Mushroom

(S) Seeds (SF) Shellfish (V) Vegetarian (VG) Vegan Option Available

*All prices are in AED and inclusive of 10% service charge, 7% municipality fee, and 5% VAT.

#celavidubai | @celavidubai | celavi.com



