
STARTERS
Select One

SALMON AVOCADO MAKI (D) (E) (F) (S)
Spicy mayo, avocado, tobiko

GEM LETTUCE SALAD (G) (N) (VG)
Radicchio, radish, candied pecans, edamame, pu�ed rice, ginger sesame dressing

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

MAINS
Select One

SATAY MARINATED CHICKEN BREAST (G) (N)
Coconut rice, bok choy, peanut satay sauce, coriander, mint

GRILLED OCTOPUS (C) (E) (G) (SF)
Spicy yellow pepper sauce, demi-sec tomatoes, pimentón, gochujang glaze

MUSHROOM KAMAMESHI (G) (M) (S) (V) (VG)
Shiitake, fried onion, sesame seeds

DESSERTS
Select One

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

TRIO OF SORBETS (VG)
Assortment of seasonal sorbets

WATER

TWO-COURSE LUNCH MENU, AED 125 PP

STARTER + MAIN OR MAIN + DESSERT

قد يؤدي استهلاك اللحوم النيئة أو غ� المطهوة جيدًا أو الدواجن أو المأكولات البحرية أو المحار أو البيض إلى زيادة خطر الإصابة بالأمراض الناتجة عن الغذاء.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

(A) Allium  (C) Chilli   (D) Dairy   (F) Fish   (E) Egg   (G) Gluten   (GF) Gluten-Free Option Available   (N) Nuts
  (M) Mushroom   (SF) Shellfish   (V) Vegetarian   (VG) Vegan Option Available

*All prices are in AED and inclusive of 10% service charge, 7% municipality fees and 5% VAT.
#celavidubai | @celavidubai | celavi.com



قد يؤدي استهلاك اللحوم النيئة أو غ� المطهوة جيدًا أو الدواجن أو المأكولات البحرية أو المحار أو البيض إلى زيادة خطر الإصابة بالأمراض الناتجة عن الغذاء.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

(A) Allium  (C) Chilli   (D) Dairy   (F) Fish   (E) Egg   (G) Gluten   (GF) Gluten-Free Option Available   (N) Nuts
  (M) Mushroom   (SF) Shellfish   (V) Vegetarian   (VG) Vegan Option Available

*All prices are in AED and inclusive of 10% service charge, 7% municipality fees and 5% VAT.
#celavidubai | @celavidubai | celavi.com

STARTERS
Select One

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

BEETROOT TARTARE WITH SHALLOT CONFIT (N) (VG)
Vegan chilli yogurt, almond granola, mint leaves

BRAISED BEEF BAO BUNS 2 pieces (C) (D) (G)
Short ribs, galbi glaze, coriander, nori, steamed buns

MAINS
Select One

GRILLED SALMON WITH ASPARAGUS JUS (D) (F) (G) (M)
Asparagus, shimeji mushrooms, edamame, asparagus jus

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

CAULIFLOWER STEAK (G) (N) (V)
Capsicum relish, mint

DESSERTS
Select One

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

VANILLA CRÈME BRÛLÉE (D) (GF)
Brown sugar crust, orange zest, berries

WATER

THREE-COURSE DINNER MENU, AED 250 PP

STARTER + MAIN + DESSERT


