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A LA CARTE

This menu represents the continuous journey

to craft and plate the best interpretations of
Singapore’s multi-cultural flavours, magnified with
a refined touch and using high-quality ingredients
that are sourced sustainably.
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At CE LA VI, we believe that a life well-lived is one that is conscious of its impact not only in the experiences we create, but
also in the responsibility we carry. As a key partner of Marina Bay Sands and MSE Singapore, we have chosen to participate in
the Go Green Campaign 2026 as part of our ongoing commitment to more thoughtful and responsible hospitality practices.
We continue to take deliberate steps towards reducing our environmental footprint through more intentional sourcing and
responsible supply chain practices.

Our seafood selection is guided by globally recognised certification standards that support environmental stewardship,
traceability, and long-term ecosystem sustainability.

BAP and ASC certifications represent responsibly farmed seafood that adheres to strict environmental, welfare, and food
safety standards, while MSC certification ensures wild-caught seafood is sourced from fisheries managed with long-term
sustainability and marine ecosystem protection in mind.

1. Cereal Crusted Prawns

Lightly battered and fried to a crisp, the prawns are coated in a fragrant blend of butter, curry leaves, and golden
cereal, delivering a savoury-sweet finish with layered texture and depth. We intentionally selected BAP-certified
vannamei prawns to support a more responsible approach to aquaculture, where environmental stewardship, food
safety, and animal welfare are prioritised across the supply chain.

2. Grilled Octopus

Slow-cooked for tenderness and finished over the grill for a delicate char, the octopus is simply seasoned to
highlight its natural sweetness, offering a clean, smoky depth with every bite. We intentionally selected
MSC-certified octopus to support responsibly managed fisheries that protect marine ecosystems and maintain
healthy stock levels.

More About These Certifications

+ BAP (Best Aquaculture Practices)

Applies to farmed seafood. This certification ensures responsible farming practices across the entire supply chain
from hatchery to processing covering environmental impact, food safety, animal welfare, and social accountability.

+ ASC (Aquaculture Stewardship Council)

Also applies to farmed seafood. ASC focuses on minimising environmental and social impact while ensuring strict
traceability and responsible resource management practices.

+ MSC (Marine Stewardship Council)

Applies to wild-caught seafood. MSC certification ensures fisheries operate sustainably by maintaining healthy fish
populations and minimising impact on marine ecosystems.

If you're enjoying these dishes, we'd love for you to share them on your socials and help us do our part for Singapore’s
sustainability movement.
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