
NEW YORK-STYLE CHEESECAKE	 
Pecan, Milk Chocolate.....................10 

ALMOND POLENTA CAKE	 
Cranberry, Orange............................10

66% CHOCOLATE MOUSSE	  
Caramel, Sea Salt..........................10

ROASTED FARM CHICKEN	   
Citrus, Barbecue.............................38 

VEAL CHEEKS	   
Truffle, Carrot, Jus.........................40

CELIA’S FAVORITES 49 P.P.	  
Serves two	

FRIED CALAMARI	  
SMOKED MUSHROOM TACO	  
SHRIMP AGUACHILE	  
VEAL CHEEKS	  
SWEET POTATO	 

SEABASS A LA PLANCHA 
Ponzu..............................................42

BAVETTE STEAK 300 GRAMS	  
Salsa Verde, Bimi............................49

F O R  T W O

SWEET POTATO	  
Lime, Yogurt................................12

PARSNIP 
Beetroot, Cranberries, Molasses.......14

BRUSSELS SPROUTS 
Soy, Jalapeño, Chestnut.....................15

S I D E S  T O  S H A R E

ESPRESSO MARTINEZ	  
Espresso, Tequila, Agave...................12

LIQUID TIRAMISU 
Amaretto, Whisky, Cocoa, Ladyfinger...12

Can’t decide what to order?	   
We’ve bundled all our favorite dishes into 
one set menu to make things easy for you.	  
 
Ask our staff for the selection of 
vegetarian dishes. 

S E T  M E N U

D E S S E R T S
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v

v

SMOKED ALMONDS 	  
................................................3 

OLIVES 	  
................................................3

CARROT PARSNIP DIP 	 
Crystal Bread, Olive Oil....................3  

NACHOS 	  
Salsa..........................................3 

S N A C K S

DIETARY REQUIREMENTS Should you have any food allergies or specific dietary requirements, 
please let our staff know and we will be happy to accommodate.

CELIA BURGER 220 GRAMS	  
Brioche Bun, Tomato, Fries.................24

PUMPKIN RAVIOLI	 	  
Beurre Noisette, Parmesan, Walnuts.....24

BAVETTE STEAK 150 GRAMS	  
Chipotle Jus, King Mushroom, Miso......32

SALMON	 
Mussels, Samphire, Celeriac..............33

L A R G E  P L A T E S

SMOKED MUSHROOM TACO	  
Blue Corn Tortilla, Poblano Crema,	   
Queso Fresco...............................14

SHRIMP AGUACHILE	  
Lime, Roasted Corn, Cucumber.............16

S M A L L  P L A T E S

FRIED CALAMARI	  
Lemon Aioli, Padron Peppers................16 

FRIED CODFISH TACO	  
Yellow Corn Tortilla, Jackfruit Slaw....16

GRILLED OCTOPUS	  
Sunchoke, Romesco, Chimichurri...........18

CAESAR	 
Gem, Croutons, Parmesan..................14

CAULIFLOWER	  
Citrus, Feta, Pine Nuts....................15

M A R K E T  V E G E T A B L E S

CELIA BOWL	  
Quinoa, Edamame, Smoked Mushroom, 
Sesame...........................................16

BURRATA	  
Roasted Pumpkin, Red Capsicum, 
Hazelnut.....................................17
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