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Early Summer Special Course with Free Flow Champagne at 
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STELLAR WORKS Restaurant & Bar opened in Aoyama-itchome this March. To celebrate 

the opening of the terrace, we have prepared a special menu with free-flowing champagne 

and sparkling wine. This plan is available only on the terrace and includes dishes with a 

Mediterranean taste that evokes the feeling of early summer. Pets are also welcome at the 

Terrace. 

 

STELLAR WORKS Restaurant & Bar is a new restaurant proposed by STELLAR WORKS, 

a furniture brand that continues to evolve through timeless craftsmanship that fuses the past 

and present. STELLAR WORKS furniture is simple yet well-designed, and the space created 

by the up-and-coming New York design unit "Roman & Williams" as their first project in 

Asia is gaining popularity. 

 

June 5, 2024 

Stellar & Co. 

   



 

The terrace is a true "urban oasis" where you can enjoy a sense of openness that is hard to 

believe you are in Aoyama while looking out at the greenery surrounding the Akasaka 

Imperial Palace. The terrace is furnished with chairs and tables by KETTAL, a high-end 

Spanish outdoor furniture company, in pursuit of a comfortable atmosphere. Please enjoy 

the seasons and cuisine with all your senses in this serene space. 
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-SPECIAL RECOMMEND- 

◆Terrace Special Menu 

Champagne Free Flow & Food 10,000yen 

 

【DRINK】  

Champagne Mumm Grand Cordon Mumm Grand Cordon Rose / Original High Ball / 

Original Mojito & FREE COOLER 

 

＜FREE COOLER＞ 

Rose Wine / White Wine / Red Wine 

World Beer 【Various Beers】 

Tonic / Soda 

Cola/Orange Juice/Oolong Tea 

*The above items can be freely taken from the ice cooler at the BAR counter. 

*Fresh mint and various frozen fruits are also available. 

 

【FOOD】 

Assorted 4 kinds of appetizers 

French fries with skin 

Focaccia 

Char-grilled glutinous pork with Spanish sauce 
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Three types of terrace-only free-flow plans are also available. 

◆Free Flow (90 min.) 

【Star 5,500yen】 

Champagne Mumm Grand Cordon / Original High Ball & FREE COOLER  

 

【Stella 6,500 yen】 

Champagne Mumm Grand Cordon Mumm Grand Cordon Rose / Original Highball / 

Original Mojito & FREE COOLER 

 

【Earth 7,500 yen】 

Champagne Perrier-Jouet Grand Brut Mumm Grand Cordon Mumm Grand Cordon Rosé / 



Original Highball / Original Mojito / Frozen Margarita・Frozen Daiquiri・Frozen 

Strawberry / Margarita & FREE COOLER 

 

＜FREE COOLER＞ 

Rose wine/white wine/red wine 

Beers from around the world 【Various kinds】 

Tonic / Soda 

Cola/Orange juice/Oolong tea 

*The above items can be freely taken from the ice cooler at the BAR counter. 

*Fresh mint and various frozen fruits are also available. 

 

All prices listed include tax and are subject to a 10% service charge. 

 

 

 

 

■About STELLAR WORKS 

STELLAR WORKS is a furniture brand established in 2012 based on the concept of 

"bringing together the best of each country's traditional culture and technology under the 

light of modernity" by bonding different countries, regions, cultures and values such as "East 

and West," "Tradition and Modernity," and "Craft and Industry. We focus on Asian beauty 

and incorporate historic Japanese traditional forms, styles and motifs from different 

perspectives of European traditions to create new timeless pieces. 

https://stellarworksjapan.com/ 

 

 

https://stellarworksjapan.com/


 

■Chef Profile 

Makoto Irie 

Born in Sapporo, Hokkaido in 1975. Graduated from Hattori Nutrition College.  

Fascinated by the TV program "Iron Chef," he joined "Queen Alice" in Nishi-Azabu, where 

he studied under Yutaka Ishinabe. After 5 years of training under Yutaka Ishinabe, he 

moved to France. After five years of apprenticeship, he went to France to study at La Côte 

d'Or, Lucas Calton, Petit Nice Paseda, and other restaurants for three years. After returning 

to Japan, he became the chef at "Pierre Gagnaire à Tokyo" in Minami-SoHan_2FA7. He 

served as the main assistant at the World Culinary Summit and was awarded 2 stars in the 

first edition of the Michelin Guide released in 2009.  

In 2018, he launched the restaurant ARBOR, the predecessor of STELLAR WORKS 

Restaurant & Bar, and was appointed as the exclusive chef for the British team at TOKYO 

OLYMPIC2020. He will be launching Epicure, a spice x French cuisine restaurant in Nishi-

Azabu in 2023, drawing on his many years of experience in French cuisine. 

 

 

【Outline of the restaurant】 

Name ： STELLAR WORKS Restaurant & Bar  

Location ： Aoyama Building 2F, 1-2-3 Kita-Aoyama, Minato-ku, Tokyo  

Management ： Stellar & Co.  

Interior Design : Roman & Williams  

Furniture/Lighting  ： STELLAR WORKS  

Business Hours  ： <RESTAURANT>  

                Tue-Fri 17:30-22:00  

                Sat. 11:30-15:00/17:30-22:00  

                Sun & Holidays 11:30-15:00  

                  <STANDING BAR>  



                Tue-Sat 17:00-23:00 (HAPPY HOUR 17:00-18:00)  

                 <THE BAR> 

                Tue-Sat 20:00-23:00  

Closed  : Monday (If the day falls on a national holiday, the following 

Tuesday will be the substitute.) 

Tel  : 03-3423-2025 

HP ： https://stellarco.jp/ 

Instagram ： @stellarworks__restaurant  

Reservation ： https://www.tablecheck.com/stellarworksrestaurant/reserve 

https://stellarco.jp/
https://www.tablecheck.com/stellarworksrestaurant/reserve

