STELLAR

Amuse

Today's amuse

ABNT7Ia—X

Cold Appetizer

Marinated prawn and poireaux

KEDBELRIO—ND<) 2

Hot Appetizer

White wine steamed mussels
Bergamot flavour
L—ILEDBTIA %L
NILA Y MNEBR

Pasta

Porcini and armond cream sause,
Spaghettini
FILF——Hr7—EFD
D)=LV =R RNV TA—=

Main

Charcoal-Grilled Iberico pork
AN IFBO—RDR KBEE

Dessert

Milk ice cream with mediterranean
sea salt and olive oil

BREINITAR
gD ) —T AL

Café
BEROBERAY

9,000

STELLAR WORKS Restaurant & Bar

®

DISCOVERY

Amuse

Today's amuse
AANT7Ia—X

Cold Appetizer
Marinated flatfish with Karasumi,
Garden style
FEOV) R 95T B4 EEE

Hot Appetizer

Sauteed lobster with
aged May Queen purée
FR—IBEDYT—
BRA— 7> DE 2 LY 31

Risotto

Salted lemon and scallops risotto
NERERLESCMIAN )V

Pasta

Snow crab tomato sauce with
"Cima di rapa" purée
ThWEnreh/—2
F—=T45—DIL=

Main
Charcoal-Grilled Yamagata beef
and Shiitake with porcini sauce

W HFCRARMEE DR KBS
FILF—=Y—2

Dessert

Seasonal dessert
ZEHNTH—b

Café
BIEOERAEY

— e —

12,000

% Prices are inclusive of government tax and are subject to 10% service charge.

HELIOS

TI7DHENEI-(EFH)
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*
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Hot Appetizer
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Hot Appetizer
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*
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.
Fish
.
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*
Dessert
*

Café

— & —

15,000

X ERISEER LS OMBTRRI0% Y —ERBEMESE TV ELESET,



STELLAR WORKS Restaurant & Bar
Dinner a la carte

Amuse/73I2—X

Seaweed Zeppole * 1,000
BEDEYRL

Karasumi Butter toast/2 pieces 1,300
D59 H /NI — b= 2{E

Purple sweet potato hummus and chips * 1,300
RFDILR RFFVTARA

Carving of Jamon Iberico Bejota S/ 2,000
JBARNE AR RYa—IDhHh—E>T M/ 3,000
Oscietra caviar with sour cream and blini 4,500
FVbSFXET HT-0) LT ) ZiRA

Cold Appetizer/4a1%

Mint and kale salad with sesame dressing * 2,000
IDNT—ILDH Y EARRERR

Burrata cheese and tomatoes caprese 2,300
TV7—9F—REATTINIRDATL—€

Marinated Paradise prawn and poireaux with truffles 3,000
REDFELRTO—DT) 3% M)a7Hh%F

Hot Appetizer/ EaT32

Boiled vegetables with mediterranean mustard aioli sauce * 2,500
HTETEHE sPiEvRI—FOT7A4) Y~

Calamari Fritters with squid ink, Calabrian style 2,500
HZRNDAAET ) AZT) TR

Hot carpaccio of Yamagata beef 3,000
LRF DAL Sy F 3

White wine steamed mussels with bergamot flavor 3,000
L—ILBDBTAVEL NILATE YA

Pizza/E8Y 7

Margherita pizza 2,200
KU

Quattro formaggi pizza 2,300
J7ba7xILTyy

Seasonal vegetables pizza with bagna sauce 2,500
FEHTFEOEY Y7 /== rY—2

Prawns and cauliflower "Pizza bianca" with Karasumi 3,000

BELA)TST—DOEN YT ET N HSTHHNT

X Prices are inclusive of government tax and are subject to 10% service charge.

X ERITHERESUMAE T RRI0% T —EXR EMEIECWALEET,

Pasta, Rissoto/” Y2%-1)> /b

Woagyu beef ragout sauce, Spaghettini
EERFNTT—V—R R/ TA—=

Lobster tomato sauce, Linguine
FR—ILBEDIT I =R ) T2

Porcini mushrooms and almond cream sauce, Spaghettini *
FNF—=BYT—ERDT) =L/ =R /¥y T4—=

Odawara salted lemon and scallops risotto
NBREELECCIIIEN) Y Yk

Main/A1> T 1w a

3,500

3,500

3,000

3,400

Baked flatfish in herbed breadcrumbs with olive mousse
TENEE/ NEEE ASIAL) =T DL—R

Charcoal-Grilled Iberico pork with chorizo ravigotte sauce
ANYIFEBO—ADRKEEE F3')/—DF74Tvb/—2

Charcoal-Grilled Yamagata beef with seasonal fruits condiments
LA DR KBES ZFEREDIZ TAAE

White aubergine cottoletta with spiced balsamic sauce *
BiFDIPLYY R/ A ZBBKRD/ L ITY—

Side Vegetable/*F71v>a

4,000

4,000

6,000

2,500

Natural cut french fries*

B ETS5ARRTH

Hop Mayonnaise

ry7rvax—x

Mashed Potato
<2y aRTh

Sauteed mushrooms
HOYT—

Dessert/7H#—h

1,200

400

1,400

1,400

Milk ice cream, mediterranean salt & oil
BREINITAR gL ) —TFAL LR

Lemon flavoured chocolate terrine
LEVEFSF3aL—b57')—R

Marinated strawberries and rosé wine jerry
o) reat 74> nval

Nougat glace with berry sauce *
IH=T 5wt N)—/—R

800

1,000

1,000

1,300

*_Vegan



STELLAR WORKS Restaurant & Bar
Dinner a la carte

Recommended/Z&NET T8

J

5

Appetizer

Marinated Paradise prawn and poireaux with truffles 3,000
XIEDEELR7O—DT) % Ma7Esk

Marinated flatfish with Karasumi, Garden style 3,000
FEN? R 53 HHNNT ERE

Pasta

Fresh sea urchin and yellow tomatoes, spaghettini 3,800
EERCRBINIDR/ VY T4—=

Main

Sautéed Kinmedai and scallops with caciucco sause 4,200
EBAYNIBADYT— AFava/—R

Roasted Yamagata beef with charcoal-grilled log shiitake 6,800
mushrooms with porcini sauce

L4 no—2h RAMEDRK KLE FILF—=/—2
Recommended Wine/&3 38971

Champagne

Perrie Jouet Grand Brut G/ 3,000
R)T Yax 75> 7Y avk B/ 15,000
White Wine

Vigneto di Popoli Trebbiano d'Abruzzo G/ 1,800
Ha—z—h T4 KRR foyET—/ TS B/ 10,000
Red Wine

Skyside Red Brend G/ 1,800
AHAHAR LR TLUR B/ 10,000
HPrices are inclusive of government tax and are subject to 10% service charge.

X bR ISHBBLE B DS T AIR10%F —E R E MBI TOARFET, *_Vegan
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