Lunch Course

Amuse

Seasonal amuse
FEHNDT7Ia—X

Cold Appetizer
Greek salad with feta cheese and olives
719F=XeA) =T DX )ov 545
or
Marinated flatfish with Karasumi, Garden style  +800
FEDV)F H5THHT EEE +800

Pasta
Squid and "Cima di rapa" tomato sauce, Spaghettini
RERCF == T4 7=/ 3DMN/ =2 R/ 7y T4—=
or

Whelks and shiitake mushrooms with saffron flavor, Spaghettini
DRBYBRAMEDS IIVREK R/ VT 4=

or
Fresh sea urchin and yellow tomatoes, Spaghettini  +1,000

EERCEBINIOR/ VY T—= +1,000

Main
Charcoal-Grilled Iberico pork with chorizo ravigotte sauce
AN IFEBA—ADRKEES F3')/—D574TY /=R
or
Baked flatfish in herbed breadcrumbs with olive mousse
FENEE/UMBEE ATIA) T DL—R
or
Charcoal-Grilled Yamagata beef with fruits condiments ~ +1,500
W DR KEES FEHREDNILTAVE +1,500

Dessert

Today’s Dessert
AADTH—F

Café
a—t—
— ’ —

4,500

Vegan Lunch Course
TA—H> FoF I-X
Amuse

Seasonal amuse
FZHNDT7Ia—X

Cold Appetizer

Mint and kale salad with sesame dressing
VNIV SY EARRELR

Pasta

Porcini mushrooms and almond cream sauce, Spaghettini
FILF—=BET—ERDI) =LY =R R/ X7y T4—=

Main
White aubergine cottoletta with spiced balsamic sauce
BAFDIRLYY /A RBBKRD/ ILHITY—R

Dessert

Nougat glace with berry sauce
=T SvE RN)—Y—2

Café
a—t—
— ’ —

4,500

N

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

X ERITCHBERESOEAE T RRI0% T —EXR EMEIETCWALEET,

e

STELLAR WORKS

Restaurant & Bar

a la carte

Amuse/732—X
Seaweed Zeppole *
BEDNLYRL
Karasumi Butter toast/ 2 pieces

H 5T H/ NI —h—=Zb 21

Homemade Focaccia/ 2 pieces
BRE7+HYFv 2{E

Natural cut french fries with hop moyonnaise
BAET7SARERT Ry T=I3ax—XiRi

1,000

1,300

600

1,600

Cold Appetizer/ % aT%
Mint and kale salad with sesame dressing *
INT—ILDT S EARRERR

Greek salad with feta cheese and olives
729F—RA) =T DX )ov 55
Burrata cheese and tomatoes caprese

TV =IF—REAZINIDATL—E

Hot Appetizer/ /13

2,000

2,000

2,500

Boiled vegetables with mediterranean mustard aioli sauce *

WTLEPHE e EvRI— D717/~
Calamari Fritters with squid ink, Calabrian style

B2 VDAHET )y AZT) TR

2,500

2,500

Pizza/ Y7
Margherita pizza
L) =%
Quattro formaggi pizza

ThazLeyy
Seasonal vegetables pizza with bagna sauce
ZHBEEOEY Y7 N—=pY—2
Prawns and cauliflower "Pizza bianca" with Karasumi
BELN)TTT—OEYY T ETUA H 5T HHNT

2,200

2,300

2,500

3,000

Pasta, Rissoto/’ XX %7-')> /)~

Porcini mushrooms and almond cream sauce, Spaghettini

FNF =B T—=ERDT)=L)=R R/ T4—=
Odawara salted lemon and scallops risotto
NEREELVECCRIAN) Y

Main/AA> T4y a

3,000

3,400

Baked flatfish in herbed breadcrumbs with olive mousse
FENEE/UMBEE AT9IF)—TDL—R
Charcoal-Grilled Iberico pork with chorizo ravigotte sauce
ANYARRE—ADRKLEE F3')/=DFT4T v/ =R
Charcoal-Grilled Yamagata beef with seasonal fruits condiments
LA DR KBEE FEHREDIZ T4

White aubergine cottoletta with spiced balsamic sauce *
AAFOIACLYS R/ A ZBEBRD/ ILHFITY—R

Dessert/7%—hk

4,000

4,000

6,000

2,500

Milk ice cream, mediterranean salt & oil
BREILVITAR tipig!) —TAALLIE
Marinated strawberries and rosé wine jerry
Fov)reot7/>nval

Nougat glace with berry sauce *

AH—=T 5wt R)—Y—2

800

1,000

1,300

*_Vegan



