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Amuse

Today's amuse
ARNT7Ia—X

Cold Appetizer

Snow crab and potato salad with

citrus and mustard sauce
ThWELHFLeIWEDT Lyt
WY <29—RnV—2

Hot Appetizer
Oven baked Paradise prawn and

zucchini with Sumac fravor
REDBEL v ——DA—T S
ATYINEY

Pasta

Aglio olio e Peperoncino with squid
and white asparagus
BADERTANT RINSGHZAORRAF—/
DT HHNUF

Main

Charcoal-Girilled Iberico pork
AN IRB O—RDR KBES

Dessert

Marinated mango with tarragon
flavour and elderflower jelly
§5A>FBHYI-—DT)RE
TN =TFT7-DVal

Café

e

®

DISCOVERY
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Amuse

Today's amuse
AEBNTIa—X

Cold Appetizer
White asparagus with
soft boiled egg and truffle

RIANT RIS R
SBEIRY M) a7

Hot Appetizer

Sauteed lobster with
green hummus
Fe—ILBENY T~
HEENTLR

Pasta

Hard clam and asparagus peperoncino

A+ NEBEEMIBY TR/ S HZAD
RROAVF—/) P oFTHHNT

Risotto

Salted lemon and sea urchin risotto
INEREELECYEERDY) Y

Main
Roasted Yamagata beef with red wine
sauce and beet and rhubarb purée
W na—2 b {72 —2R
E—vVe-TnEal

Dessert

Seasonal dessert
EEHDTH—h

Café

J—k—
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Wine / Cocktail Pairing

Wine / Cocktail Pairing

Wine / Cocktail Pairing

6,000 7,200 9,600
9000 12,000 15,000

STELLAR WORKS Restaurant & Bar

%Prices are inclusive of government tax and are subject to 10% service charge.
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STELLAR WORKS Restaurant & Bar
Dinner a la carte

Cold Appetizer/ A a3

Oscietra caviar with sour cream and blini

AV SFAET HI—7) LT 2R

Mint and kale salad with sesame dressing *

I heT—ILDHSY TR E R

Burrata cheese and tomatoes caprese

TS5 —IF =Y hSTILIbDAT L —1

Snow crab and potato salad with Citrus and mustard sauce

THWEY#H 2 WED T Lyt ML v29—RDY—2

Carving of Jamon Iberico Bejota

JRARNE AN RY3—IDH—E>T

795—9F—

ThWBH LA WEDT Lyt gL eRI—FDY-2

4,500

2,000

2,600

3,000

s/ 2,000
M/ 3,000

Hot Appetizer/ &a1%:

Seaweed Zeppole *
BENEYRL

Natural cut french fries*
BATETZARRTH
Hop Mayonnaise
v 7r<azx—x
Karasumi Butter toast/2 pieces

D5 &/ NI —h—=R b 21E

Boiled vegetables with mediterranean mustard aioli sauce *

T EITE R PG RI—FDTAA) V=R

Calamari Fritters with squid ink, Calabrian style

B2 )DAHET )y HhS5TY) TR

Hot carpaccio of Yamagata beef

L4 DIRE AL Ny F 3

Oven baked Paradise prawn and zucchini with Sumac fravor

KEDBEL VT —=—DA—T U kEE A2 VINEY

%For allergy information, please click the QR code on the right.
Prices are inclusive of government tax and are subject to 10% service charge.
KTLLF—ERIG AR OQRI—FELY THER VLT ET,
LTRIGHER T S OMR T IERI0% Y —ERREMEILE TV EEEET,

1,000

1,200

400

1,300

2,500

2,500

3,000

3,000

Pizza/EY 7

Margherita pizza 2,200
<=4

Quattro formaggi pizza 2,300
77 ha7#ILyy

Seasonal vegetables pizza with bagna sauce 2,500

EHME LY 7 N——p)—2

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

BEYH)TST—OENY 7 ETH HSTHHT

‘*

BROLTYT I =R ;
Pasta, Rissoto/’/ XX%-') /v

Squid and asparagus Peperoncino with Karasumi 3,000

BAAERTANT RIS T RO RROVF—/ H 5T HHNT

Zucchini and pistachio linguine with Basil fravor * 3,000

AyFx——YERIFAND)> TAZ NIILDFY)

Lobster tomato sauce, Linguine 3,500

Fw—ILBEDNIN—Z ) TA 2

Odawara salted lemon and scallops risotto 3,500

INBBEEELECERIIED) YR

'\.".‘ o % \
Ao IBEDIYRI—R N TAF
Main/AA1>T 1y a

NEREELECCRIIED SR

Baked flatfish in herbed breadcrumbs with olive mousse 3,000
TEHNEE/ NUMEREE H5IF) =T DL—R

Charcoal-Grilled Iberico pork with chorizo ravigotte sauce 4,000
ANYIFBO—RADRKLEE F3')/—DF74Ty b=

Charcoal-Grilled Yamagata beef with seasonal fruits condiments 6,000

W E DR KEE ZEHRENI T4

White aubergine cottoletta with spiced balsamic sauce * 2,500

BiFNarvY R/ A ZEBRD/NILHITY—R

=

FENEE/ VIS ATRIF)—TDL—R ARYARBO-RDRKIEE F2)J—DFIATINI—2

Dessert/7H#—Fh

Milk ice cream, mediterranean salt & oil 800

IVITARD) =L oA ) — T AL IR

Lemon flavoured chocolate terrine 1,000

LEVEHSFaal—h7')—32

Tarragon marinated mango and elderflower jelly 1,000
95T FEBTT-—DRI)REIII—TFT—DVal

Nougat glace with berry sauce * 1,300
H—=T 5y N)—Y—R
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*_Vegan



STELLAR WORKS Restaurant & Bar
Dinner d la carte

Recommended/Z&HnNHET T8

Appetizer

White asparagus with truffle, Mimosa style
ROANTRINSHZRDITH R, M) 2785

Sauteed lobster with green beans hummus
FR—-IBENYT— EENDTLR

Pasta

Firefly squid and pizzellini in tomato sauce, Spaghettini with squid ink
RINAALEEY ) —= DI N =R AHEDR/ Ty T4—=

Main
Roasted Yamagata beef with red wine sauce, Beetroot and

rhubarb puree
LEDO—Z R FIA2Y—R E=VE L =T DL

Dessert

Pistachio cassata with marinated American cherries
EXIFADHYH—F FA)H Fx)—D7') 2%

3,000

3,500

3,200

6,800

1,300

J
Recommended Wine/&3 471>

\

Champagne

Perrie Jouet Grand Brut G/ 3,000
N Yax 75> 7Yavk B/ 15,000
White Wine

Sella & Mosca"Monteoro" Vermentino di Gallura Superiore G/ 1,800
TETA—A TNAYTA—) T4 AvIL—F Z—RF—L B/ 10,000
Chateau Mouton Rothschild Aile d'’Argent 2022 B/ 90,000
Tvh— L—b ORF VALK Z—=IL-FILT v 2022

Red Wine

Tommaso Masciantonio Montepulciano d'Abruzzo G/ 1,600
b=V ey b=F BT IINFT—/ T T3 B/ 9000
Luce 2021 B/ 65,000
IL—Fz 2021

5N
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%For dllergy information, please click the QR code on the right.

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