STELLAR WORKS

Restaurant & Bar

Food Menu

Lunch Course

Amuse
Seasonal amuse

ZEHNTIa—X

Cold Appetizer
Mediterranean salad with chickpeas
VLGRS S

3kinds of assorted appetizers +500
Bk 3FEREY & +500

Pasta
Sardines and sweet red pepper Peperoncino with fennel flavor
AIVEHEBEEFORRAVF—/ T2 RILDEY
or

3 kinds of mushrooms and tomato sauce “Boscaiola”

3%@#/:@ |‘7 I‘\/‘_X “;j'\‘\xjj,rj-__-i”

or

Odawara salted lemon risotto and sautéed scallops +500

INBRFEELECERIIEN) VYR +500

Main
Grilled Mochibuta pork with and harissa
LEREDT)IL /N )RR

Sauteed salmon with tomato and olive sauce
H—FE>NVT— bebeA) =T DY—X

Charcoal-grilled Hakkada beef with fresh pepper and wasabi +1,500
NEBEFDRKBEE EEARE LIV +1,500

Dessert
Today's Dessert

AADTH—h

Café
d—k—

— ¢ —

4,500

N

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

X ERITHEB E SUMB T IERI0% Y —ERBEMBEILE TN EET,

Amuse/73I2—X

Seaweed Zeppole * 1,000
BEDLYRL
Karasumi Butter toast / 2 pieces 1,300
ST H/NF— =R 2@
Whole wheat bread / 2 pieces 400
SR TF 772X 218
Appetizer/ai3
Medditerranean salad with chickpeas 2,000
VLZEDMRERAY S
Marinated beetroot and tomato with burrata cheese 2,600
E—vebebnw )R 75-9F—X
Soup of the day 1,200
AANR—T
Calamari Fritters with squid ink, Calabrian style 2,500
HZ2)DAHAET )V AFT) TR
Pizza/EY 7
Margherita pizza 2,200
<L) =4
Quattro formaggi pizza 2,300
J7ba7#Lyy
Salsiccia and fennel pizza bianca 2,500
HILYF R T DES Y 7ET A
Pasta, Risotto/7 SR %+1)>/ vk
Sardines and sweet red pepper Peperoncino with fennel flavor 3,200
AV BRBEEFORROLF—/ T2 2ILDFY
3 kinds of mushrooms and tomato sauce “Boscaiola” 3,200
EX/ DTN/~ “KAHAA—F"
Odawara salted lemon and scallops risotto 3,500
NEBREELECCIRIZAED) YR
Main/AA>T 1y a
Sauteed salmon with tomato and olive sauce 3,000
H—E2 DY T— bheA) =T DY—R
Grilled Mochibuta pork with and harissa 4,000
LEEDT)IL /Ny EBR
Dessert/7—Fh
Milk ice cream, mediterranean salt & oil 800
BREILITAR #pigt) —TAL LR

*_Vegan



