STELLAR

255

Amuse

Today's amuse
AANTI2—X

Cold Appetizer

Swordfish carpaccio, Trapanese style
AHNIFDOAIL Sy Fa SR =fE

Hot Appetizer
Oven baked Paradise prawn and

zucchini with Sumac flavor
REDFEL Ay F——DA—T WS
ARVINEY

Pasta

Porcini mushrooms and
almond milk sauce, Linguine
FILF—ZFHYy 7—EVRILIDY T2

Main
Charcoal-Grilled Iberico pork with
ravigotte sauce
AN AR BO—RD K K BEE
Fa )/ —nFT4Tvh

Dessert

Homemade milk ice cream with
Mediterranean salt and olive oil

BERBIINITARI)— L
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Café
Hhox

— ¢ —

9,000

®

STELLAR WORKS

Restaurant & Bar

DISCOVERY
TARAN) =

Amuse

Today's amuse
AEBNTIa—X

Cold Appetizer

Marinated prawn, beetroot and tomato
REDBELE—Y TNV DT 2

Hot Appetizer

Scallop and Japanese mountain yam fritters
MILBErBRENT)v R A

Pasta

Wild boar and black cabbage ragu verde
BB rA—Rorans 7 — ST

Risotto

Odawara salted lemon risotto with
fresh sea urchin

NEREELECCEERDY Y YR

Main
Charcoal-Grilled Shanai duck with
chicory condiment

ERBORKES STavFFnaA> T4

or

Charcoal-Grilled Wagyu beef +1,500
BERFORKEEE +1,500

Dessert

Cacao gnocchi with strawberries
and homemade vanilla gelato
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Café
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12,000
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I7NEINEI-R

Primo Amuse
.
Second Amuse
S
Cold Appetizer
S
Hot Appetizer
.

Pasta
.

Risotto
S
Fish
S
Main
.

Dessert

*

Café

— e —

15,000

Wine / Cocktail Pairing
6,000

Wine / Cocktail Pairing
7,200

Wine / Cocktail Pairing
8,400

K 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/ 2R3

Oscietra caviar with sour cream and blini 4,500
FVIhSFVET H =0 =L T R4
Farmer's salad * 2,300

T7—<—AHS54

Marinated beetroot and tomato with burrata cheese 2,600
E—Vrbtztn=Yx 75—9F—X

Swordfish carpaccio, Trapanese style 2,400
ARV FDAI Sy Fa b/,

Carving of Jamon Iberico Bejota S/ 2,000
BARNE AN RV3=IDAH—E>T M/ 3,000

3y p il : "'&.
VENREDR R TZ5—9F—X
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Hot Appetizer/:Ba13

Seaweed zeppole * 1,000
BEDLYRL
Karasumi butter toast /2 pieces 1,300

ST H/ NI —h—=R b 2E

Calamari fritters with squid ink, Calabrian style 2,500
AZNDAHET )V HST) TR

Wagyu beef hot carpaccio 3,000
faE DR R AL Yy F 2

Oven baked Paradise prawn and zucchini with sumac fravor 2,800
REDBRL Y F—=DF—TUHEE Z2vINFY

2%IIDE )

Pizza/ Y7

Margherita pizza 2,200
2T =Y

Quattro formaggi pizza 2,300
J7hazEILeyy

Salsiccia and fennel pizza bianca 2,500

HILIyFrr 7oL DY 7E T
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Pasta, Risotto/” Y2 %-1)> /b

Porcini mushrooms and almond milk sauce, Linguine * 3,000
FILF—=—HY7—ERILIDY—R )oTA2

Lobster tomato sauce, Linguine 3,500

Fw—ILBEDINTN—R ) TR

Odawara salted lemon risotto with scallops 3,500
NEREELEVCIRIIBEDN) Y Yk

Bingo wild boar and black cabbage ragu verde 3,800
HW1EA/ e h—Raxan5J—"JzILT

FT=—ILiGEDI= |~— 7‘42 .
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Main/AA1>T 1y

Baked fish and squid with herb flavor, mediterranean style 4,000
=T EBLBRLANDF—T VRS #higR

Charcoal-Grilled Iberico pork with chorizo ravigotte sauce 4,000
ANYIFRBO—ADEKLEE F3)V—DF574T v/ =R

Charcoal-Grilled Wagyu beef with chicory condiment 6,000
EERFORKBEE STavF A0S T4

Charcoal-Grilled Hakkada beef L-bone with fresh pepper and horseradish 12,000
NBBEFLIR— DR KBEE EHRMELHIVT

Dessert/7H#—hk

Milk ice cream, mediterranean salt & oil 800

IVITARD) =L tapigA" ) — T AL IR

Lemon flavoured chocolate terrine 1,000

LEEFESFaal—b7')—2X

Monte bianco of Kasama Japanese chestnut 1,200

MRERENET-ET>O

Cardamom infused “Baba” with pear ice cream 1,200
HILT T IEBGNN” SR DTART)— L
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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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