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STELLAR WORKS

Restaurant & Bar

Drink Menu
Alcohol
Suntory Premium malts Master's dream 1,000
PN = FLITLEILY RRI—XRY—L4
G.H.Mumm Cordon Rouge Brut 2,000
V4 DLRYIL—Va
Sefiorio de Mareste Sparkling Brut 800
=3 F -7 RLRAT Z/8=7)> 7 T )ayh
Terre del Noce Chardonnay 800
FYb-TI-/—Fx vl Rx
Terre del Noce Merlot 800
Fyb-FIL-/—Fz Ala—
Soft Drink
Orange Juice 500
FLryYa—R
Grapefruit Juice 500
TL—=77N—YV2—-2
Tomato Juice 500
fobya—x
Coca-Cola 500
a4-3—5
Ginger Ale 500
D% aa eV
Oolong Tea 500
iPAi= DS
Café
Coffee 500
a—t—
Espresso 500
IZTLwY
Café Latte 700
HI7x5T
Café mocha 700
H7x EH
Tea (Darjeeling or Earl Grey) 500
HFK I—V) EE T7-ILT LA
Masala Chai 700
< HSF A
Turmeric Ginger 700
G=A) I e—
Fresh Mint Tea 700
Lyyaivbra—
Dessert
Lemon flavoured chocolate terrine 1,000
LELESFaIL— b2
Créme d'Anjou with berries and balsamic sauce 800
IL—LF>Ta N =g/ LH1any—2R
Today's Dessert 800

RADTH—h

J \

Pasta Lunch Course
AVATNGREFYR IV IZUFIIBETTHNYa—Fa—X
Salad
Mediterranean salad with chickpeas
VLG IRRT S
Soup
Seasonal soup
ZEnR—7
Pasta

Whitebait and spring cabbage aglio olid peperoncino, lemon flavour
LoTEHRFoRNYDT—) A F—")F-RRaVF—/ LEVE%
or
Spring onion and fried aubergine tomato sauce with ricotta salata
HMERLB T MFOIN—R )AvIHF5—94%F
— ’ —

2,200

Dessert Set
Today’s dessert with coffee
ABOTH—bra—kt—
+1,000
N /380 1@ +200 / Z—T15 & +400 / /SRFKE&Y +800 f—

J

Weekday Lunch Course -

STELLAR WORKS% <L ETHEREL T\ 2215 7/La—R
Salad

Mediterranean salad with chickpeas
VLZEDMTERY TS
Soup
Seasonal soup
ZENR—T
Pasta
Whitebait and spring cabbage aglio olid peperoncino, lemon flavour

LoTEHRXoRNYDT— A F—")F- ROV F—/ LEVE%
or
Spring onion and fried aubergine tomato sauce with ricotta salata
HEBLFB T MFOININ/ - )OyIHS5—9H%
Main
Grilled Mochibuta pork with harissa
HERDT)IL /N )y Bk
Dessert
Today's Dessert
ABDOTH—h
Café

J—kt—

— ‘ —
4,200
N /8> 38 0 18 +200 / Z—7FE & +400 / /SRI KB +400 f_

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