STELLAR WORKS

Restaurant & Bar

Food Menu

N

Lunch Course

Amuse
Seasonal amuse

ZEHNDTI1—X

Cold Appetizer

Mediterranean salad with chickpeas

VLZEDMPBEY ST

Pasta
Whitebait and spring cabbage aglio olid peperoncino, lemon flavour
LETEHEFARYOT— )4 -FA—")F-RRa>F—/ LEVREK

Spring onion and fried aubergine tomato sauce with ricotta salata

HEBLEBITFOIMNEN/—R )ayIdHS5—95%+

or

Odawara salted lemon risotto and sautéed scallops +500

INBREELECERIIEN) VYR +500

Main
Grilled Mochibuta pork with and harissa
HLERDT)IL )RR

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

Grilled Wagyu beef +1,500
Fadn7)IL +1,500

Dessert
Today’s Dessert

ABDOTH—h

Café
a—t—

— ¢ —

4,500

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

Karasumi Butter toast / 2 pieces 1,300
D5 &/ I —h—Z} 21
Whole wheat bread / 2 pieces 400
ST F 7702 2E
Appetizer/ai3
Medditerranean salad with chickpeas 2,000
OLZEDMPIERY S
Marinated beetroot and tomato with burrata cheese 2,600
e=vebebn=)x 75-9F—X
Soup of the day 1,200
ABNZR—T
Calamari Fritters with squid ink, Calabrian style 2,500
AZRNDAAET VIS HZT) TR
Pizza/ Y7
Margherita pizza 2,200
<L) =%
Quattro formaggi pizza 2,300
J7hazHLeyY
Pasta, Risotto/7 X2 %+1)>/ vk
Whitebait and spring cabbage aglio olid peperoncino, lemon flavour 3,200
LETEHRFRYDOT=)F A= F - ROy F—/ LEVREK
Spring onion and fried aubergine tomato sauce with ricotta salata 3,200
MERLB T IFOIE/—R JAVIHS5—9HF
Odawara salted lemon and scallops risotto 3,500
NEREELEVCINII ANV Y E
Main/A1>T 1y a
Sauteed salmon with tomato and olive sauce 3,000
H—E2DYT— MbeA ) =T DV—R
Grilled Mochibuta pork with harissa 4,000
HEIRDT)IL /Ny R
Dessert/7#—*h
Milk ice cream, mediterranean salt & oil 800
BRRILITAR it ) —TAALLIE

*_Vegan



