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Amuse

Seasonal amuse
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Cold Appetizer

Swordfish carpaccio, Trapanese style
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Hot Appetizer
Oven baked Paradise prawn and

zucchini with Sumac flavor
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STELLAR WORKS

Restaurant & Bar
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Amuse

Seasonal amuse
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Cold Appetizer
Marinated salmon and beetroot with
raspberry vinaigrette
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Hot Appetizer

Lobster and spring onion flan with
chorizo accent
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Primo Amuse
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Second Amuse
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Pasta Risotto Hot Appetizer
Today's pasta Odawara salted lemon risotto with .
KRN/ 25 fresh sea urchin Pasta
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Main Pasta Risotto
Grilled Iberico pork shoulder loin Wild boar and black cabbage ragu verde ¢
with chorizo ravigote HRELN—ROxaNS7 — LT Fish
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Grilled Shanai duck with Kumquat mostarda o
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Dessert Dessert
Homemade milk ice cream with Dessert .
Mediterranean salt and olive oil Cacao gnocchi with sirawberries Café
BERRILITARI ) =L and homemade vanilla gelato
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Café Cateé
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9,000 1
12,000 5000
Wine / Cocktail Pairing Wine / Cocktail Pairing Wine / Cocktail Pairing
6,000 7,200 8,400

K Prices are inclusive of government tax and are subject to 10% service charge.
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Pasta, Risotto/” Y2%-1)> /b

STELLAR WORKS Restaurant & Bar Pczrcini musth_)oms and olr?ond milk sauce, Lingt:im? * 3,000
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Dinner a la carte

Lobster tomato sauce, Linguine 3,500
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Odawara salted lemon risotto with scallops 3,500
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Cold Appetizer/ 2 RT3 P TNy | e -
Oscietra caviar with sour cream and blini 4,500 FR—ILBED NN/ =R )2 T % NEREELECYRIIAN) Y
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Farmer's solgd * i 2,300 Mdin/)(’f\/?’f“/‘\/l
T7—X—XH5%4
Marinated beatroot and fomato with burrata ch 9 600 Baked fish and squid with herb flavor, mediterranean style 4,000
arinated beetroot and tomato with burrata cheese . _— N >
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! _ Grilled Iberico pork with chorizo ravigotte sauce 4,000
' ' . Grilled Hakkada beef L-bone with fresh pepper and horseradish 12,000
Carving of Jamon Iberico Bejota S/ 2,000 NEBRELR— D7 YIL EHMRY LT
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Dessert/7 % —h

Milk ice cream, mediterranean salt & oil 800
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E—Vebebn<) 2 75—9F—2 Lemon flavoured chocolate terrine 1,000
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Hot Appehzer//E'l A 3% Monte bianco of Kasama Japanese chestnut 1,200
Karasumi butter toast /2 pieces 1,300 ERERROELT-E73
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Calamari fritters with squid ink, Calabrian style 2,500 Al F .‘
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Oven baked Paradise prawn and zucchini with sumac fravor 2,800 : r‘%’
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Pizza/ E'V7

Margherita pizza 2,200
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Quattro formaggi pizza 2,300
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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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