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Amuse

Today's amuse
AANTI2—X

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

Today's amuse
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Cold Appetizer
Marinated horse mackerel and grilled
aubergine with spring onion purée
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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

RIEDBEL ¥ —= DA —T % ¢
ARvINEY AVVBELRERDT T Cold Appetizer
Fa)/—n7ILrh .
Pasta Risotto Hot Appetizer
Seasonal pasta Odawara salted lemon risotto with ¢
Ztho/ Ry fresh sea urchin Pasta
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Main Pasta Risotto
.
Grilled Iberico pork shoulder loin Firefly squid and cherry tomato .
with chorizo ravigote linguine, marjoram flavoure Fish
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Dessert Main Dessert
. ) Grilled lamb with harissa and jus
Homemade milk ice cream with § | S
Mediterranean salt and olive oil BEOTYN NIy FREROD 207/ =2 Café
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Blood orange gelato with créme Earl grey
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Wine / Cocktail Pairing Wine / Cocktail Pairing Wine / Cocktail Pairing
6,000 7,200 8,400

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