STELLAR
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Amuse

Today's amuse
AANTI2—X

Cold Appetizer

Paradice prawn and tarragon tabbouleh
RIENJELIANSTLNITL

Hot Appetizer

Smoked gjillo witn octpus and yellow potato
BEHEACADDIHOERTE—V3

®

STELLAR WORKS

Restaurant & Bar

DISCOVERY
TARA/IN)—

Amuse

Today's amuse
AEBNTIa—X

Cold Appetizer
Marinated horse mackerel and grilled
aubergine with onion purée
HEBUBEEHTOC) R
EFRFnOLa—Lriic

Hot Appetizer

Seasonal vegetable flan and lobster
with chorizo accent
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Primo Amuse
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Second Amuse

.
FHHRNOTI> A ILEE Cold Appetizer
Pasta Fa)J—nr7Ierh N
Seasonal pasta . Hot Appeti
ondap Risotto o Appetizer
N/ RS .
Odawara salted lemon risotto with
fresh sea urchin Pasta
Main NEREELECCEERDY Y R ¢
Risotto
Grilled Ibérico pork with Pasta
Mediterranean condiments e : ¢
: Tagliolini with cumin and Fish
o .
ARVIARDT N girolle mushrooms
S BRI TR LRI I3 EHYR-LEDI A~ = *
Main
i .
Dessert Main
I . Grilled lamb with harissa and jus Dessert
Homemade milk ice cream with § |
salt and olive oil FEDT I NI HBEDY 20V =R ¢
BREINLITARI)— L Café
. Dessert
B ) =74
Blood orange gelato with créme Earl grey
TIYRAL YDV 2F— P=ILT LADIL=
Café
A7z Café
H7x
- ¢ - — ¢ — — ¢ —
9,000 12,000 15,000
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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STELLAR WORKS Restaurant & Bar
Dinner a la carte
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Amuse / 732—X

Tomato hummus 1,200
W r=rD7L2
Karasumi butter toast /2 pieces 1,300

W eva 59— —2b 2{E

Oscietra caviar with sour cream and blini 4,500
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Cold Appetizer / ART%:

STELLAR salad 2,800
Wz754355
Paradice prawns and tarragon tabbouleh 3,000

KENFEYIZNST>NITL

Marinated horse mackerel and aubergine with spring onion purée 3,500

BERYEIhFOI)R HEANE1—LrHIC

Hot Appetizer / JRRT%
Smoked gijillo with octopus and yellow potato 1,500

B> HDDIHNIESE 7E— 3

Flan of spring onions and lobster with a chorizo accent 1,600

F—ILBEYEETRBNDTSY Fa3')I—DTFIEk

Pasta, Risotto / /X% ')/ \wk

Linguine with firefly squid and cherry tomatoes, marjoram flavoure 4,000

HRINAHETIL—I I D) T2 =V aTLDFY)

Today's pasta 3,400
@75 =[IAV.E
Odawara salted lemon risotto with scallops 3,500
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Main / 41>

Pan-fried flounder and beurre blanc sauce with Aonori 4,000
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Grilled Iberian pork with Mediterranean condiments 4,600
AXYAFN TV HhehigR O T4 v

Grilled lamb with a harissa-infused jus 6,500
FEDT)IL /Ny HEBY2DY—R

Grilled Yamagata beef rump with aged balsamio 8,000
LTEETAF DT NIV TFF DK/ LI

Grilled Hakkada beef l-bone with fresh pepper and mustard 12,000
WNBEELR— DT YL ERIRKITRI—R

Dessert / 74—+t

Seasonal dessert 1,200
SHOTH—
Milk ice cream with salt & oil 800

WILITARIY) =15 A)=THALLIE
Lemon flavoured chocolate terrine 1,000
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@_ Recommend

%For dllergy information, please click the QR code on the right.

Prices are inclusive of government tax and are subject to 10% service charge.
KT7UILF—BRIEEBOQRI— LY THERWLITET,
LRITCHERZ EUME T ARI0% Y —EAREMEIE TN EET,




