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Amuse

Today's amuse
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Cold Appetizer

Paradice prawn and tarragon tabbouleh
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DISCOVERY
TARAN) =

Amuse

Today's amuse
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Cold Appetizer
Bluefin tuna panzanella style with
beetroot salmorejo
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Amuse
Hot Appetizer
Hot Appetizer ¢
Smoked gjillo witn octpus and yellow potato or App Id A .
B A ADHEHOIER FE— 3 Suminoe oyster and molokhia cocotte Cold Appetizer
RI/THFrEOAANAYOITYE ¢
Hot Appetizer
Pasta Risotto *
Seasonal pasta Odawara salted lemon risotto with Risotto
B0y RS fresh sea urchin
NEREELECETR OV ¢
Pasta
Main Pasta .
Grilled Ibérico pork with TGgII.OhHI with ;:umln and Fish
Mediterranean condiments - *glr‘o‘\ © mu:roon:s L 'S
A~YIAFEDTYIL 73>FE¥A—LEATIAY == Ma
ain
BRI Tav I .
Main .
Grilled lamb with harissa and jus Dessert
Dessert FEDTN)IL Ny HRKD ST 200/ —R .
Homemade milk ice cream with i
R Café
salt and olive oil Dessert
BREINITARI)— L Seasonal dessert
BeA)—TAAIL EEHENFH—F
. Café
Café are
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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 PGSl'CI, Risotto / 7 W EAINATIN

Dlnner &l Ia carte Pastis-flavoured seafood ragout sauce 3,200
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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
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Tomato hummus 1,200
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] P 300 Grilled lamb with a harissa-infused jus 6,500
Karasumi butter toast pieces ' {'}$0)7\\')}|/ / \')\yﬂfaﬁ%:/“lo)\/_z
W 159 F/9—b—2 1 2fH
Osciefra caviar with sour cream and blini 4,500 Grilled Yamagata beef rump with aged balsamico 8,000
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Grilled Hokkada beef sirloin with fresh pepper and mustard 12,000
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Cold Appetizer / ART%:

@STELLAR salad 2,800
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Paradice prawns and tarragon tabbouleh 3,000 Dessert / 74—k

RKEDFBEYIANZI>NDIT L Seasonal dessert 1,200
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Bluefin tuna Panzanella-style with beetroot salmorejo 3,500

KEED/ Y PRy TRE, E—VDHILELIR
Milk ice cream with salt & oil 800
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Hot Appe’rizer / \;.UEJJ.—E'IJ-;Z Lemon flavoured chocolate terrine 1,000
Smoked gijillo with octopus and yellow potato 1,500 @ LE>FSFaal—b5')—3X
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Suminoe oysfer and molokhia cocotte 1,800
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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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