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Amuse

Today's amuse
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Cold Appetizer

Giant squid and tarragon tabbouleh
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Amuse

Today's amuse

AEBNT7I2—X

Cold Appetizer
Marinated yellowtail with

escalibada of charred aubergine
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. Amuse
Hot Appetizer Hot Appetizer .
Ajillo witn whelk and mushrooms Mussel croquette Cold Abpeti
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Risotto Hot Appetizer
Pasta Odawara salted lemon risotto with .
Sakura shrimps and chrysanthemum fresh sea urchin \\ Risotto
greens with aglio, olio e peperoncino PEREELECCEEADYYVE .
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T=F A= FRREF—/ Pasta Pasta
Porcini mushroom cream sauce *
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Main
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Gr||.|ed Ibérico pork. with Main o
Medlter\\rlaneon co:dlments Grilled Yamagata beef with ain
ARIIRDT I coffee and Pedro Ximénez sauce hd
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Dessert Café
Dessert
Homemade milk ice cream with
L Amonteillado and orange flavoured
salt and olive oil
marinated persimmons with milk ice cream
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Café Café
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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 / IZ24 )k
Dinner a la carte

Porcini mushroom cream sauce 3,700
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RFA"') a7 STELLAR W(?RK§@477")7ﬁ¢iﬁ‘)ilf%%'ﬁiﬁm R Sakura shrimps and chrysanthemum greens with aglio, olio e peperoncino 3,600
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Odawara salted lemon risofto with scallops 3,500

@)/ EREELELMIADY S b

Main / A1

Fish of the day Ask
REDRKHIE
< N Grilled Iberian pork with Mediterranean condiments 4,600
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Tomato hummus 1,200
@ tern7L2
. . Grilled Yamagata beef with coffee and Pedro Ximénez sauce 8,000
Karasumi butter toast /2 pieces 1,300 LS AF DT I
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Oscietra caviar with sour cream and blini 4,500
AV SFYET HT7—7) LT R4 Grilled Hakkada beef sirloin with fresh pepper and mustard 12,000
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Cold Appetizer / ART%:

STELLAR salad 2,800 Dessert / 7'-'—-I'j'—|\
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Amontillado and orange flavoured persimmon with milk ice cream 1,200
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Giant squid and tarragon tabbouleh 2,700
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Milk ice cream with salt & oil 800
Marinated yellowtail with escalibada of charred aubergine 3,400 @ NI TARI) =L ) =T HAAIL Y IE
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Lemon flavoured chocolate terrine 1,000
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Hot Appetizer / JBRT%:
Ajillo with whelk and mushrooms 1,500
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Mussel croquette 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.
KT7UILF—BRIEEROQRI— LY THERWLITET,
LRITCHERZ EUMB T ARI0% Y —EAREMEIE TN EET,




