STELLAR WORKS

Restaurant & Bar

Food Menu

Lunch Course

Amuse
Seasonal amuse

ZEHNDTI1—X

Cold Appetizer

Mediterranean salad with beetroot

=Yt igRS >

Pasta
Salted cod and Chinese cabbage with lemon cream
EEEYQENOLEI)—L4
or
Mushroom and salsiccia ragu bianco
HErHILovyFrn>7—E7>2

Odawara salted lemon risotto and sautéed scallops +500

INBBEFEIELEERILE D)V +500

Main
Grilled Tochtcha pork with and harissa

HARRER—ID7)IL 7N )+ E Bk

Sauteed salmon with tomato and olive sauce
H—E>NDYT— Fehet) =T D/ —R

Grilled Wagyu beef +1,500
FadnJ)IL +1,500

Dessert
Dessert of the day

AADTH—F

Café
ad—k—

— ¢ —

4,500

N

HPrices are inclusive of government tax and are subject to 10% service charge.
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Amuse/73I2—X

Whole wheat bread / 2 pieces 400
SHTFa—IL 218
Karasumi Butter toast / 2 pieces 1,300
ST H/ NI —h—=Zb 21E
Oscietra cavia with sour cream and blini 4,500
AV IbSFXYET H7=7)—LET) ZiRKA
Appetizer/®13
Soup of the day 1,200
ABNR—7
Smoked djillo with octpus and yellow potato 1,500
BEHHALADDHIHDEHTE—VS
Medditerranean salad with beetroot 2,000
E—VoitigR T 55
Paradice prawn and tarragon 3,000
REDBELIZNST>NDITL
Pasta, Risotto/7 X2 %-1)>/ vk
Salted cod and Chinese cabbage with lemon cream 2,800
IBErAZOLELT) -4
Mushroom and salsiccia rag biancoo 2,800
HEetLyyFrns7—E7>2
Pasta of the day 3,400
ABD/RY
Odawara salted lemon risotto with scallops 3,500
NEREBLECCINIAED)VYE
Main/AA>T 1y a
Sauteed salmon with tomato and olive sauce 3,000
H—E> DY T— MheA) =T DV—R
Grilled Mochibuta pork with harissa 4,000
LBEIRDT )L /Ny Rk
Grilled Yamagata beef rump with Modena's aged balsamico 8,000
WA FDT )L BT F OB/ ILHID
Dessert/7#—h
Milk ice cream, salt & oil 800
BRBILITAR ) —THAL Lk

*_Vegan



