
Lunch Menu



THE STELL AR SAL AD

OUR SAL AD CAN BE SERVED AS EITHER AN APPETISER OR A MAIN COURSE

Smoked Duck  Breas t  |  Romaine  Let tuce  |  Baby  Spinach  |  Charred  Pear  |
P ick led  Radish  |  P lum Vinaigre t te   

Our  sa lad  can  be  served  as  e i ther  an  appet i ser  or  a  main  course  

SOUPS

Roasted  Caul i f lower  Velouté  |  Cor iander  Pes to

Autumn Stew |  Parsnip  |  Carrot  |  Zucchini  |  Sha l lo t  Crumbs  

All  pr ices  are s t i l l subjec ted  to  10% se r v ice  cha r ge  & prevai l ing  gover nment taxes

Menu du Jour
L U N C H A T S T E L L A R

3-COURSE LUNCH $48 ++ / 4-COURSE LUNCH $58 ++

A se lec t ion  of  seasonal  snacks

APPETISERS

Beetroot  Tartare  |  Crème Fraiche |  Chive |  Tuile

Mushroom Garden |  Mushroom Pebble  |  Porc in i  Jam 

Blue  Swimmer  Crabmeat  |  Yuzu  Kusho |  Kohlrabi  |  Katsuobushi  Gel  

(Supplement  $8 + + )



Menu du Jour
L U N C H  A T  S T E L L A R

MAINS

Barramundi | Red Lentils | Saffron | Bouillabaise | Pickled Capsicum | Snap Peas  

Capellini | Tiger Prawn | Smoked Uni Butter | Chives | Chilli Threads 

Bungalow Pork Collar | Lemon Verbena Crème | Savoury Cabbage | Pancetta | Grapes 

150-Day Grain-Fed Angus Sirloin | Fondant Potato | Legumes | Red Wine Jus
(Supplement $12++)

STELL AR CHEESE

Se lec t ion  of  4  Ar t i sana l  Cheeses  |  Pear  |  Muscate l s  |  Bread  |  Crackers
(Supplement $8    )++

STELL AR DESSERT

Chrysanthemum Sorbet | Crystal Jelly | Gianduja Mousse | Hazelnut Sable 

Black Sesame | Mango Mousse | Black Sesame Sponge | Rice Krispies

All  pr ices  are s t i l l  subjec ted  to  10% ser v ice  char ge  & prevai l ing  gover nment taxes




