
Lunch Menu



THE STELL AR SAL AD

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

Sa lmon Gravlax  |  Baby  Spinach  |  Almond F lakes  |  Cherry  Tomatoes  |  Yuzu  Dress ing  

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

SOUP

Mushroom Soup |  Sour  Cream |  Hen of  Wood Mushroom (V)

Clam Chowder  |  Croutons

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

Baked Beetroot  |  Kombu Hazelnut  Butter  |  Herbs Pesto |  Macadamia (V)

Celeriac  Textures  |  Jamon Crumbs |  Frisee |  Black Garl ic  Jam

Seared  Sca l lops  |  Fennel  Cream |  Samphire  Oi l  |  Ikura
 (Supplement  $8 + +  )



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

MAINS

Barley Risotto | Candied Pine Nuts | Black Garlic Jam | Nasturtium (V)

Pan-seared Barramundi | Cauliflower Cream | Romanesco | Fish Bone Sauce

Spiced Duck Breast | Sun Choke | Smokey Morrel Poultry Jus | Broccolini   

Wagyu Oyster Blade | Broccoli Puree | Baby Radishes | Caramel Onion Beef Jus
(Supplement $12+  +  )

STELLAR CHEESE

Selection of 4 Artisanal Cheeses | Pear | Muscatels | Bread | Crackers
(Supplement $8++)

STELLAR DESSERT

Rhubarb Mousse | Almond Sponge | Oat Crumble | Strawberry Foam | Strawberry Sorbet 

Milk Ice Cream | Honey Mascarpone Cream | Castella Sponge | Potato Puff

ADD-ONS

Free flow Champagne, Cocktails & Wine

(Top-up $80++)

All prices are still subjected to 10% service charge & prevailing government taxes




