MILANO
GRILL

LA STELLA

LA CARTE

SALADS

Market Greens
Handpicked lettuce, tomatoes, Crudites served with a balsamic dressing

Y—ry RV =Y H IR, R b BROB LY I A KLy Yy $15
Endives Salad

Endives leaves, Iberico ham, mushrooms and country bread

FaAVeARYANLDYTX Ty al—bE2 A M) =Ty b $18

Milano's Caesar Salad
Romaine, Anchovy, smocked bacon or porawn bites, parmesan
29 V—F—¥I4 AE—sN—aVE, WMTEEL VATV A=TEIsLy b $18

Tomatoes Salad
Sliced tomatoes, ricotta cheese, baby spinachs and corn tortilla

EREY L VI XF—ROFSH EINABL FAF 4~ $18
Lobster Salad

Cold water Lobster with smoked salt, romaine lettuce and cocktail sauce

RE—Z YN P CENFILERTRE—F—AF S X, AT T —2 $25

APPETIZERS

Affettato Misto

Italian cold cuts sharing plate served with condiments

AZVTY, A= FAy FOBDEbE, EILRLS T XRA $25
Asparagus

Grilled green aspargus, poached egg, chorizo and white beans

TV YT ARGHADZ VN V5= LEAVATATL ReF Ky 2 $18
Roast Beef

Japanese" wagyu" roast beef , bacon, jalapenos, olive and beetroot served with tartar
sauce and rosemary.
A=V P -7 DY ZXMEIUT =y eF =T Bopkirilen—X<Y— $25

Octopus

Flamed grilled octopus, smoked paprika, potatoes flavored with pepper and aioli
BOKD L KT bV F—, EHATVAYET b, FAF) V-2 2 3 VA $18

Prawns

Cocktail prawns, grapefruit, spiced mayonnaise and truffle salt
WEL FL—TIN—YDHAIFL AV ywai—ZL b 270 $20

Yellow Tail
Grilled yellow tail served with pepper, radish and yuzu sauce
HYRFORDH 5 ZMT MFHREL > o> $20

Milano's special Italian Meatballs

Meatballs in tomoato sauce, basil and parmesan cheese
ITUBHMI PR R YR AV, SARFYF X $25
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SOUPS

Fisherman's Soup
Clam chowder with local vegetables

WER . 7 £F v 75— 77 LAEOHEERZT $17
Bisque

Lobster bisque with fennel and smoked tomatoes

BEOTZARX—ERY RE—ILETFET LTV RIALDTLE $17

Italian wedding soup

Chicken broth with meatballs minestrone with vegetables and parmesan cheese
4RV TY. IFRPB—FR—T A—=TAD I — bR, SLAF Y F—X $15

PASTAS AND RISOTTOS

Spaghetti

Spaghetti, Pepperoncino with scallops, leek, broccoli, and garlic oil

2y T4 —=, WILH, KORF, T0va)—0RREYF— ) $30
Linguine

Prawn, clams, squid , fresh tomato sauce and italian parsley

VYA R, HBE BEBEO MY =R 4 XY T k) $28
Penne

JPrawn, mushroom cream sauce with truffle

Ty bF—R EALEEDIDIY—LY =R, Y aTDED $28
Rigatoni

Spicy tomoato sauce and parmesan cheese

VA==, 2L =R I PV —Z, 2OULRAFF— TR $23
Tortelli

Chicken mince and vegetables in corn butter sauce

BOMLT YU, £365ILADAX—Y =2 $25

Risotto a la Pescatora

Seafood, tomatoes and parmesan cheese
FBOMLT YV, E2HAILAD AKX =Y =2 $28

Risotto a la Milanese

Saffran, parmesan cheese
TRV Yy b (FTT Y AR Y F— ) $23
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CARNE

American Premium Beef Cuts
TRAYAEL—TDF aAf R

All main plates come with our daily potato dish
WEEIZIZ, AHORT PREZIRATED £9,

Sirloin #—1 4 > 340g (1207)

g 40
Petit Sirloin #—1 1 >~ 170g (60z) £23
Filet Mignon 7~ & —m1 4 > 280g (100z) $65
Petit Filet Mignon 7> & —u4 > 140g( 50z) $33
Ribeye V 777 4 340g (1207) $60
Petit Ribeye V 77 4 170g (602) $28
Aged Angus Beef
30 days aged USA angus rib eyes 340g
0HMRE USETSv 27> H =7 UT74  340g(1202) $60
Surf & Turf
Choice of beef and grilled lobster tail ( market price) Market
BIFADE =7 L RAKBEA T AR —F7—)LDaA T 4 v a Plus US $ R Price
Milano Costoletta (Chef's recommendation)

Pan fried veal with breadcrumbs, Parmesan cheese , mozzarella, basil

and tomato sauce

FEDHAV LY SAXFYF =2, Ty Y7L I, AYL, b hY =2 $45
Mashed potatoes with French Butter

v ¥akRT b TLYFAR-—DED $8
Milano Thick cut fries served with a spicy tomato sauce

BYID ILYFTIA L AAL S — b b YR $8
Fried potatoes with truffle salt

TLYFTIA L b 2T $8
Creamy Spinach

ESNAED S ) — LY T — $8
Broccoli with Garlic Chips and Bacon

Ty aAY—DYF— HeUyrFy FEA—aVIRA $8
Asparagus with Serrano Ham

FARTGHADY F= ANYANADY VA —F v 7 $10
Sauteed mushrooms in duck confit

TRARTHADY F— ARVANLDZ YAE—F v F $10
Sweet corn with white onion Garlic and Butter

AL —bA—YDYT—, HEERE, =V FEEAK— $8

Green Beans with Blue Cheese and Cream sauce
LAYFVEDYF— TA—F =27 — A $8
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SAUCGES

Milano Mushrooms
Ty Tall—AhLY—X

Argentine Chimichurri
TNEYF e FIFaY

Green Peppercorn
TV =Y Ry R—a—YY—2

Red Wine
RIA VY —2R

Classic BBQ
72y Z7BBQY—2X

Lemon Butter
LEYANR—Y —R

French Mustard (Dijon whole grain)
TVLYFRAX—F (FIvAX—F, T4YaY)

PESCE

Norway Salmon

Grilled salmon served with aspargus, green beans and smoky mayonnaise
NG 2 =P —FEY TARNTHA WATA, &4 sefEH~vax—2

Swordfish

Grilled Swordfiush with pruscuitto white and green beans and chimichurri
AYEFZIA, Tava—b EAVFVEOT =Yy VEK AL FIF VR

Scallops

Hokkaido grilled scallops, local vegetables, avocado and red onion vinaigrette
ABINSL B B D 7Y v, TRA R A=A 2 2TV DY

Fresh Lobster

Cold water lobster , zucchini tempura, lemon and basil tartar sauce
ERBTRAX—FR—=LDIZVNL LEVERILDEALELY —ZA Xy F—=
ERTVHDT T4

Fish of the day
Grilled fish of the day with capers, aioli and lemon
AHOIBCHRNIBREEDHER 774 R o= 74 F VY =R, LEY

$28

$25

$25

$28

$50
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DESSERTS

Apple Crumble
Apple crumble served with vanilla ice and whiped cream
VryapayR—r ZI3VTNTvF—YERA v T IV —b NZTTAARA

Chocolate Mousse

67% Cacao chocolate mousse with cinnamon crumble
EAENWF aab— L= YFEVEKDZ I VTNT v E—rIHIC

Cheesecake

Cheesecake with raspberry mousse and lemon zests
F—Rr—FDT7ARZ V) —LMHILT FARN)—DY -7 7 L%2HRAT

Berries with Cream

Light vanilla cream served with freshed berries
NZFEFEDL Y 2= T )= TLlyax)—riiz

Banana Mousse

Banana mousse served with caramel ice and cocoa cookies
WEDPRANFFOL—Z AITRALTARL AT T 9 F—HRHRIT

The Chef's plate
A combination of three kinds of dessert of the day
oy 7 BEDTY— b

A 10% service charge will be added to your bill
CHRIBEREDI0%E Y —E 2K e L TERELF 7,

Menus, dishes, food items and place of origin may be subject to change, based on food procurement availability.
RHEE. BMAFOREICL D, —HORNBRUEMNEB LR SBENCTVET,
Fish, squid, Fish Egg Roe, Shrimp are raw. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

$10

$10

$10

$10

$10

$15
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LA STELLA ORIGINAL

Antipasti
Lightly grilled salmon served with caviar and radish, flavored
with pepper and lime dressing
V—EVDRDIIXMELTHFYETETA LD LYV

Soup

Fisherman clam chowder served with local fresh vegetables
ER S 2 5F ¥ v X— HTHREZRZT

Pasta
Rigatoni served with spicy tomatoes and Parmesan cheese
VI b—==0 AR =< bY =R, 2OLAY Y F—XIRA

Carne

USA Beef's filet mignon 140g with its whole grain mustard sauce
Served with Broccoli, garlic chips, bacon and glazed carrots
FADT X —n A 140g (502)
JayaY—DYr— H—-—VyrFyTexR—ary ABOIIvt
7TV ABERIT AR =KDV — R

Dessert

Cheesecake mousse with raspberry sauce and flavored with lemon zests
F—RXT—=FDT7 ARV =L T FARY—DY =R 27T L%HAT

Coffee or Tea
J—b -, KA

$100
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MENU DELLO CHEF

The Chef's recommendation

Antipasti

Prawn with cocktail sauce, grapefruit, spiced mayonnaise and truffle salt
RANBEL TV =T IN—=YDAT TN T4V r~vax—RL b a7

Soup
Meatballs minestrone with vegetables and parmesan cheese
AR)T7Y, IXRAPME—RA—T N—=—TADI—FrR—, NAXFF—X

Pasta

Spaghetti Pepperoncino, served with Canadian lobster, leek, broccoli and tomato sauce
AT T4 =2 AFTAT7YATRAR— FaxF¥, Jaya)—0DrxbY—2

Pesce

Hokkaido grilled scallops, local vegetables, avocado and red onion vinaigrette
BINSLR E R D 7Y b, TRA B, A=A 2 T ) HOH Ly

Carne

USA Beef rib eye 170g, served with asparagus, Serrano ham, mushrooms
and mashed potatoes
)77 4170g(602) 7 AT HADY T— ARV IANLDI ) A —=F v 7
~y¥aRT b X/ ADYTRUA Y =R

Dessert

Light vanilla cream served with fresh berries
NZFGREAKDL Y 2= Z ) —24 TLwdaxl—riz

Coffee or Tea
a—b =X, ALE

$150



