MILAMNO
GRILL

LA STELLA

SELEZIONE DELLO CHEF

Amuse Bouche

Antipasti

BREN-—TH—F2DIVRITIV—-VFANFHAFZ
(Home Marinated Herb Salmon with Green Asparagus)
LEYIU—L. DrFREXRTLY b U—FEVFVYET. TS5V IFvET
Lemon Cream, Citrus Vinaigrette, Salmon Caviar, Black Caviar

Soup

X Y @D X—7 (Fish and Tomato Soup)
AE—IOTRE— NZILAAIL
Smoked Lobster, Basil Oil

Main

USDA 751 LE—7 XY v 701> 180g(60z)
(USDA Prime Beef Striploin 180g(60z))
FHHFRCIOIV—R
Seasonal Vegetables, Mushroom Sauce

Dessert

VIrI2d—OU—L v—ARvy MEZR
Soft Mango Cream with Sorbet

95

A 10% service charge will be added to your bill.
Menus are subject to change.

“*CONSUMER ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS



MILAMNO
GRILL

LA STELLA

MONTHLY SPECIAL
LA STELLA

Means "Stars" in Italian. Chef's reccommend.

Amuse Bouche

Antipasti

AZXXDAIINYF3I
(Sea Bass Carpaccio )
Yz )—ExHA—bUaTDIXILIIY
(Sherry Vinegar and Truffle Emulsion)

Soup
DRFYDIV—LRA—T
(Pumpkin Cream Soup)

BRRADXE—-TRZ
(Smoked Chicken Breast)

Pasta
AJRAZ—CRETDORRAVF—/
(Lobster and Scallops Pepperoncino)

Main
USDA PRIME BEEF 7« LRDOAO—X b 110G (407Z),
(USDA Prime Beef Tenderloin 110g (40z) )
RIAY—2
(Red Wine Sauce)

Dessert
VICF—XL—REZYIARY—=VER—-}
A2kORY =Y =i
(Soft Cheese Mousse and Mix Berry Compote
Served with Champagne Strawberry Sauce)

130

A 10% service charge will be added to your bill.
Menus are subject to change.

*CONSUMER ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS



MILAMNO
GRILL

LA STELLA

REGALO

Means "Gift" in Italian. Chef's Special.
Amuse Bouche

Antipasti
07 X4 —42J— (Lobster Tower)
AYyF—ZCbIbDOIAYT 1 ANA—IAFR—X
Zucchini and Tomato Confit, Spiced Mayonnaise

Soup
RUNF—ZBEDOU—LZ—T

(Cream of Porcini Mushroom Soup)

Pasta
ANA—=FI M) —RENNWRAF IO F—-ZXDVH F—=
Rigatoni with Spicy Tomato Sauce and Parmesan Cheese

Pesca

ZZXF DY T — (Sautéed Sea Bass)
BOAVY—R, 7T—EVREAZA>DI ) — L4
White Wine Sauce, Almond and Onion Cream

Main
7 k3271 v U —FE> (Atlantic Salmon)
H—EFVvET7E NI 2TY—RFRX
with Salmon Caviar and Truffle Sauce
or
KEEE—7 74 —0O4 > 110g(4oz) (US Beef Tenderloin 110g(40z))
747770V T—FEHHFR I YOV bV —RRZ
with Sautéed Fois Gras Seasonal Vegetables, Shallot Sauce

Dessert
BEANAM Y FF3 1L — ;7 —=* (Rich Baked Chocolate Cake)
FTyVRyIRAVELA-E—TA1 RV —LZFZXT
Served with Nut Caramelize and Coffee Ice Cream

180

A 10% service charge will be added to your bill.Menus are subject to change.
*CONSUMER ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS



MIL.AMNO

SALADS AND APPETIZERS
I—=7v bk JV)—=2%54 MARKET GREENS SALAD 21

FHOIWIRAYIH, bbb NIULYZOFERL YO VY
Mixed Season Salad, Tomato, Balsamic Dressing
70O a— MEH With Prosciutto 25

=35/ o—Y%—4% 54 MILANO CAESAR SALAD

AE—2 FF > with Smoked Chicken 25
/EDTV 3 with Marinated Prawns 28
AXA >, PYFIE RBE—I RXR=OY EvyY, NWILXHFUF—X,

D2l bl S AR 204

Romaine, Anchovy, Smoked Bacon Bits, Parmesan, Caesar Dressing

A7 X4 — LOBSTER 30
AyF—e b b0V T4. ANAP—=YI3AR—X
Zucchini and Tomato Confit, Spiced Mayonnaise

H#—E > SALMON 28
BRUIVRZN=TH—F>. PANTHA. LEVIZU—LA.

SEFREXRY R WKB, F¥ET

Home Marinated Herb Salmon, Green Asparagus, Lemon Cream,

Citrus Vinaigrette, Salmon Caviar, Black Caviar

RE2TDHAILINYF a3 SCALLOP CARPACCIO 28
AL—REEKDT 2Ty by Fa0)DIU—L
Curry Flavored Vinaigrette, Cucumber Cream

/\YF YELLOW TAIL 28
NIFDRILZIWAILT, BFRF. FTa0va. 795, K, FvET

Tartare Salad, Cucumber, Mix Bell Peppers, Green Onion, Radish, Okra,

Japanese Miso Sauce, Topped with Caviar

=5 /48 S — FR—)JL MILANO SPECIALTY ITALIAN MEATBALL (3pcs) 25
I\V l\ \/—Z\ /\‘\\/\\)lf\ /\ojl/x-'f\/a:—x‘
Tomato Sauce, Basil, and Parmesan Cheese

731 LE=T T4 =041 >»D7ILINYF 3 PRIME BEEF TENDERLOIN CARPACCIO 29
Pr)—ExA-—chrJ)aTOIVNILII3Y
Sherry Vinegar and Truffle Emulsion

T+T7IS5DYFT— KIRFEZX SAUTEED FOIE GRAS WITH DAIKON 30
Ehe EHBDY — R
Soy and Black Pepper Sauce

*CONSUMER ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS




MILANO

CGRILL
LA STELLA
SOUP
BEAEODECL Y FX—7 FISH AND TOMATO SOUP 18
AE—=2L-AOTRE2—. NJILATIL
Smoked Lobster, Basil Oil
A2) 79514 X—"7T ITALIAN WEDDING SOUP 15

SRZAPA=F N=TADI—bR=I)L. NILXFYF-X
Chicken Soup with Italian Meatball, Vegetables, and Parmesan Cheese

PASTA

OFXA—=2RE2TDRRO>F—/ LOBSTER AND SCALLOP PEPPERONCINO 40
EEENIZIE. OJX42—, BRF. FFeRXU,

Japanese Scallops, Lobster, Green Onion, Brussel Sprout, Garlic Oil, Salmon

Caviar

ENLEZDCDIV—LINZRZ 71y bF—F FETTUCCINE 40
£ N\NL, SO, JU—LY—Z, FJ2TDED
Prosciutto Ham, Mushroom, Cream Sauce with Truffle

b2 FERFTDS5Y— RNS Y T« SPAGHETTI AL RAGOUT DI PESCE 36
%ﬁ@?ﬁ‘—\ I‘? '\\/_Z\ jj‘_lj “/77U—L\
Seafood Ragout with Tomato Sauce and Garlic Cream

ANAL=r b+ U7 k== RIGATONI 35
ANAY—=bIBY =R NILAFYF=X
Spicy Tomato Sauce, Parmesan Cheese

FROM THE SEA

Th32T1v Y —E>DT )L ATLANTIC SALMON 45
E—Y. PANZAHR BFFR. W<B. bJaTdns—1)
Golden Beets, Asparagus, Salmon Caviar and Truffle Coulis

itiEiE AL B JAPANESE HOKKAIDO SCALLOPS 45
FBxoJUII. 20TV —I, NILY IO
Grilled Vegetables, Enoki Sauce, Balsamic

“CONSUMER ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS



MILANO
CRILL
LA STELLA

BEEF

KEE(USDA)F 51 LE—7 AMERICAN CUT USDA PRIME BEEF

Z b w704 > STRIPLOIN 360G (120Z) 55
7 1 L == 3> FILET MIGNON 220G (80Z%) 65
)7 74 RIBEYE 360G (120Z) 65

BZEM4+ X k) w704 > JAPANESE WAGYU STRIP LOIN 280G (10 0Z) 120
BZ&ENS 74 —0O-1 > JAPANESE WAGYU TENDERLOIN

180G (6 0Z) 98
270G (9 0Z) 130

X7/~ v a)l—L Milano Mushroom

TIEYF > DF I Fal) Argentine Chimichurri

J'1)—>~Rw/X—2—> Green Peppercorn

7" 41 > Red Wine,

TLYFIRE—R (2RI#T « 2 3>) French Mustard (Whole Grain and Dijon)
IC ALC < 3 Soy with Garlic Sauce

LL1Z%#8 5 Wasabi with Soy Sauce

AEHRICIZAB DD OBFHERZI TH D £9, All of Beef Entrée served with Daily Pitta Vegetables.

LAMB

F¥d%'1) )L GRILLED LAMB CHOP 58
N=T 7oFIaEVY—R, 2+, 14a, M)a7DOIXyvaRThk
Herbs, Anchovy Sauce, Ratatouille, Truffle Mashed Potato

VEAL

FH DAY LY MILANO COSTOLETTA (Chefs Choice) 55
NIXYYF—X, EyY7PLI. NP, bYFY—X

Pan Fried Veal with Breadcrumbs with Parmesan Cheese, Mozzarella, Basil,
Tomato Sauce

SIDES

Jvy>aRT bk, ZLYFNEZ—DFD Mashed Potato, French Butter 8
AA=hrD=2OVT—BERE. Z>=7. NF—) 8
Sweet Corn — White Onion, Garlic, Butter

TJLYF TS5 k) a7 Fries with Truffle Salt 10
ESNAEDY ) —LYT— Spinach - Creamy 10
70w ) —=®Y T— Broccolini - Garlic Chips, Bacon 12
XwTal)ll—LDY 57— Mushrooms - Sautéed 12

“"CONSUMER ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS




MILANO
GRILL

LA STELLA

DESSERT

RA=VV—LL—REI2d—v—ARy b i 16
SOFT MANGO CREAM WITH MANGO SORBET

EXZFFLVWELLKDZILE NFRABDS AN - v—~Ry FEHFRXT 18
PISTACHIO AND FIG TART
Served with Rose-flavored Raspberry Sorbet

VIFF—ZAL—REZIYIARY—=AVR—F 2+ORY =Y = H(C 18
SOFT CHEESE MOUSSE AND MIXED BERRY COMPOTE
Served with Champagne Strawberry Sauce

¥—F E—F E—F PEACH PEACH PEACH 18
WDISTF4. kONZSTA RO ) —LEHIC
Clafoutis Peach with Peach Vanilla Ice Cream

REABESIFIIAL—Mr—%F O—Et—7A1 X7 V—=LEH|C 20
RICH BAKED CHOCOLATE CAKE
Served with Caramelized Nuts and Coffee Ice Cream

FEREBICIZI0N DT —EZEAMBEINE I,
BMOBERRICED. XZa— #IE BR. REMNIEEINZEZEDHD £7,
A 10% service charge will be added to your bill.
Menus, dishes, food items and place of origin may be subject to change, based on food procurement availability

“"CONSUMER ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE RISK OF FOODBORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS




