MIL.AMNO
GRILL

LA STELLA

SELEZIONE DELLO CHEF

Amuse Bouche

Antipasti

BREN=TH—F2DIVRTV=2FTANFTHRAFR
(Home Marinated Herb Salmon with Green Asparagus)
LEYVIU—L, PrIREXRTLY M H—FVFVET. T5vIFvET
Lemon Cream, Citrus Vinaigrette, Salmon Caviar, Black Caviar

Soup

X Y FDX—7 (Fish and Tomato Soup)
AE—70OTRZ— NJILFAI
Smoked Lobster, Basil Oil

Main

USDA 751 LE—7 ) 77 1180g(60z)
(USDA Prime Beef Ribeye 180g(60z))
FHOFREVA AV VIV —X
Seasonal Vegetables, Soy Garlic Sauce

Dessert

J3rvwvyJUal
Coconut Briilée
FYIXINTARI)=—LI>A—ENAT YTV T—EHRZT
Diced Mangoes, Sautéed Pineapples, Caramel Ice Cream

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
BREY—E>IIYREY IOV T«
(Home Marinated Salmon with Apple Confit )

Soup
SxZAkA—x
(Minestrone)

9‘_$ \/x—jx éﬁﬁﬁﬁ\ /\")Lxﬁf\/a:_x\
(Chicken Soup with Vegetable and Parmesan Cheese)

Pasta
VoT1%
(Linguine)
HFOHOLRALEFREFDIV—-LY—R
(Chicken Thigh and Onion Sauce)

Main
USDA 7351 LE—7
(USDA Prime Beef)
T —0O412110g (40z). KTV —2X
(Tenderloin 110g (40z), Red Wine Sauce)

Dessert

Syrky—=VREFaadAL—k FILT
Gianduja-Style Chocolate Torte
N—tILFYIYV =R ERRZFFATARI)—LA
Hazelnut Sauce, Pistachio Ice Cream

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 X% —% 7 — (Lobster Tower)
Ayx— b2 bV T71. ANA—=3AFR—X
Zucchini and Tomato Confit, Spiced Mayonnaise

Soup
RWF—ZHEOIV—-LRA—=T

(Cream of Porcini Mushroom Soup)

Pasta
ANAO=FI M) —=RENWAF I F—=ZXD)H b—=
Rigatoni with Spicy Tomato Sauce and Parmesan Cheese

Pesce
AZXF D) T— (Sautéed Sea Bass)
HOAYY =R 7—EVREAZADDI ) —LA
White Wine Sauce, Almond and Onion Cream

Main
7 b3 271 v —F (Atlantic Salmon)
H—EVFVYETE NI 2TY—-XHRX
with Salmon Caviar and Truffle Sauce
or
KEEE—7 T4 —0O- > 110g(40z) (US Beef Tenderloin 110g(40z))
747770V T—FEMHR I YOy bV —RRZ
with Sautéed Fois Gras Seasonal Vegetables, Shallot Sauce

Dessert
2ARY =T XANR—FRL—R
Strawberry Mascarpone Mousse
AARY=NB=AY =R NZFE=VXTA1RIV—L4
Strawberry Balsamic Sauce, Vanilla Bean Ice Cream

180

*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

FHOIWIRAYTH, bbb NILYZOFERL YO VY
Mixed Season Salad, Tomato, Balsamic Dressing
70 a— MEH With Prosciutto 25

=35/ =Y =454 MILANO CAESAR SALAD

AE—2 FF > with Smoked Chicken 25
/EDTV 3 with Marinated Prawns 28
AXA >, PYFIE RE—I RXR=OY EvY, WILXHFVF—X,

Dl bl S AR 204

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

=5 /48 S — FR—)L MILANO SPECIALTY ITALIAN MEATBALL (3pcs) 25
F RV =X NP NILAHFYF—X
Tomato Sauce, Basil, and Parmesan Cheese

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

SEZREXRY R WKB, FvYET

Home Marinated Herb Salmon, Green Asparagus, Lemon Cream,

Citrus Vinaigrette, Salmon Caviar, Black Caviar

O=T7—=FDIYVRETLY2aEYYTFLI. IVEAT 28
MARINATED SEAFOOD WITH FRESH MOZZARELLA AND ENDIVE
IYI—eRRAZ—FOEXRIT LY b

Mango and Mustard Vinaigrette

NIFDT) Y54 MARINATED YELLOWTAIL WITH SALAD 28
RE—VE BRI FDHARINF 3
Gazpacho with Red Beets and Tomatoes

731 LE—T T4 —0O4 >DAHILINyF 3 PRIME BEEF TENDERLOIN CARPACCIO 29
P )—ExXA-CR)aTDOIVILY I
Sherry Vinegar and Truffle Emulsion

T A7 5D F— KiRFZ SAUTEED FOIE GRAS WITH RADISH 30
EHCEHARDOY —X
Soy and Black Pepper Sauce

07 X4 — LOBSTER 30
AyF—Z b bOAY T4, ANAI—IYIX—X
Zucchini and Tomato Confit, Spiced Mayonnaise

*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
GCGRILL
La STELLA

SOuP

12V F7 7T« % X—7 Italian Wedding Soup 15
FXR—7 BA. 7O>a—k T—FKR=JLAD),

FX. NIXHFYF—X

Chicken soup with Chicken and Prosciutto Meatballs,

Vegetables and Parmesan Cheese

BESEDECL MY FX—7 FISH AND TOMATO SOUP 18
RE—=2L-OTRE2—. NJILATIL
Smoked Lobster, Basil Oil

PASTA

ANA =+ b U7 b—= RIGATONI 35
ANAY=hI bV =R NUAYYF—=X
Spicy Tomato Sauce, Parmesan Cheese

A7 RA2=2HR2TDRRAYF—/ LINGUINE PEPPERONCINO 40
EEENIZE. OJX4— 8FF. FFRY,

Japanese Scallops, Lobster, Green Onion, Brussel Sprout,

Garlic Oil, Salmon Caviar

ENLEZDIDIY)—LINRZ T« v bF—2 FETTUCCINE 40
Prosciutto Ham, Mushroom, Cream Sauce with Truffle

FROM THE SEA

ThS2714 v —FE>DS 1)L ATLANTIC SALMON 45
E—Y. PINFAR, FFF. W56 MJaTdnos-—1)
Golden Beets, Asparagus, Salmon Caviar and Truffle Coulis

tiSiEE R 2 7 JAPANESE HOKKAIDO SCALLOPS 45
bBEEREZT 20 BRART b ZNTVAY—-RH-Vvoo)—L
Hokkaido Scallops, Octopus and Smoked Potatoes, Red Bell Pepper Sauce and
Garlic Cream

07 X4 —OO—2X k ROASTED LOBSTER 47
BREOEXY, HFROO—X b
Crustacean Bisque, Roasted Vegetables

“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 kUwZFA4 > STRIPLOIN 360G (120Z)

7 1 L == 3> FILET MIGNON 220G (80Z%)

)77+ RIBEYE 360G (120Z)

BZAEMNS X+ v 701 > JAPANESE WAGYU STRIP LOIN 280G (100Z)
BZ&EMSF 74 —0O+ >~ JAPANESE WAGYU TENDERLOIN

180G (60Z)

270G (90Z)

X7/~ v a)l—L Milano Mushroom

TIEYFDF 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 AC < 3 Soy with Garlic Sauce

LL1Z%#8 i Wasabi with Soy Sauce

55
65
65

120

98
130

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

LAMB

FEDZ'')JL GRILLED LAMB CHOP
TVFIEV—X, HEDLDEFX
Anchovy Sauce, Daily Petti Vegetables

VEAL

FH DAY LY MILANO COSTOLETTA (Chefs Choice)

NIXYYF—X, EyY7PLI. NP, bYEFY—X

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

SIDES

Jvy>aRT bk, ZLYFNFZ—DFD Mashed Potato, French Butter
AA—rI=2DOVT—BHERET. Z2ZT. NZ—)

Sweet Corn — White Onion, Garlic, Butter

TL>FTZ4 & b) 2738 Fries with Truffle Salt

ESNAEDY ) —LYT— Spinach - Creamy

70w ) —=®Y 7— Broccolini - Garlic Chips, Bacon
XwPal)ll—LDY 57— Mushrooms - Sautéed

58

55

10
10
12
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

JaFvyvIVal 15
COCONUT BRULEE

FVIAINTARIV—LIVA—ENAFT Y TN T—ZEHRT

Diced Mangoes, Sautéed Pineapples, Caramel Ice Cream

RA—OV—LL—REI2Td—%—Ay b 16
SOFT MANGO CREAM WITH MANGO SORBET

NFTFT—F XVIA-Y—R IVI-VIREEDBIC

Banana Cake, Mango Sauce, Mango Sorbet

SvyrRky—VEFaadlL—k FILTFT 18
GIANDUJA-STYLE CHOCOLATE TORTE

N—EILFYIYYV =R ERZFAT7ARI)—LA

Hazelnut Sauce, Pistachio Ice Cream

kD2 577+ CLAFOUTIS PEACH 18
AR —ENZZDTART ) =L

SFEVRAKDOY 2 bOAEILERA— I U —LZHFRAT

Cinnamon Streusel, Fresh Sweet Cream, Raspberry-Vanilla Ice Cream

Z+ARY =T RANK—RL—2R 20
STRAWBERRY MASCARPONE MOUSSE

AbAXNY=NILBEZOY - NZFE=VXTARIU—L

Strawberry Balsamic Sauce, Vanilla Bean Ice Cream

FEREBICIZI0N DT —E IR MBEINE I,
BMOFERRICED. XZa— FHE BR. REMPNZESCNB8DH0 £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



