
                                                                                                                         

A surcharge of 10% will apply on Sundays and 15% on public holidays.  
Menu is subject to change, cancellation and availability. Our kitchens handle food 

allergens that may be unsuitable for some guests. We will endeavour to 
accommodate your dietary needs; however, we cannot guarantee a completely 

allergen free dining experience. Please advise one of our team members if you have 
any special dietary needs. Please note a 0.8% service fee will apply to all Visa, 
Mastercard, American Express. A 1.34% service fee will apply to all Alipay and 

WeChat Pay transactions. A 1.85% service fee will apply to all UnionPay transactions. 

The Star practises the responsible service of alcohol.  
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DESSERT 

 

Sokyo Mochi 
Minimum 2 pcs 

Frozen strawberry & matcha 
 

7ea 

Yuzu Mochi 
Minimum 2 pcs 

Frozen yuzu 
 

7ea 

 Caramel Macchiato  
Chocolate, coffee & Grand 

Marnier mousse, macadamia, 

hazelnut, caramel ice-cream 

(contains alcohol) 
 

18 

Chocolate Cake 
Vanilla cream, hazelnut praline, 

genmaicha ice cream  

 

20 

  

         

               HOT BEVERAGES 

 

Coffee 

Vittoria Cinque Stelle Special 

blend 

6.5 

Chai Latte 6 

Hot Chocolate 6 

Sokyo Matcha Latte 7 

 
 

Tea 
 

Japanese genmaicha green 

Moroccan mint 

English breakfast 

Jasmine green 

Earl grey 

Chamomile 

 

6.5 

DESSERT WINES BY THE GLASS 

 

Alasia Moscato d’Asti  

Piedmont, ITA 

16 

De Bortoli ‘Noble One’ Botrytis 

Riverina, AUS 

17 

2009 Château Guiraud 

Sauternes, FRA 

Penfolds Grandfather Rare Tawny 

Barossa Valley, AUS 

35 

 

22 

 

JAPANESE DESSERT WINES BY THE GLASS 

 

Choya ‘Ume’ Classic 20 

Choya ‘Shiso’ Herb 22 

Choya Honey 22 

Choya ‘Green Tea’ Uji    21 

Choya ‘Black rum’ Kokuto   24 

 

WHISKY & COGNAC  

 

Hibiki Harmony 35 

Yamazaki Distillers Reserve 30 

Glenfiddich 15yr 18 

Chivas 18yr 20 

Nikka Pure Malt Blended 30 

Hakushu 12yr 60 

Johnnie Walker Tiffany Blue 40 

Macallan 12yr Double Cask 18 

Hennessy VSOP 19 

Hennessy XO 39 

Hennessy Paradis Imperial 300 

Louis XIII de Remy Martin 450 

 


