Stella’s Dinner Features
October 31st Through November 6th

Appetizer Feature:
“Autummo Burrata” Rosemary Apricot Compote, Sliced Prosciutto di Parma, Burrata, Radicchio, Arugula, Walnuts,
Extra Virgin Olive Oil, Maldon Salt & Crostinis 16

Salad Feature:
“Classic American Cobb” Chopped Romaine, Parsley, Cherry Tomatoes, Hard Boiled Eggs, Bacon, Red Onions, Bue
Cheese Crumble, Croutons, Avocado & Creamy Red Wine Vinaigrette
Half Salad-9 Full Salad -16
Add Chicken -5 Add Shrimp - 8

Dinner Features:
“Linguine Alle Vongole” Homemade Linguine, Sliced Garlic, Fresh Clams, White Wine, Fresh Oregano, Cherry Peppers,
Pepperoncino Flakes, Lemon Gremolata & Oregano 26

“Creamy Pumpkin Gnocchi” Shallots, Cream, Maple Pumpkin Puree, Toasted Pumpkin Seeds, Cranberry Compote
Gastrique, Arugula & Shaved Parmigiano Micro Salad Garnish 25

“Honey Bourbon Oven Roasted Chicken” Pan Seared Oven Roasted Bone in Chicken, Crispy Maple Bacon Brussel
Sprouts, Classic Mashed Potatoes, Honey Bourbon Glaze, Crispy Carrot Shavings & Thyme Garnish 27

“Saffron Scallops” Pan Seared Scallops, Saffron Risotto, Peas, Crispy Zucchini Medallions, Romesco Crema, Toasted
Pine Nuts, Calabrian Chili Gremolata Garnish 42

“Veal Saltimbocca alla Romana” Flour Dusted Pan Seared Veal Layered with Sage, Prosciutto, Fontina Cheese, Classic
Mashed Potatoes, Sauteed Spinach Garlic & Oil, White Wine Butter Reduction & Crispy Sage 34

“Maple Glazed Smoked Salmon” Sweet Potato Puree, Anjou Pear Winter Slaw, Candied Walnuts, Pan Seared Smoked
Salmon, Amber Maple Glaze & Crispy Pear Chip Garnish 28

Stella’s NY Steakhouse
Served with Choice of One Side and One Sauce. Add Shrimp- 12; Add Lobster Meat- 16

80z Pan-Seared Filet Mignon 52
Nolan Ryan 160z Pan-Seared Ribeye 54

Sauce Selections:
Gorgonzola Crema, Au Poivre, Horseradish Whipped Cream

Side Selections:
Scalloped Potatoes, Parmigiano Truffle Fries or Mac & Cheese
Add Family Style Side 10
(Feeds 2-4 Guests)

Pizza Feature:
“Chicken Balsamico” NY Thin Crust Style, Shredded Mozzarella, Cherry Tomatoes, Grilled Chicken, Red Onions,
Whipped Lemon Mascarpone, Modena Balsamic Drizzle & Arugula 21

Dessert Feature:
“Toasted Almond & Harvest Apricot Crepe Cake” Harvest Apricot Coulis, White Chocolate Almond Chantilly Cream,
Vanilla Bean Crepe Cake & Toasted Almond Garnish 12




