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STELLA’S

MENU
1ST COURSE
Prime Filet Mignon Carpaccio .  Arugula .  Shaved
Parmigianno Reggiano . Truffle Aioli .  Rosemary
Focaccia Toast . Cured Egg Yolk .  Freshly
Cracked Black Pepper

COURSES

2ND COURSE
Housemade Pappardelle . Mirepoix . Braised
Barolo Short Rib Ragu . Shallot & Chive Boursin
Cheese Rosemary Garnish

3RD COURSE
Roasted Golden Beets . Pineapple . Feta . Italian
Parsley  Vanilla Vinaigrette . Toasted Pistachios
Arugula . Pickled Red Onions . Local Honey
Drizzle

4TH COURSE
Grilled Prime Cowboy Ribeye . Scalloped
Potatoes .  Lemon Parm Brussels . Sautéed
Mushrooms & Onions . Chimichurri  Gorgonzola
Crema . Tarragon Bearnaise

5TH COURSE
Housemade Creme Brûlée . Hazelnut Nilla Wafer
Cookie Brûlée Banana Medallions .  Banana
Mousse  Powdered Sugar .  Mint Garnish

Etc.
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