
F O R  T H E  T A B L E

G R A D U A T I O N  D I N N E R  M E N U

S O U P  &  S A L A D S

M A C A R O N I

T R I B E C A  
A N G R Y  L O B S T E R

Linguine . Garlic . Extra Virgin Olive Oil
Cherry Tomatoes . Hot Cherry Peppers

Basil . Pan Seared Lobster . Red Chili Flakes
Housemade Bread Crumbs

34

Spaghetti . Pomodoro Sauce . Shaved Parmigiano
15

Add Ricotta - 3
Served with Meatballs or Sliced Italian Sausage 

18

F A M I L Y  S I D E S

Montauk Lobster Sliders
Butter Toasted Brioche Sliders . Creamy

Lobster Salad . Slaw . Clarified Butter
Lemon . Arugula Garnish

26

Grilled Bruschetta
Marinated Tomatoes . Basil . Red Onion

Stracciatella . Crostinis . Balsamic
Vincotto . Arugula

14

Jumbo Lump Crab Cakes
Arugula . Lemon Aioli 

Lemon Garnish
24

P R E T Z E L
C H A R C U T E R I E  P L A T E
Italian Salumi . Gourmet Cheeses . Nuts
Grain Mustard . Local Honey .  Seasonal

Fruit . Marinated Olive Medley
Toasted Bavarian Pretzel

30

Mozzarella Sticks
House Breaded Mozzarella Sticks

Pomodoro Sauce . Ranch  
16

Stella’s Meatballs
Trifecta of Housemade Meatballs

Pomodoro Sauce . Whipped Ricotta
Fresh Basil . Crostini Garnish 

15

Spinach Dip
Creamy Spinach . Three Cheese blend
Pecorino Gratin . Roasted Red Peppers

Crostinis 
15

Jumbo Shrimp Cocktail
Five Ice Chilled Jumbo Shrimp . Classic
Tartar & Cocktail Sauce . Lemon Wedge

Italian Parsley 
 25

Fettuccine Alfredo
Butter . Cream . Parmigiano Reggiano

Italian Parsley Garnish 
23

Spaghetti Pomodoro

Penne alla Vodka
Pancetta . Shallots . Vodka 

Pomodoro Sauce . Cream . Shaved Parmigiano
Basil Floret Garnish

27

Clams Casino Linguine
Housemade Linguine . Garlic . Bacon . Chopped

Clams . Cherry Peppers
White Wine Butter Reduction . Oregano . Italian

Breadcrumbs . Italian
Parsley Garnish

28

Pappardelle Bolognese
Veal . Pork & Beef Blend . Mirapouix . Garlic

Red Wine . Pomodoro Sauce . Cream
Parmigiano . Whipped Ricotta Garnish

29

Roman Cacio & Pepe
Housemade Bucatini . Roman Pancetta . Cream
Parmigianno Reggiano . Freshly Cracked Black
Pepper . Toasted Pine Nuts . Rosemary Garnish

28

Lobster Ravioli
Stuffed with Maine Lobster . Garlic Cream
Cherry Tomatoes . Spinach . Parmigiano

Reggiano . Jumbo Shrimp Garnish
34

Pistachio Pesto Angel Hair
Basil Pesto . Cream  

Parmigiano . Lemon Ricotta . Crumbled
Pistachio Garnish

26

Rigatoni Aglio Olio
Extra Virgin Olive Oil . Sliced Garlic . Sun

Dried Tomatoes . Spinach . Zucchini & Squash
Fresh Oregano

22

Gluten free pasta available - 4

Shrimp alla Scampi
Linguine . Pan Seared Shrimp . Sliced Garlic

Cherry Tomatoes . Lemon Butter White Wine
Reduction . Gremolata . Oregano Garnish

31

Seasonal Vegetables 
12

Mediterranean Rice Pilaf

Classic Mashed Potatoes
12

Sautéed Spinach
12

Oven Roasted Carrots
12

Sautéed Rapini Garlic & Oil  
12

Hand Cut Fries
12

Lemon Parm Brussels Stella’s House Salad
 6 - Half  or  12 - Full

12

12

Stellas Signature Salad
Romaine. Cherry Tomatoes . Hard Boiled Egg

Feta . Red Onion . Buttered Croutons 
Red Wine Vinaigrette
Half - 9  or  Full -18

Classic Caprese Salad
Caprese Salad . Fresh Mozzarella . Roma

Tomatoes . Basil Pesto . Arugula 
Red Onion . Modena Balsamic Glaze

Half - 9 or Full -18

Soup
Stella’s Chicken Soup or Zuppa Del Giorno

Cup - 4  or  Bowl - 8

Chopped Caesar Salad
Signature Caesar Dressing . Butter

Croutons . Shaved Parmigiano 
Lemon Wedge Garnish
Half - 7 or  Full - 14

All Pasta Made in House
Add Grilled Chicken - 6 . Shrimp - 8 . Salmon - 14 . Petite Filet - 18 

Add Grilled Chicken - 6 . Shrimp - 8 . Salmon - 14 . Petite Filet - 18 

All payments Made by Credit Card are Subject to 3.5% Non-Cash Adjustment

*Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne  illness



H O U S E  S P E C I A L T I E S  

A M E R I C A N O
NY Yankee Footlong

All Beef Footlong Grilled Hot Dog . Spicy Brown
Mustard . Sauerkraut . Relish . Bronx Sesame

Hero . Hand Cut Fries
18

American Bacon Cheeseburger
Brisket & Short Rib Blend . Topped with Bacon

Melted Cheddar . Ciabatta Bun 
Tomato . Red Onion . Pickles . Hand Cut Fries

20

Stella’s Signature Burger
Brisket & Short Rib Blend Topped with Crispy

Roman Pancetta . Provolone . Rosemary Roasted
Garlic Aioli . Arugula . Ciabatta Bun . Hand Cut

Parmigiano Truffle Fries
22

P I Z Z E R I A

Everything
Pomodoro Sauce . Mozzarella . Italian Sausage
Pepperoni  Meatballs . Onions . Bell Peppers
Mushrooms 
Black Olives
M - 24  &  L - 26

Mozzarella . Shredded Cheddar . Chicken Cutlet
Crumbled Bacon . Ranch Drizzle Garnish . Scallion
Garnish
Buffalo Blue or Honey BBQ - 4
M - 23 & L - 25

MVP Star Pizza

F R O M  T H E  O V E N

Cheese Calzone
12

Build Your Own
Add Topping 1.50

Cheese Stromboli
12

Cheese Una
12

Italian Meats
Pomodoro Sauce . Mozzarella . Italian Sausage
Pepperoni & Meatballs
M - 22  &  L - 24

Traditional Cheese
Pomodoro Sauce . Mozzarella . Parmigiano
M - 17  &  L - 19

Spinach Bianca
Alfredo Crema . Mozzarella . Sautéed Spinach
Whipped Ricotta . Shaved Parmigiano
M - 20 & L - 22

Classic Margherita
Shredded Fior di Latte Mozzarella
Sliced Roma Tomatoes . Fresh Basil . Shaved
Parmigiano Reggiano . Olive Oil Brushed
Crust 
M - 20  &  L - 22

Chicken Bacon & Ranch

San Gennaro Grandma
Mozzarella . Provolone . Italian Sausage
Soppressata . Roasted Peppers & Onions
Whipped Ricotta . Garlic Butter Crust
Balsamic Glaze Drizzle .  Fresh Basil
 24

Mozzarella . Marinara . Vodka . Pesto . Sliced
Prosciutto Basil . Burrata Stuffed Crust
M - 24 & L - 26

Build Your Own
Add Topping 1.50

Build Your Own
Add Topping 1.50

Toppings

MushroomsOlives

Anchovies

Ham

Onion

Garlic

Pepperoni

Bell Pepper

Fresh Jalapeños

Italian SausageMeatballs

Green Chile

Grandma Pizza
Rectangular Style Thin Crust . Mozzarella
Pomodoro Sauce . Parmigiano . Fresh Basil
23

1.50 - Half  &  3 - Full

Gluten Free Pizza Available - 4 

Grilled Chicken  or  Crispy Chicken 

S T E L L A ’ S
P A R M I G I A N A

S A U C E S S I D E S

Creamed Spinach

Parmigiano Truffle Fries

Mac & Cheese

N Y  S T E A K H O U S E

10 oz Nolan Ryan Filet Mignon
Choice of Side & Sauce

65
16 oz Nolan Ryan Ribeye

Choice of Side & Sauce
68

Gorgonzola Crema

Herbed Compound
Butter

Horseradish Whipped
Cream

Add Shrimp - $12  Lobster Meat - $16.00

Nonna’s Lasagna
Layers of Housemade Pasta . Ricotta

Mozzarella . Pecorino . Pomodoro Sauce
Shaved Parmigiano . Fresh Basil Garnish

24
With Bolognese - 29

Amalfi Scallops
Pan Seared Scallops . Creamy Lemon Orzo . Green

Peas . Sun Dried Tomatoes . Housemade
Breadcrumbs . Italian Parsley Garnish

 46

Salmon Basilico
Pan Seared Salmon . Roasted Zucchini &

Squash . Rice Pilaf . Basil Pesto Crema
Grilled Lemon Garnish

34

Cashew Crusted Chicken
Crispy Cashew Chicken . Sautéed Spinach

Classic Mashed Potatoes . Green Chili Crema
Thyme Garnish 

28

Breaded and Fried Crispy served with Our
Signature Pomodoro Sauce . Basil . Spaghetti 
Eggplant - 21 . Chicken - 28 .  Shrimp - 30

Veal - 32

Marsala
Pan Seared . Garlic . Gourmet Mushroom Blend

Sweet Marsala . Classic Mashed Potatoes
Rosemary Garnish

Chicken - 28 . Shrimp - 30 . Veal - 32

Francese
Pan Seared Flour & Egg Battered . Sautéed

Spinach . Rice Pilaf . Lemon Butter White Wine
Reduction . Italian Parsley Garnish

Chicken - 28 . Shrimp - 30 . Salmon - 32
Veal  - 32 .  Flounder - 34

With Linguine - 4

Picatta
Pan Seared Choice of Protein . Garlic . White
Wine . Chicken Stock . Capers . Lemon Juice
Classic Mashed Potatoes . Rosemary Garnish

Chicken - 28 . Shrimp - 30 . Veal - 32
Salmon - 32

Italian Pork Loin
 Herb Crusted Pork Loin . Creamy Pecorino
Polenta . Oven Roasted Carrots . Sautéed

Spinach . Currant Agrodolce Glaze . Rosemary
Garnish

 32
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