ANTIPASTI

[ STARTERS ]

D
Focaccia Osteria Stella \\Q

GENOVESE FOCACCIA, GARLIC CONFIT, MARINATED OLIVES $5 vo

Gnocco Fritto con Salumi e Formaggi
IMPORTED MEAT & CHEESE, SEASONAL PRESERVES, FRIED DOUGH $25

Tonno Crudo*
YELLOWFIN TUNA, CUCUMBER, CALABRIAN CHILI $21 cF

Arancini
SAFFRON RISOTTO, BEEF RAGU, PEAS, CACIOCAVALLO $I2

Funghi e Salsiccia
GRILLED OYSTER MUSHROOMS, CRUMBLED HOUSE-MADE ITALIAN SAUSAGE, WHIPPED RICOTTA $I7 cf

Carpaccio di Manzo*
ESPRESSO & BLACK PEPPER RUBBED PRIME BEEF TENDERLOIN, TONNATO,
ARUGULA, PARMIGIANO-REGGIANO  $20 cr

Polpette

BEEF & VEAL MEATBALLS, POMODORO, PARMIGIANO-REGGIANO $12

INSALATE
[ SALADS ]

Caprese di Bufala
LOCAL HEIRLOOM TOMATOES, BUFFALO MOZZARELLA, BASIL, BALSAMIC PEARLS $19 v. cF.

Insalata Stella
LOCAL LETTUCES, PRESERVED LEMON,
HERB DRESSING, SEASONAL CRUDITES, PECORINO $13 v or

Insalata di Cavolo e Noci
BABY KALE, BALSAMIC, GORGONZOLA CREAM,
ROASTED VEGETABLES, WALNUTS  $I13 v. GF. CONTAINS NUTS

CONTORNI \
. [ SIDE DISHES 1 . . ..
Patate Fritte Funghi Grigliati &
FRIED FINGERLING POTATOES, MARINATED MUSHROOMS, ZI’) )
Parties of 8 or greater may be GARUC ROSEMARY SALT $9 VG. GF. PARM|G|ANO‘REGG|ANO $|O V. GF.
subject to 20% automatic gratuity
v-vegetarian, v -vegan, Cavoletti di Bruxelles Verdura del Momento
X‘:"'U;fjllll]'][:”';':(l; or undercooked CRISPY BRUSSELS SPROUTS, VEGETABLE OF THE MOMENT $MKT
lII(‘;lls.])()L:ll'}.sk‘;lrﬂ(b(L CALABRIAN CHILI OIL,
shellfish or eggs may increase PARMIGIANO-REGGIANO $9 V. GF.

your risk of foodborne illness,
especially if you have certain

medical conditions. Culinary Director John Hasentufel

Sous Chef Ryan Bolton
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- [ HOUSE-MADE PASTA ]
™ Gluten-Free Pasta $2 ‘ ’

Agnolotti di Ricotta e Spinaci
HAND-ROLLED RICOTTA & SPINACH FILLED PASTA,
LEMON, WHITE WINE, BUTTER $26 v

Gnocchi alla Burrata
BURRATA, PEPERONATA, CASTELVETRANO OLIVES, BASIL $28 v
Add Housemade Sausage $5

Risotto al Mais
BROWN BUTTER, ROASTED CORN. ‘NDUJA. RICOTTA SALATA $29

Lasagna Verdi
SPINACH-INFUSED PASTA, BOLOGNESE RAGU, BECHAMEL, PARMIGIANO-REGGIANO $25

Rigatoni all’ Amatriciana
GUANCIALE, CALABRIAN CHILES, AGED PROVOLONE $27

Pappardelle al Ragu d’Agnello

BRAISED LAMB, BABY CARROTS, MINT, PECORINO ROMANO $29

Bucatini al Burro di Pomodorino
SUNGOLD CHERRY TOMATO BUTTER, CRISPY KALE, PARMIGIANO REGGIANO $22 v

SECONDI
[ MAIN DISHES 1

Pollo al Marsala
SEARED HALF-CHICKEN. MARSALA SAUCE. MUSHROOMS, CELERIAC AND POTATO PAVE $35

Pesce Spada con Fregola e Vongole
OLIVE OIL-POACHED SWORDFISH, FREGOLA SARDA, CLAMS. SALMORIGLIO SAUCE $37

Osso Buco alla Milanese
BRAISED VEAL SHANK. SAFFRON RISOTTO $46 of

ﬁ Cotoletta alla Milanese E

BREADED VEAL CHOP, GRILLED RADICCHIO, LEMON, PEPERONCINI $42

Pesce Intero al Forno
ROASTED WHOLE FISH, PICCATA-BRAISED FENNEL AND ONIONS,
CRISPY CAPERS, ZUCCHINI $65 GF.CONTANS BONES

Costata di Manzo*

e, v, 160Z PRIME RIBEYE, GREENS, CRISPY POTATO,
gl.=gluten-free
*Consuming raw or undercooked AGED BALSAMIC, PARMIGIANO-REGGIANO $ 68 cr.
meats, poultry, seafood, shellfish
or eggs may increase your risk of
foodborne illness, especially if you
have certain medical conditions.
Parties of 8 or greater may be subject to 20%
* o 2, J
P R I M I S E c 0 N D I automatic gratuity
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