
 
ANT IPAST I 

[ Starters ] 
 

Focaccia Osteria Stella 
Genovese Focaccia ,  Garlic Confit ,  Marinated Olives $5 vg. 

Gnocco Fritto con Salumi e Formaggi 
Imported Meat & Cheese , Seasonal Preserves, Fried Dough $25 

. Tonno Crudo* 
Yellowfin Tuna, Cucumber, Calabrian Chil i  $2 1 gf.

Arancini 
Saffron Risotto, Beef Ragu, Peas, Caciocavallo $12   

 
 

Funghi e Salsiccia
Grilled Oyster Mushrooms, Crumbled House-Made Italian Sausage, Whipped Ricotta $17 gf.

 
Carpaccio di Manzo* 

Espresso & Black Pepper Rubbed Prime Beef Tenderloin, Tonnato,  
Arugula, parmigiano-reggiano  $20 gf. 

Polpette
Beef & Veal Meatballs, Pomodoro, Parmigiano-Reggiano $12

I NSalaTE 
[ Salads ]

Caprese di Bufala 
Local Heirloom Tomatoes, Buffalo Mozzarella, Basil, Balsamic Pearls  $19 v. gf. 

 
Insalata Stella 

Local Lettuces, Preserved Lemon,  
Herb Dressing, Seasonal Crudites, Pecorino  $13 v. gf. 

 

 

Insalata di Cavolo e Noci 
Baby Kale, Balsamic, Gorgonzola Cream,  

Roasted Vegetables, Walnuts  $13 v. gf. contains nuts. 
 
 
 

 
 
 

 
 
 

ANT IPAST I  ◊  I NSALATE  ◊  Contorn i

v.=vegetarian, vg.=vegan, 
gf.=gluten-free 

*Consuming raw or undercooked 
meats, poultry, seafood, 
shellfish or eggs may increase 
your risk of foodborne illness, 
especially if you have certain 
medical conditions.  
 
Summer 2026

Parties of 8 or greater may be  
subject to 20% automatic  gratuity 

Culinary Director   John Hasentufel 
Sous Chef    Ryan Bolton  

Sous Chef    Dallen  Adams 

contorn i 
[ Side Dishes ] 

Funghi Grigliati
Marinated Mushrooms, 

Parmigiano-Reggiano $10 v. gf.

Verdura del Momento
Vegetable of the Moment $mkt

Patate Fritte
Fried Fingerling Potatoes, 

Garlic, Rosemary Salt $9 vg. gf.

Cavoletti di Bruxelles
Crispy Brussels Sprouts, 

Calabrian Chili Oil, 
Parmigiano-Reggiano $9 v. gf. 

 
 



si i  coraggiosa



PR IM I 
[ House-Made Pasta ]  

Gluten-Free Pasta $2 

 
Agnolotti di Ricotta e Spinaci  

Hand-Rolled Ricotta & Spinach f illed Pasta,  

Lemon, White Wine , Butter  $26 v.  
 

Gnocchi alla Burrata   
Burrata, Peperonata, Castelvetrano Olives , Basil $28 v.  

A d d  H o u s e m a d e  S a u s a g e  $ 5   
 

Risotto al Mais  
Brown Butter , Roasted Corn, ‘Nduja, Ricotta Salata $29 

 

Lasagna Verdi 
SPinach- infused Pasta, Bolognese Ragù, BÉchamel, Parmigiano-Reggiano $25 

 

Rigatoni all’Amatriciana 
Guanciale , Calabrian Chiles , Aged Provolone  $27 

 

Pappardelle al Ragù 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 ] 

 

Pollo al Marsala  
Seared Half-Chicken, Marsala Sauce, Mushrooms, Celeriac and Potato PavÉ $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  gf.  

 

 Cotoletta alla Milanese  
Breaded Veal Chop, Grilled Radicchio , Lemon, Peperoncin i $42 

 

Pesce Intero al Forno 
Roasted Whole F ish , Piccata-Braised Fennel and Onions,  

Crispy Capers, Zucchin i $65 gf.Contains Bones. 
 

Costata di Manzo*  
16oz Prime Ribeye , Greens, Crispy Potato,  

Aged Balsamic , Parmigiano-Reggiano $68 gf.  
  
 

pr im i   ◊   secondi

v.=vegetarian, vg.=vegan, 
gf.=gluten-free 

*Consuming raw or undercooked 
meats, poultry, seafood, shellfish 
or eggs may increase your risk of 
foodborne illness, especially if you 
have certain medical conditions.   
 
Summer 2026

Parties of 8 or greater may be subject to 20% 
automatic gratuity  



si i  gent ile

si i  forte


