
P IZZAS
QUATTRO CARNE // 18
Soppressata, organic tomato sauce, Italian fennel sausage, ham and pancetta

ROASTED BEET & PISTACHIO PESTO // 18 
Pistachio pesto, roasted beets, caramelized onions, goat cheese and arugula

PROSCUITTO ARUGULA // 18

BEE STING // 16
Soppressata, serrano, parmigiano, onion, cilantro and local honey

WILD MUSHROOM // 16
Oyster, crimini and shitake mushrooms, roasted onions, house mozzarella and 
four cheese blend

QUATTRO FORMAGGIO // 16
House mozzarella, ricotta, parmigiano and gorgonzola topped with arugula and 

SPICY ITALIAN SAUSAGE // 15
Classic with calabrian peppers

SOUTHTOWN PEPPERONI // 14 
Jalapeno-cheddar pepperoni, chipotle tomato sauce, caramelized onions and black olives

MARGHERITA // 13
House mozzarella, organic tomato sauce and hydroponic basil

ADD ONS // 
olives, caramelized onions, basil, arugula, calabrian or jalapeno peppers ........................2

fennel sausage, meatball, mushrooms, prosciutto, pancetta, jalapeño .................................3
cheddar pepperoni, farm egg

DESSER T
PANNA COTTA // 9 
Chef ’s award winning panna cotta with salted caramel, bruleed banana and 
almond biscotti

CHOCOLATE PECAN BREAD PUDDING // 9  
Stella rustic bread with rich molten chocolate and pecans topped
with vanilla ice cream and �nished with a local stout beer reduction

PUMPKIN GOAT CHEESE CHEESECAKE // 9 
Rich goat cheese-based pumpkin cheesecake with pepita brittle and
salted caramel topped with Chantilly cream

FOR COFFEE + ESPRESSOS FROM HALCYON, PLEASE ASK YOUR SERVER.

DINNER
SMALL PLATES

DUCK CONFIT BOLOGNESE // 9
Classic Italian bolognese tossed in orecchiette with fresh ricotta salata

BURRATA BOARD // 18 
Proscuitto, Marcona almonds, honey comb and pear served with house made 
country oven bread

MUSSELS // 12 

LAMB MEATBALLS // 8 
Seared lamb and pork meatballs with spicy tomato sauce and fresh parmigiano 

WILD MUSHROOM MAC & CHEESE // 8 

COUNTRY OVEN BREAD // 2 

SALADS

ROASTED CAULIFLOWER & WATERCRESS // 12 
Roasted cauli�ower, watercress, arugula, toasted walnuts, gruyere cheese with a lemon
vinegar Texas organic olive oil dressing 
FRIED GREEN TOMATO CRAB TOWER // 14 
Arugula and parmigiano chip

CLASSIC CAPRESE // 11.5
Hydroponic basil and Dripping Springs olive oil, heirloom tomatoes, and house-pulled mozzarella

STELLAʼS HOUSE SALAD // 10.5 / SIDE 6 
Organic spring mix, tomatoes, cucumbers, carrots, red onion, kalamata, house croutons 
with maple-basamic vinaigrette

Serrano-coconut broth, cilantro and lime served with house made country oven bread 

Local wild mushrooms, creamy smoked gouda sauce with tru�e oil 

House made in our wood �red oven 

WOOD-FIRED ENTREES

POT PIE // 14  
Fire roasted chicken, bacon lardons, mushrooms, carrots, peas baked o� with a light 
and crispy pu� pastry and roasted vegetable medley

AGED PRIME WAGYU SIRLOIN // 25 
House made pesto and red potatos, tri-colored carrots with hazelnut-lemon butter

SALMON // 18  
Mango-avocado relish, pistachio-lemon butter and cilantro-lime wild rice

Parmigiano and tru�e oil

�g balsalmic




