
 

LUNCH MENU 

GRILLED PANINI SANDWICHES 

Caprese  $6.50 
Long Wind tomatoes & fresh basil w/ melted 
mozzarella cheese & pesto on sourdough  

Classico  $7.50 
Prosciutto, tomato & fresh basil w/ melted 
mozzarella cheese & pesto on sourdough  

Italian Cold Cut  $7.50 
Salami, capicola, sopressata & provolone cheese 
with caramelized onions and roasted red peppers 
on sourdough     

Veggie-1  $7.00 
Marinated eggplant, fresh mozzarella,        
roasted red peppers & basil pesto on multigrain  

Veggie-2    $7.00 
Brie, tomato, basil, caramelized onions  
& honey mustard on sourdough 

Stella’s Reuben  $7.50 
Pastrami & Swiss cheese with sauerkraut & 
Russian dressing on rye 

Fontina “Toast”  $6.00 
Italian version of a grilled cheese on multigrain 

Nutella                                      $6.00 
Melted Nutella sprinkled w/ powdered sugar  
on wheat 

 
** All sandwiches come with house made potato chips and 
a pickle. For an additional charge, fruit salad ($1.25) pasta 
or potato salad ($.75) can be substituted ** 

HOUSE SPECIAL SANDWICHES 

Numero 1  $7.50 
Bistro ham, gruyere & arugula on a baguette 
with grain mustard or European butter 

Numero 2  $7.50 
Genoa salami, capicola, sopressata  
& provolone cheese with lettuce, tomato, onion, 
cherry peppers, oil and red wine vinegar on a 
baguette 

Numero 3  $7.50 
Turkey, Italian bacon, lettuce & tomato with 
house mayo on a choice of bread 

Numero 4  $7.50 
Roast beef, Swiss & shaved red onions with a 
horseradish-tomato sour cream on our ciabatta 
bread 

Numero 5  $7.00 
Albacore tuna salad made with celery, onions & 
roasted red peppers w/ lettuce, tomato & onion 
on your choice of bread   

Numero 6  $7.00 
Chicken salad (all natural) w/ lettuce, tomato & 
onion on your choice of bread   

Numero 7  $7.50 
Traditional pulled pork sandwich with coleslaw 
on a fresh challah roll 

 

SOUP 

Tomato Basil Bisque $5.00 

Pasta e Fagioli $4.50  

Soup of the Day Priced Daily 

STELLAR CHEESE “SLATE” 

Ask your server for a cheese plate menu 
to customize your own               $11/$14 

SALADS Classic Caesar $7  Stella Blue $7  Baby Spinach $8   

House Salad $7  Long Wind Tomato Salad $9
 

 

 



 
AUTHENTIC THIN-CRUST PIZZA 

PIES: 

Small (8") ― $8.00 (each topping add $1.00) 
Large (16") ― $13.00 (each topping add $1.75) 

TOPPINGS: 

Meats: 
Pepperoni, Sausage, Bacon, Meatball, Chicken, 
Canadian bacon, Prosciutto 

Veggies: 
Mushrooms, Onions, Tomatoes, Garlic, Roasted 
Red Peppers, Kalamata Olives, Spinach, Basil, 
Pineapples, Broccoli, Eggplant, Caramelized 
onions, Sun-Dried Tomatoes, Artichoke Hearts 
 
 

SPECIAL PIZZAS: 

Garden Veggie $17.00 
Shrooms, onions, peppers, broccoli & fresh garlic 

Meat Lover $17.00 
Pepperoni, ham, bacon, sausage, & meatball 

Shrimp Fra Diavolo $18.00  
Wild Gulf shrimp, garlic and spicy marinara 

Margherita $15.00 
Fresh mozzarella, basil and Long Wind tomatoes 
& Maldon Sea Salt 
White $15.00 
Mozzarella, ricotta, Asiago, diced Long Wind 
Tomatoes & minced garlic 

Buffalo Chicken $16.00  
Buffalo chicken, blue cheese & mozzarella   

CALZONE:  $9.00 
Mozzarella, ricotta & imported Asiago cheese, rolled in our pizza dough & baked to perfection!  
  Each additional topping add $0.75 

SUBS 
Chicken Parmesan     Meatball Parmesan      Eggplant Parmesan      Sausage & Peppers  $7.50 

DRINKS 

Soda $1.95 San Pellegrino $5.00 Cranberry $1.95 Lemonade  $2.75 

Coffee $1.95 Cappuccino $2.75 Espresso $1.60  Latte $2.75 

Tea (hot/iced)  $1.75  Hot Chocolate and Cider(seasonal) $2.50  Milk & kids size beverages available 

 

DESSERTS  

STELLAR CHEESE “SLATE”                                                                 $11.00/$14.00 

Ask your server for a cheese plate menu to customize your own 

 
STELLAR SWEETS 
 

Crème Brûlée $6.50 
With fresh vanilla bean 

Chocolate Mousse $6.50 
With a hint of raspberry  

Cannoli $4.50 
Dipped in chocolate chips & pistachios 

Gelato/Sorbet/Local Ice Cream $5.50 
House selection (2-scoops) 

 

Classic Tiramisu $6.00 
With fresh mascarpone and espresso 

Stella’s Cheesecake $7.50  
Made with local farmstead goat cheese 

Dark Chocolate Torte $7.50 
With a Macadamia nut crust and raspberry sauce 

Lemon Curd $7.00 
With a mint syrup and shortbread cookies   




