'DINNER PRIX FIXE MENU $48 *

Stella Trattoria proudly participates in the Long Island Restaurant Week with the following three-course special menu

Mozzarelle in Carrozza Choose One Baked Clams Orymm

fresh mozzarella, basil, roasted red pepper, whole fresh clams, stuffed with
sandwiched, breaded, baked and topped with seasoned parmigiano, breadcrumbs
a fresh tomato basil garlic sauce in a garlic lemon sauce

Miste Sulwd Caesar Salud

mixed greens, cucumbers, romaine hearts, garlic croutons,
olives, and roasted peppers classic dressing, and shaved pecorino

Pasta e fym& Mussels Marinara

Choose One

Penne Al Vodka Vel Marsale

vodka meat sauce with cream, shiitake mushrooms rendered with a rich
prosciutto, bacon, and onions marsala wine demi glaze sauce over linguine

Epplant Rollatini Lobiter Raviols

stuffed with ricotta cheese and mozzarella served in a pink sauce with jumbo shrimp & scallops
topped with tomato sauce, and melted

mozzarella cheese served with linguine S&WP”WW

. breaded shrimp with marinara sauce, topped with
Chicken Francese A I
mozzarella and a side of linguini

egg battered, sautéed, lemon,

white wine, butter sauce over linguine ﬁ%[fw[p/'%DW

C&b@ﬂ%fi&&iﬂéﬂ oreganata style served Wl'th garlic roasted
mashed potatoes and mixed vegatables

breaded chicken topped with a light salad mix
of fresh diced tomatoes, fresh mozzarellq, C:é . é %Pﬂ ..
shaved red onions, basil evoo, and 5

balsamic reduction with mesclun greens with tomato sauce and mozzarella,
served with linguine

Creme Brilee Cheesecake | Cannoli | Chacolwte Mousse Cake

Choose One

Parties up to 8. No substitutions or sharing.

*Before placing your order, please inform your server if a person in your party has a food allergy. *Consuming raw or undercooked meats,
fish, shellfish or fresh shell eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.




