
Calamari FrittiCalamari Fritti
l ight ly f r ied calamari served with
fresh marinara sauce 

Pasta E FagioliPasta E Fagioli

Fresh MusselsFresh Mussels
served marinara or luciano sautéed 
with gar l ic ,  basi l ,  and white wine

Baked Clams OreganataBaked Clams Oreganata
whole fresh clams, stuf fed with 
seasoned parmigiano bread
crumbs in a gar l ic lemon sauce

Caesar SaladCaesar Salad
romaine hearts ,  gar l ic
croutons, c lassic dressing,
and shaved pecorino

Mista SaladMista Salad
mixed greens, cucumbers ,  
ol ives ,  and roasted peppers

Mozzarella in CarrozzaMozzarella in Carrozza
f resh mozzarel la ,  basi l ,  roasted 
peppers ,  sandwiched, breaded, 
baked and topped with fresh 
tomato, basi l ,  and garl ic sauce

Penne Alla VodkaPenne Alla Vodka
spicy vodka meat sauce with cream, 
prosciutto ,  bacon, and onions 

Homemade CannelloniHomemade Cannelloni
crepes f i l led with spinach, chicken, 
r icotta & mozzarel la served in a
l ight red cream sauce 

*Jack’s Ribeye*Jack’s Ribeye
pan seared r ibeye with gr i l led 
portobel lo mushrooms & topped 
with Jack Daniel ’s caramel ized 
onions , served with mixed 
vegetables & roasted garl ic
mashed potatoes  

Chicken FranceseChicken Francese
egg battered, sautéed, lemon, 
white wine, butter sauce over l inguini

Chicken Cutlet ParmigianaChicken Cutlet Parmigiana
l ight ly breaded chicken breast made 
with fresh tomato sauce topped
with mozzarel la cheese 

Chicken CapricciosaChicken Capricciosa
breaded chicken topped with a l ight 
salad mix of f resh diced tomatoes, 
f resh mozzarel la ,  shaved red onions , 
basi l  evoo, and balsamic vinaigrette 
with mesclun greens

Lobster Ravioli Lobster Ravioli 
served in brandy cream sauce with 
jumbo shr imp & scal lops

Veal MarsalaVeal Marsala
shi i take mushrooms rendered with a 
r ich marsala wine demi glaze sauce

Eggplant RollatiniEggplant Rollatini
stuf fed with r icotta cheese and 
mozzarel la ,  topped with tomato 
sauce, and mozzarel la cheese

Seafood Lovers Platter Seafood Lovers Platter 
sautéed clams, shr imp, mussels ,  
calamari ,  and scungi l l i  in a
robust marinara or fra diavolo
sauce l inguini

Fresh Fish of the DayFresh Fish of the Day

(Add $15) (Add $12)

(Add $12)

Creme Brûlée CheesecakeCreme Brûlée Cheesecake Cannoli Cannoli Chocolate Mousse CakeChocolate Mousse Cake
This menu includes a choice of one beverage (house wine, beer,  soda, coffee or tea)  one appet izer,  one entree and one dessert .  Served
al l  day Tuesday through Thursday, Fr iday from 12:00pm to 4:00pm, for part ies up to 8. No subst i tut ions or shar ing. Excludes hol idays .

Before placing your order,  please inform your server i f  a person in your party has a food al lergy or intolerance. *Consuming 
raw or undercooked meats ,  f ish ,  shel l f ish or fresh shel l  eggs may increase your r isk of food-borne i l lness ,  especial ly i f  you have 

certain medical condit ions .
8239-1422

$49.00!!  PER PERSON

ALL DAY TUESDAY THROUGH THURSDAY •  FR IDAY 1ALL DAY TUESDAY THROUGH THURSDAY •  FR IDAY 122 PPMM -- 44 PMPM

Includes your choice of one beverage (house wine, beer,  soda, coffee or tea )
one appet izer,  one entree and one dessert

Stella’s Signatures Prix Fixe Menu


