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SALADS
insalata di tonno* 24 spinach salad 18
tonno, hardboiled egg. strawberries, walnut, goat cheese,
haricot vert, tomato, nigoise, prosciutto crisp, strawberry vinaigrette
pearl potato, mix green,
citrus vinaigrette cobb salad* 19

caesar salad* 14
romaine, grana, anchovy,
grilled lemon, house croutons

octopus salad* 23
potatoes, olives, fennel capers,
tangerine oil, endives

grilled chicken breast oregon bleu
cheese, blistered cherry tomatoes,
bacon, boiled egg, avocado

------------- OYSTERS

kusshi*

served on rock salt with apple
mignonette, lemon, tobasco

28 / half dozen

............................................. PASTAS

pappardelle ai carciofi 29
fresh artichoke, mushrooms, radicchio
tarragon cream

spaghetti alla norma 29
eggplant, roasted cherry tomato,
lemon zest, bottarga, micro herbs

mac and cheese 15
mornay sauce, gruyere, grand,
pangrattato, italian parsley

.............. BURGERS

stella just wants a burger”® 29
watercress, cheddar, tomatoes, red

onion, roasted garlic aioli, tomatoes,

red onion, roasted garlic aioli

lamb burger* 24
garlic & marjoram, roasted garlic

aioli, red onions, arugula. tomatoes,

goat cheese

@stellaseattle

seasonal soup 9
romanesco, cauliflower, romesco 10
sauce

asparagus & cured egg yolk 1
small green salad 7
steak seasoned house fries 7
truffle, herb & grana fries 13
rustic potato bread 5
grilled focaccia 4

SIDES & SHAREABLES

ENTREES

stuffed portobello
spinach, onions, bell peppers, romesco,
fregola

diver scallops*®
scallops, carrot purée, asparagus, leeks,
micro greens

king salmon*

leak & cauliflower purée easter egg radish,
roast asparagus, vanilla beurre blanc,
macerated raspberries

sautéed chicken*
leek purée, easter egg radishes,
morel mushrooms, beet coral

steak frites*
rib eye, venetian salsa verde, frites

bourbon glazed pork chop*
romanesco, onion sauce, carrot purée,
grilled apple compote
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grilled hot italian sausage*®
onions, garlic & shallot cream,
bell peppers, mushrooms, tarragon

flatbread
ricotta cheese, baby artichokes, blistered
tomatoes, easter egg radishes, arugula

spinach & artichoke dip
housemade potato chips

mediterranean mussels*
white wine, shallots, n'duja, gremolata,
butter

burrata
tomato tartare, arugula, tangerine oil,
tomato dust

bocconcini di tonno
seared ahi, bell pepper agrodolce, nicoise,
capers, calabrian chili, tangerine oil

Please note: checks can be split a
maximum of 4 ways per party. Parties of 6 or more will be subject to a 24% gratuity

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food borne illness.
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