* « « READY TO GO * * *

CTRATTORA o0 ™\
[ b received ready to enjoy
(D . (G;‘ Edition #321
il - Please order onlne at

StellaTC.com and follow the link to our ordering platform & current menu.
We are currently only offering pick-up orders.

READY TO ENJOY

BURRATA = one ball of house-made burrata cheese, charred tomato vinagrette, shaved 10scano salami, toast $23
DUCK LIVER PATE - house-made, sundried peach & apricot mostarda, date & onion purée, Parmesan frico, crostini $18

MEAT & CHEESE - house-made, duck breast pastrami, cacciatore, mazzefegatti, Sottocenere di Tartufo & Castelrosso cheeses,
house giardiniera vegetables, sundried cherry mostarda, shallot & parsley insalata, toast $21

SPANISH OCTOPUS - char-grilled, house Calabrese sausage, smoked shallots, rice beans, tomato $22
CHEESE PIZZA - marinara, mozzarella & Parmesan cheeses $10

WHITE PIZZA -~ mozzarella & ricotta cheeses, roasted garlic cloves, Italian parsley $17

RED PIZZA ~ soppressata salami, house Italian sausage, mozzarella & Parmesan, tomato sauce $18

CAVATAPPI =~ chicken breast, garlic parmesan cream, peppered baby spinach $25

KID'S PASTA with MARINARA® $10
KID'S PASTA with GARLIC CREAM SAUCE* $10

GRILLED CHICKEN BREAST $7

Ysubstitute gluten free corn pasta add 52

SOUPS, SALADS, SIDES & VEGETABLES

SHAVED CELERY - sautéed & chilled cremini mushrooms, grated Pecorino Romano cheese, lemon vinaigrette, parsley $12
MINESTRONE SOUP - 8oz served hot 87
LOAF OF CIABATTA S$&

LOAF OF FOCACCIA S8

DESSERT
TIRAMISU $77

PANNA COTTA = blood orange glaze, lemon curd, raspberry sauce, fresh navel oranges, sliced strawberries, orange zest $71

GELATO- $/2 per pint

CHOCOLATE VANILLA | STRACCIATELLA



