
STELLA’S SIGNATURE COCKTAILS 
$1 OFF DURING HAPPY HOUR: TUESDAY THROUGH FRIDAY 4PM - 7PM  

OUTRO 
￼  

15. 
Ironweed Bourbon, Honey & Vanilla 

Simple Syrups,  Chocolate & 
Angostura Bitters,  Marshmallow, 
Cinnamon Graham Cracker rim. 

  

Our toasted s’mores Old Fashioned. 

HEART OF GOLD 
￼  

14. 
Ironweed Bourbon, Grade A Dark 

Amber Maple Syrup, Fresh Orange 
& Lemon Juice, Angostura Bitters. 

Bourbon & maple are a perfect pair 
in our fan favorite Old Fashioned. 

ROAD TO NOWHERE 
￼  

14. 
ALB Vodka, Muddled Blueberries, 

Fresh Basil & Lime Juice; 
topped with Ginger Beer. 

Sweet blueberries & fresh basil  
mix together for a magic Mule. 

LITTLE WING 
￼  

13. 
Curamia Tequila, Grapefruit, 

Cranberry, & Lime Juice, Club Soda. 
Sea Salt Rim & Rosemary Sprig. 

A refreshing Cranberry Paloma 
with an herbal Winter twist. 

THE PERCOLATOR 
￼  

15. 
Awakened Spirit Vodka,  
Fresh Brewed Espresso, 

Vanilla Simple Syrup. 

Black Pearl Espresso stars in 
our famous Espresso Martini. 

LOVE VIGILANTE 
￼  

14. 
ALB Vodka, Pomegranate Juice, 

Orange Liqueur, Lime Juice; 
Orange peel garnish. 

 A crisp, cool, Cosmopolitan 
with a pop of pom persuasion. 

FREE MAN IN PARIS 
￼  

14. 
Earl Grey-infused Plymouth Gin, 

Honey Simple Syrup, Fresh Lemon 
Juice; topped with Maschio 

Prosecco & lemon twist. 

An exquisite Earl Grey French 75. 

ROUTE 2 
￼  

13. 
Quakenbush White Rum, Creme of 

Coconut, Vanilla Simple Syrup, 
Fresh Mint & Lime Juice;  

with a Powered Sugar dusting. 

A vanilla Mojito masterpiece. 

SNOWQUEEN OF TEXAS 
￼  

15. 
ALB Vodka, Kahlúa, & a dash of 

Nutmeg, topped with Eggnog, 
Whipped Cream, and Cinnamon. 

An Eggnog White Russian 
to keep you nice & toasty. 

AUTUMN IN NY 
￼  

14. 
Plymouth Gin, Lime Juice,  
Pear-Sage Simple Syrup; 

 topped with a Lime wheel. 

Herbal sage & sweet pear flavors 
combine in a sophisticated Gimlet.. 

GREEN EARRINGS 
￼  

14. 
ALB Vodka, Dry Vermouth, 
& Spiced Dill Pickle Brine; 

served up with Pickle garnish 

 You’ll feel cool as a cucumber with 
our pickle-powered Dirty Martini 

AGAINST THE WIND 
￼  

13. 
Curamia Tequila, Orange Liqueur, 
Apple Cider, Agave, Lime Juice; 

served with a Cinnamon Salt Rim. 

Apple cider & spice make for a 
festive autumnal Margarita. 

 

Fall/Winter ’25 

237 Union St. 



STELLA PASTA BAR & BISTRO’S  
HOMEMADE DESSERTS 

AFTER DINNER APERITIFS 

CHRIS’ ESPRESSO BAR 

STELLA 
TIRAMISU 

￼  
10. 

The famous Italian dessert 
in a Stella-sized portion; 
a fan favorite for sure. 

LIMONCELLO 
￼  

8.

BROWNIE 
SUNDAE 

￼  
9. 

A warm brownie & vanilla gelato 
topped with hot fudge, whipped 

cream, and a cherry on top.

BLACK PEARL 
AFFOGATO 

￼  
9. 

Freshly brewed espresso 
poured over vanilla gelato.

CRÈME  
BRULÉE 

￼  
8. 

The classic custard complete 
with its caramelized topping.

￼  
DESSERT 

OF THE  
WEEK 

￼  
MP. 

Subscribe to our 
Weekly Newsletter 

to stay up to date  
with all of our  

weekly specials,  
events, & more! 

￼

AMARETTO 
￼  

8.

SAMBUCA 
￼  

8.

BAILEY’S 
￼  

8.

BLACK PEARL  
ESPRESSO 

￼  
SINGLE - 3. 
DOUBLE - 5.

AMERICANO 
￼  

3.

CLASSIC 
CAPPUCCINO 

￼  
5.

CLASSIC 
LATTE 

￼  
5.

THE AFFOGATO 
ESPRESSO MARTINI 

￼  
17.

FLAVORED SYRUPS 50¢ 
French Vanilla, Mocha, Hazelnut,  

White Chocolate, Caramel, Lavender, 
Peppermint, Chai, Sugar-free Vanilla


