STELILA’S SIGNATURI
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$1 oFF DURING HAPPY HOUR: TUESDAY THROUGH FRIDAY 4PM - 7PM

NUEVAYOL
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17.

Milagro Reposado Tequila, Solerno
Sicilian Liqueur, Agave, Lime Juice;
Orange Sugar Rim, Blood Orange.

Blood orange & agave make for a
bold yet balanced Margarita.

HeART OF GOLD
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15.

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
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14.
ALB Vodka, Muddled Blueberries,

Fresh Basil & Lime Juice;
topped with Ginger Beer.

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

THE GLOW
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13.

Vanilla, Vodka, Homemade Ginger
Simple Syrup, Lemon Juice;
with Prosecco & dehydrated Lemon

Spicy ginger & vanilla combine for a
tantalizing French 75 twist.

%

THE PERCOLATOR
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15.
Awakened Spirit Vodka,

Fresh Brewed Espresso,
Vanilla Simple Syrup.

Black Pearl Espresso stars in
our famous Espresso Martini.

LOVE VIGILANTE
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14.
ALB Vodka, Pomegranate Juice,
Orange Liqueur, Lime Juice;
Orange peel garnish.

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

CLAIR DE LUNE
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14.

Empress 1908 Indigo Gin, Lime
Juice & Lavender Simple Syrup,
garnished with Lavender and Lime.

This fresh & floral Gimlet
is a sure sign of Spring.

LOVEFOOL
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13.
Quakenbush White Rum, Vanilla

Simple Syrup, Cream of Coconut,
Strawberry & Mint, Lime Juice.

A Strawberry Cream Mojito as sweet
& dreamy as a sunny Spring day.

Spring ’26

237 Union St.

‘ROUND MIDNIGHT
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15.
Amaretto, Ironweed Malt Whiskey,
Muddled Luxardo Cherries, Vanilla
Simple Syrup, Lemon Juice, Cream.

A Cherry Amaretto Sour that
deserves a standing ovation.

ELEANOR RIGBY
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14.

Hendricks Gin, Fresh Basil, Lemon
& Pomegranate Juice, Simple Syrup;
Cucumber & Basil garnish.

Herbal basil & gin flavors pair with
pomegranate in this stellar Smash..

AVANT GARDENER
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14.

Empress Elderflower-Rose Gin, Mint,
Club Soda, Lime Juice, Simple Syrup;
with Prosecco & edible Rose Petal

Lighten up and take it easy with
this heavenly Rose Hugo Spritz.

PASSED YOU By
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13.

Curamia Tequila Blanco, Grapefruit
Juice, Agave; finished with Lemon,
Mint & Limonata San Pellegrino

Bright citrus flavors bring our
Limonata Paloma to life.

***



STELLA PASTA BAR & BISTRO’S
% X HOMEMADE DESSERTS X %

- ~ ~ STELLA
DESSERT TIRAMISU
OF THE N ~- J
WEEK 10.
The famous Italian dessert
(.- ~~ -/ in a Stella-sized portion;
MP. a fan favorite for sure.
Subscribe to our CREME
Weekly Newsletter .
to stay up to date BRULEE
with all of our O ,
weekly specials, N
events, & more! 8.
\ J/ The classic custard complete
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with its caramelized topping.

BROWNIE
SUNDAE

~ ~
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A warm brownie & vanilla gelato
topped with hot fudge, whipped
crean, and a cherry on top.

BLACK PEARL
AFFOGATO
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9.

Freshly brewed espresso
poured over vanilla gelato.

LIMONCELLO AMARETTO SAMBUCA BAILEY’S
8. 8. 8. 8.
K ' ESPRESSO BAR XX
CHRIS’ ESPRESSO BAR
BLACK PEARL CLASSIC THE AFFOGATO
HESPRESSO CAPPUCCINO BESPRESSO MARTINI
“ .~ ) « _ W . —~ D)
SINGLE - 3. 5. 17.
DOUBLE - 5.
CLASSIC FLAVORED SYRUPS 50¢
AME RICANO LATTE French Vanilla, Mocha, Hazelnut,
“ _ « ) White Chocolate, Caramel, Lavender,
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Peppermint, Chai, Sugar-free Vanilla

3. S.



