
BEER

BEER
THE REFRESHING
Laid back, but not lying down 

American Lager Amstel Light   5

Hefeweizen Sierra Nevada “Kellerweis”   5

German Pilsener Sixpoint “Crisp”   6 (16 oz)

Dortmunder Great Lakes “Dortmunder Gold”   5

Cream Ale Sixpoint “Sweet Action”   6 (16 oz)

THE FLORAL MANDATE
A unipolar, hop-centric universe

German Pilsener Sly Fox “Pikeland Pils”  5

American Pale Ale Stone   6

English IPA Middle Ages “ImPaled Ale”  6

Rye IPA Bear Republic “Hop Rod Rye”  7

Imperial IPA Oscar Blue “Gubna”   9

THE DARK AND THE BROODING
A sweet, yet complex set of brunettes

Copper Ale Lagunitas “Censored”  6

Rye Oktoberfest Great Divide “Hoss”  6

American Brown Ale Smuttynose “Old Brown Dog”  5

American Porter Anchor  6

American Stout Sierra Nevada  5

THE CULTURED
The Belgians are coming! The Belgians are coming!

Witbier Ommegang “Witte”  7

Belgian Style Golden Ale North Coast “Pranqster”  6

Belgian Strong Pale Ale Unibroue “Don de Dieu”  7

Belgian Strong Dark Ale Unibroue “Maudite”  7

THE DESIGNATED DRIVERS
Delicious responsibility

Root Beer Ithaca Beer Co.  3.5

Ginger Beer Ithaca Beer Co.  3.5

Sparkling Spring Water Saratoga  3.5

ON TAP TODAY
Ask about our current draft selections

SUNDAY BEER    
Every 2nd draft beer is half-price
Equal or lesser value

STELLA’S BAR

Please ask about our Cocktail of the Moment!

ON TAP
American Amber Brooklyn Lager  5

Imperial IPA Dogfish Head “90 Minute”  7

American IPA Horseheads  6

American Porter Great Lakes “Edmund Fitzgerald”  5

American Red Ale  Horseheads “Brickyard Red”  5

R: Witbier  Great Lakes “Holy Moses”  5 

chamomile, lemonade, bread dough

FEATURED BEER
Try something new - discounted for experimentation!

Dortmunder Great Lakes “Dortmunder Gold”   4 

caramel, apple crisp, copper pennies

FEATURED WINES
Try something new - discounted for experimentation!

Wh: Falanghina Vinosia 10 IT  7/15/29

banana, melon, fresh-cut grass

Rd: Tannat Juanico “Pueblo de Sol”  UY  6/13/25

blueberry, thyme, strong tannins

COCKTAIL HAPPINESS    
Every second cocktail is half-price
Daily 4-6pm, Tuesday all day & night

Drinks from menu, equal or lesser value

Stella’s has been featuring products from local farms, 
breweries, wineries, and distilleries for over a decade.  
We value supporting our local economy and sustainable 
practices, and strive to bring intellectual curiousity and 
thoughtfulness to everything we do.

We’ve selected every beer, wine, and spirit in this book 
for a reason.  We develop our cocktails with a grounding 
in the fundamentals and an exuberant creativity.  If 
you’d like a recommendation or one of the great classic 
cocktails, just ask!



WINE
WHITE  g/hb/b

Local Riesling-Gewurz Bloomer Creek  US  6/13/25

Sauvignon Blanc Domaine Fournier 10  FR  7/15/29

Pinot Grigio Borgo M 09 IT  8/17/33

Local Riesling Standing Stone 10 US  7/15/29

Local Chardonnay Hermann J. Weimer 09 US  8/17/33

Local Vignoles Keuka Lake 09 US  8/17/33

Falanghina Vinosia 10 IT  8/17/33

Tocai Friulano Quattro Mani [toh-kai] 09 IT/SLO  7/15/29

RESERVE WHITE  by the bottle 
Local Rkatsiteli  
Dr. Konstantin Frank 09 US  55

Local Chardonnay   

Bloomer Creek 09 US  60

Local Single-Vineyard Riesling   

Hermann J. Wiemer “Magdalena Vineyard” 07 US  70

Hermitage Blanc (Marsanne)   

Betts & Scholl (Old-Vine) 05 FR  95

ROSE g/hb/b

Local Gamay Noir Bloomer Creek 09 US  8/17/33

BUBBLES  g/b

Sparkler Louis Perdrier Brut FR  6/25

Prosecco Jeio Brut IT  8/33

Rose Cava Casas del Mar Brut SP  7/29

Local Riesling Sparkler Atwater “Bubbles” US  10/41

Extra Brut Ernesto Catena “Siesta” 07 ARG  9/37

Champagne Veuve Clicquot Brut “Yellow Label” FR  90

Prestige Champagne Moet “Dom Perignon” 02 FR  205

WEDNESDAY WINE
Every 2nd glass, half-bottle, or bottle is half-price
Equal or lesser value, for wines offered by the glass

TASTES+FLIGHTS
Taste any wine for half-price
Order any 4 tastes, get the least expensive free

WINE

RED g/hb/b

Malbec Tierra de Antes 10 ARG  6/13/25

Pinot Noir Bourgeois Family 10 FR  8/17/33

Local Pinot Noir Leidenfrost 07 US  9/19/37

Tannat Juanico “Pueblo de Sol”  UY  7/15/29

Barbera Quattro Mani 10 IT  8/17/33

Local Cab Franc Hermann J. Wiemer 08 US  10/21/41

Local Baco Noir Leidenfrost 10  US  8/17/33

RESERVE RED  by the bottle 
Chateauneuf-du-Pape Rouge (Grenache Rouge)  

Chateau La Nerthe 00 FR  magnum  175

Brunello di Montalcino (Sangiovese)   

Casanuova delle Cerbaie 03 IT  80

Hermitage Rouge (Syrah)   

Betts & Scholl (Old-Vine) 05 FR  110

Barolo (Nebbiolo)   

Fontanafredda “Lazzarito Vineyard” 00 IT  125

DESSERT g/b

Moscato d’Asti Cristina Ascheri 09 IT  8/33

Oloroso Sherry Hidalgo “Gobernador” SP  6

Cream Sherry Hidalgo “Morenita” SP  5

Madeira Broadbent “Rainwater” POR  5

 White Port Warre’s POR  5

Ruby Port Sandeman “Founder’s Reserve” POR  6

Tawny Port Taylor Fladgate 10 Year POR  8

CIDER  g/hb/b

Still Bellwether “Heritage” 6/13/25

Sparkling Bellwether “King Baldwin” 7/29



THE LIGHTHEARTED DEBONAIRS 
Blood Orange Mojito  9
Our seasonal twist on a perennial sensation
Fresh-squeezed blood orange juice, muddled mint & lime, 
rum, seltzer

Seedy Rocktail  9
Gin, dressed up and let loose
Hendrick’s gin, muddled cucumber, lime & mint, seltzer, 
cucumber wheel, up

Eve’s Temptation  8

Forbidden fruit, without the fall
House-infused citrus vodka, Eve’s sparkling cider, amaretto, 
orange twist

Sangria Tinta  9

Let Stella lead you to dreams of summer
White wine, muddled lime & blackberries, rum, ruby port, 
Lillet Blanc, honey syrup

Trustfund Socialist  6

Radically uppercrust
House-infused citrus vodka, raspberry liqueur, housemade 
hibiscus syrup, seltzer, lemon

THE VOLUPTUOUS SIRENS
Garnet Sky  8

A dazzling sunset at the end of a long day
Vodka, St. Germain elderflower liqueur, pear eau de vie, 
pineapple juice, Malbec float

The Watermark  6

A classic whiskey sour, brightened with a simple sprig
Whiskey, thyme simple syrup, lemon juice, 
raw egg white

Pisco Sour  7

“This is the healthy joy and the real fun, Let’s prove it” 
    -Jose Julian Perez, 1921
Macchu pisco, lime juice, simple syrup, raw egg white, 
Angostura bitters

The Peach Pit  6

“Donna Martin Graduates!”
Rum, amaretto, peach bitters, lemon juice, raw egg white, 
lemon

Macouba Daiquiri  9
Unblended and as classic as the Martini; dressed up with 
Caribbean elegance.
Rhum J.M. Blanc, housemade hibiscus syrup, lime juice, 
madeira, lime twist, up

THE BROODING SCHOLARS 
The Right to Arm Bears  7

Sometimes beer is not enough; served cool, not cold
McKenzie Rye, creme de cassis, imperial IPA

Conquistador’s Flip  8

Stella reimagines the Flip: 
spirits + spice + egg = frothy, rich luxury
El Dorado 15 yr rum, espresso, Benedictine, caramel, 
black walnut bitters, whole raw egg, cinnamon

Young Ironsides  9

A punchy union of lush fruit and invigorating spice
Matusalem Clásico rum, Gosling’s Black Seal rum, creme 
de cassis, Fernet Branca rinse, up

Steinbeck  7

A heady yet bright potion to ease economic woes
Hennessy VS cognac, tawny port, lemon juice, twist, wrath

THE PERFUMED STRANGERS
Hemlock & Lace  8

“My wallpaper and I are fighting a duel to the death.  
One or the other of us has to go.”
    -Oscar Wilde, last words
Whiskey, Plymouth sloe gin, lavender extract, rose cava, 
sugar cube

Cain’s Elixir  9

Drinking eases those occasional murderous tendencies
House-infused saffron-lemon-pear gin, honey syrup, 
pear, up

The Hop Cartel  8
A nip and a pint, rolled into one
India pale ale, Springbank 10yr single malt scotch, honey 
syrup, Fee’s Grapefruit bitters

Lavender Lady  6

The lemonade stand, all grown up
Gin, housemade lavender syrup, lemon juice, seltzer, lemon

Strawberry Ambrosia  7

Cordial from the garden of the gods
Pitu cachaça, muddled cilantro & lemon, strawberry nectar

THE SPICED & EVERYTHING NICE        
Stone Wall Chai  7
Our homage to the Stone Fence; an honest fireside nightcap 
Sazerac rye, apple cider, housemade chai, molasses syrup, 
lemon juice

The Occidental  8
For lovers of the classics, an improved Martinez cocktail
Gin, Whippersnapper Oregon whiskey, Noilly Prat sweet 
vermouth, Luxardo maraschino liqueur

The Intrepid Bean  10

Our most adventurous infusion; intended for the fearless 
pleasure-seeker
House-infused coffee-clove reposado tequila, creme de 
cassis, Grand Marnier, orange twist, up

Bloody Mary  8

Stella’s secret recipe is not for the faint of heart
Vodka, housemade spicy mix, lemon & gherkin

Smoke & Treachery  8

Our variation on an Old-Fashioned; no smoke & mirrors here, 
just smoke.  You’ve been warned.
Sombra mezcal, muddled orange & blackberries, creme de 
cassis, Fee’s Old Fashion bitters, seltzer

COCKTAILS



BOURBON
Baker’s  7

Booker’s  9

Basil Hayden’s  7

Knob Creek  7

Bulleit  6
Woodford Distiller’s Select  7

Blanton’s  8

Maker’s Mark  6

Hudson Baby Bourbon  11

Willett Pot Still Reserve  6

Kentucky XO 6
Rowan’s Creek 6
Wild Turkey Rare Breed  6

Wild Turkey Kentucky Spirit  8

RYE
Rittenhouse  5

Sazerac  6

Jim Beam (ri)1  7

Willett  6

Redemption  6

McKenzie  7

Michter’s Single Barrel  6

AMERICAN ODDS & ENDS
Gentleman Jack  6

Buffalo Trace “Mash #1” White Dog  5

Whipper Snapper  6

McKenzie Pure Pot Still  7

IRISH
Jameson  6

Jameson 18 yr  9

Blackbush  7

RedBreast 12 yr  8

WELSH
Penderyn  8

BLENDED
Johnny Walker Black  7

Johnny Walker Blue  24

Dewar’s  5

Crown Royal  6

MONDAY WHISKEY 
Every 2nd shot or dram is half-price
Equal or lesser value

TASTES+FLIGHTS
Taste any whiskey for half-price
Order 4 different tastes, get the least expensive free

WHISKEY

LOWLANDS
Glenkinchie 12 yr  7

Auchentoshan 12 yr  6

Auchentoshan 21 yr  15

CAMPBELTOWN
Glen Scotia 12 yr  7

Springbank 10 yr  7

Springbank 15 yr  9

ISLES
Talisker 10 yr  8

Bowmore 12 yr  7

Bruichladdich 16 yr  9

Lagavulin 16 yr  9

Isle of Jura 16 yr  7

Laphroaig 10 yr  6

Highland Park 12 yr  6

Scapa 16 yr  8

HIGHLANDS
Dalwhinnie 15 yr  7

Glenmorangie 10 yr  6

Glenmorangie Sherry Wood 12 yr  7

Glenmorangie Port Wood 12 yr  7

Glenmorangie Sauternes Wood 12 yr  7

Oban 14 yr  8

SPEYSIDE
Cragganmore 12 yr  6

The Glenrothes Vintage 1994  9

Glenfiddich 12 yr  6

Glenfiddich 15 yr  8

Benriach Peated “Curiositas” 10 yr  7

Benriach 12 yr  7

Benriach 20 yr  14

Glenfarclas 12 yr  7

Balvenie Double Wood 12 yr  8

Balvenie Caribbean Cask 14 yr  9

Balvenie Peated Cask 17 yr  16

Balvenie Port Wood 21 yr  18

Glenlivet 12 yr  6

Macallan 12 yr  7

Macallan 18  yr 14

WHISKEY



VODKA
Chopin  7

Ciroc  7

Heart of the Hudson  7

Grey Goose  7

House-Infused Citrus Vodka  6

House-Infused Vanilla Vodka  6

Ketel One  6

Luksusowa  6

Stolichnaya  6

GIN
Beefeater  6

Bombay Sapphire  6

G’vine Floraison  6
Gordon’s  5

Hendrick’s  7

House-Infused Saffron Lemon Pear Gin  6

Junipero  7

Old Raj  9
Seneca Drums  7

Tanqueray  6

RUM
10 Cane  6

El Dorado 15yr  7

Flor de Caña 7yr  6

Gosling’s Black Seal  6
Matusalem Clasico  6

Pitu Cachaça  5

Rhum J.M Blanc  7

Santa Teresa Claro  5

TEQUILA
Don Julio Anejo  8

Herradura Blanco 6
Herradura Reposado  6

Hussongs Reposado  6

House-Infused Coffee Clove Tequila  6

Patron Silver  7

Sauza Blanco  5

Siete Leguas Anejo  7

Sombra Blanco Mezcal  7
Los Nahuales Reposado Mezcal  7

BRANDY
Hennessy Cognac VS  6

Pierre Ferrand Reserve Cognac (20yr)  9

Pierre Ferrand Selection des Anges Cognac (30yr)  12

Cerbois Armagnac VSOP  6

Cerbois Armagnac XO  9

Castarede Armagnac Vintage 1984  12

Laird’s Apple Brandy 7 ½ yr  5

Machu Pisco  5

FLDC Gewurtztraminer Grappa  8

FLDC Pear Brandy  6

SPIRITS

SPIRITS

THE CLASSIC
House Coffee  1.75

Cold-Brewed Iced Coffee  2.50

Espresso  2.50

Americano  2.50

Macchiato  3.00

Cortado  3.25

Cappuccino  3.50

Latte  3.75/4.25

Mocha  4.00/4.50

Cafe au Lait  3.25/3.75

Hot Chocolate  2.75/3.25

Florentine  3.50/4.00

Steamer  2.75/3.25

Housemade Chai  3.50/4.00

THE NATURALIST
The Iced Tea  2.25
Black, Green, Egyptian Camomile, Rooibos

The Loose Leaf Tea  2.25
Egyptian Camomile, Lemon Verbena, Pure Peppermint, Linden 
Flowers, Rooibos, Gunpowder Pearl, Formosa Oolong, Flowery 
Jasmine, Darjeeling, Earl Grey, Fancy Ceylon, China Yunnan, 
Connoisseur, Winey Keemun, Russian Caravan, Demitasse, 
Pure Assam, Lapsang Souchong

The Rare Tea  3.25
Fujian Silver Needle, Dragonwell Green Long Jing,
Kyoto Estate Sencha, Fine Ti Kuan Yin Oolong

THE MODERN
Cardigan  3.75
Cappuccino with cardamom syrup & a dash of cocoa powder

Beatrix Brew  3.25/3.75
Egyptian camomile tea with steamed milk, anise & cinnamon 
syrup

New Hampshire Communist Latte  3.25/3.75
Rooibos red tea with steamed milk, cinnamon & local maple 
syrup

Eve’s Redemption  3.25/3.75
Local hot apple cider with cinnamon & clove syrup, and a touch 
of cream

THE POSTMODERN
Amber’s Island Brew  3.25
Gunpowder Pearl green tea with local honey and a house brew 
of ginger, lemongrass & coconut water

Hawaiian Iced Latte  3.50/3.95
Cold-brewed iced coffee and macadamia nut syrup topped off 
with frothed milk & Hawaiian red sea salt

Hot Mexican Mocha  4.15/4.65
Spicy mocha with dried ancho, chipotle, & cayenne, and 
cinnamon syrup

Black Lodge Cappuccino  3.75
Cappuccino with housemade caramel, saffron syrup, and 
hickory smoked salt

THE NEOCLASSIC
Synesthesia  4.25/4.75
Latte with vanilla & lavender syrup

Milky Way  4.45/4.95
Mocha with housemade caramel & vanilla syrup

The Obama  4.45/4.95
White & milk chocolate mocha with macadamia nut syrup

Oregon Mocha  4.45/4.95
Mocha with hazelnut  & blackberry syrup

Soy, Breve: +.50/.75/1 Extra shot: +1 Housemade syrup: +.50

COFFEE & TEA

COFFEE+TEA




