DINNER

STARTERS & SMALL PLATES

Local Cheese Plate selection of local cheeses, served with chorizo from Engelbert Farms, housemade tomato chutney,
a roasted garlic spread, seasonal berries, & ciabatta 11

Edamame Hummus served with crostini 7

Artichoke-Spinach Dip warm & creamy, served with ciabatta 7

Warmed Brie drizzled with semi-candied strawberries & honey, served with crostini 8

Truffle Parmesan Fries golden fries tossed with white truffle oil & parmesan, served with housemade ketchup 7
Crab Brulee rich spread of jumbo lump blue crab, baked then flamed golden, served with a parmesan tuile & crostini 9

Sesame Tuna Ceviche lime & sesame-marinated ahi tuna, over wasabi cream, a sweet soy reduction,
& ginger emulsion, with sesame crackers 11

SOUPS & SALADS

Add to any salad: seared salmon (+6), crab cake (+6), bourbon roasted chicken (+4), roasted portabella (+3)

Daily Soup always evolving, often vegan, ask your server 5/7
Spicy Crab Bisque creamy tomato-sherry bisque with succulent crab 5/7

Stellagarden mixed greens tossed in an orange-balsamic vinaigrette, topped with julienne carrots,
sliced cucumber, red onion, & local sprouts 6/9

She-She Popeye spinach tossed in a sesame-soy vinaigrette, with grilled veggies, julienne carrots, sliced cucumber,
red onion, local sprouts, & local goat cheese 7/11

Ulysses mixed greens tossed in a raspberry-cumin vinaigrette, with watermelon, red onion, olives, & local feta 7/11

SANDWICHES

Served with mixed greens, bar fries, or sweet potato fries (+1)

Grilled Veggie Wrap grilled eggplant, asparagus, zucchini, yellow squash, red onion, local goat cheese, mixed greens,
tossed in a herb-infused olive oil 10

Grilled Brie local brie, smoked applewood bacon, sliced local apple, multigrain 10

Stella BLT smoked applewood bacon, tomato, mixed greens, housemade roasted garlic aioli, multigrain 8

Chicken Pesto Mozzerella Wrap roasted chicken, mozzarella, tomato, mixed greens, pesto 11

Salmon Niko grilled salmon atop avocado, hard boiled egg, capers, tomato, red onion, mixed greens, served with
a sweet mustard, open-faced on multigrain 11

Crab Cake Sandwich blue crab cake, tomato, red onion, greens, housemade roasted garlic aioli, honey roll 12

Flat Iron Sandwich local, grass-fed flat iron steak with melted brie, red onion, spinach, stout mustard & demi glace,
toasted ciabatta 12

STELLA BURGERS

Served with mixed greens, bar fries, or sweet potato fries (+1), on a honey roll with tomato, red onion, & greens.

Vegan veggie burgers are available!

Finger Lakes Burger local grass-fed burger, local cheddar, housemade ketchup & stout mustard 12
Berkeley-Urger local grass-fed burger, mozzarella, roasted portabella, local sprouts, pesto 13

Suburban Country Fair local grass-fed burger, local cheddar, smoked applewood bacon, sauteed onion, bbq 12
Gorges Burger local grass-fed burger, local brie, smoked applewood bacon, housemade stout mustard 13

ENTREES

Tipsy Chicken Pasta roasted bourbon molasses chicken with baby greens & local wild mushrooms, tossed with
a local cream sauce & orecchiette pasta 19

Veggie Napoleon grilled eggplant, asparagus, zucchini, yellow squash, & red onion, stacked with puff pastry, sprinkled
with local goat cheese & a sweet soy glaze 17

Wild Mushroom Ragout local wild mushrooms in a vegan tomato-coconut milk ragout, garnished with
capers & raisins, served with grilled ciabatta 16

Atlantic Salmon lightly cured & seared salmon with a fresh herb yogurt sauce, over sauteed garlicky baby greens,
garnished with walnuts & raisins 21

Local Grass-Fed Ribeye Steak served with house frites & grilled romaine skewers topped with smoked
applewood bacon & creamy local blue cheese 22



LUNCH & BRUNCH

CLASSICS

Grapefruit Brulee big citrus with caramelized sugar - sour & sweet done right 4

Croissant Egg Sandwich local scrambled eggs, tomato, roasted red pepper, spinach, local cheddar, croissant 7
Soho Bagel smoked salmon, cream cheese, tomato, red onion, capers 8

Buttermilk Pancakes 5/8 ADD (+1 each) local maple syrup, chocolate chips, blueberries, bananas

Espresso-Chocolate French Toast thick slices of french bread soaked in a espresso & coffee liqueur batter, served
with sweet mascarpone cream, drizzled with chocolate 8 ADD local maple syrup (+1)

Belgian Waffle with berry compote & sweet mascarpone cream, spiked with lemon zest 8 ADD local maple syrup (+1)
Local Yogurt vanilla yogurt with local granola 6 ADD fresh fruit (+4)
Woodhouse Wrap egg whites, portabella, tomato, sauteed onion, spinach, local goat cheese, with home fries 9

Bitchin’ Burrito local scrambled eggs, local cheddar, black beans, tomato, sauteed onion, jalapefio,
served with sour cream, guacamole, & salsa 10

Bastard Vegan Burrito tofu scramble, potato, black beans, tomato, jalapefio, served with guacamole & salsa 9

Hearty Breakfast two local eggs, smoked applewood bacon, home fries, multigrain toast 8
ADD pancakes & sausage (+5 ADD 6 oz local flank steak (+7)

OMELETTES

Local egg omelettes served with multigrain toast & home fries

Forest Home local cheddar, portabella, spinach, sauteed onion 9

Margherita fresh mozzarella, tomato, roasted garlic, fresh basil & herbs 9

Omnivore’s Delight sausage, local cheddar, roasted red pepper, sauteed onion, tomato 11

Eden egg white omelette with smoked salmon, local goat cheese, spinach, tomato, sauteed onion 12

Create-Your-Own 9 CHOOSE THREE: local cheddar, local goat cheese (+1), local brie (+1), smoked applewood bacon (+1),
sausage (+1), jalapeno, tomato, roasted red pepper, sauteed onion, portabella, spinach, pesto

BRUNCH ADDITIONS

2 Local Eggs, Any Style 3 Multigrain Toast 2  Sausage 3 Smoked Applewood Bacon 3
Sub Egg Whites 2 Home Fries 3 Fresh Fruit 4 Smoked Salmon 4
SOUPS & SALADS

Add to any salad: seared salmon (+6), crab cake (+6), bourbon roasted chicken (+4), roasted portabella (+3)

Daily Soup always evolving, often vegan, ask your server 57
Spicy Crab Bisque creamy tomato-sherry bisque with succulent crab 5/7

Stellagarden mixed greens tossed in an orange-balsamic vinaigrette, with julienne carrots, sliced cucumber,
red onion, & local sprouts 6/9

She-She Popeye spinach tossed in a sesame-soy vinaigrette, with grilled veggies, julienne carrots, sliced cucumber,
red onion, local sprouts, & local goat cheese 7/11

Ulysses mixed greens tossed in a raspberry-cumin vinaigrette, with watermelon, red onion, olives, & local feta 7/11

SANDWICHES

Served with mixed greens, bar fries, or sweet potato fries (+1)

Edamame Hummus Wrap housemade edamame hummus, sliced cucumber, julienne carrots, red onion, spinach 10

Grilled Veggie Wrap grilled eggplant, asparagus, zucchini, yellow squash, red onion, local goat cheese, mixed greens,
tossed in herb-infused olive oil 10

Grilled Brie local brie, smoked applewood bacon, sliced local apple, multigrain 10
Stella BLT smoked applewood bacon, tomato, mixed greens, housemade roasted garlic aioli, multigrain 8
Chicken Pesto Mozzarella Wrap roasted chicken, mozzarella, tomato, mixed greens, pesto 11

Salmon Niko grilled salmon atop avocado, hard boiled egg, capers, tomato, red onion, mixed greens, served with a
sweet mustard, open-faced on multigrain 11

Crab Cake Sandwich blue crab cake, tomato, red onion, greens, housemade roasted garlic aioli, honey roll 12

STELLA BURGERS

Served with mixed greens, bar fries, or sweet potato fries (+1), on a honey roll with tomato, red onion, & greens.

Vegan veggie burgers are available!

Finger Lakes Burger local grass-fed burger, local cheddar, housemade ketchup & stout mustard 12
Berkeley-Urger local grass-fed burger, mozzarella, roasted portabella, local sprouts, pesto 13

Suburban Country Fair local grass-fed burger, local cheddar, smoked applewood bacon, sauteed onion, bbq 12
Gorges Burger local grass-fed burger, local brie, smoked applewood bacon, housemade stout mustard 13



