SMALL PLATES
*LAMB MEATBALLS

$8

WILD MUSHROOM MAC&CHEESE

$7

*SAUSAGE, PEPPERS AND POLENTA

$8

SWEET POTATO RICOTTA GNOCCHI

$10

*BRUSSEL SPROUTS

$6

We would like to thank many of the farmers and
ranchers that make this possible:

COUNTRY OVEN BREAD

$2

* substitutions may be made due to availability

house-made with pork & lamb and seared in cast
iron topped with spicy tomato sauce and parmesan
local mushrooms, smoked gouda and parmesan
cheese finished with truffle oil
gorgonzola-parmesan polenta, roasted bell
peppers and sausage

house made gnocchi finished in a roasted
pancetta-parmesan cream sauce
roasted with crispy pancetta
fresh rustic bread baked in our wood oven
*available by the loaf

SALADS

WE BELIEVE that to prepare great food it
is essential that you begin with great
ingredients. So at Stella we focus on
seasonal offerings and simple preparations.
WE ARE PROUD to support local,
sustainable, organic agriculture as well as
responsible animal stewardship whenever
available.

FARMS

*CAPRESE

$11

BASIL, ARUGULA AND MIXED GREENS

*RUSTIC VEGETABLES

$7

CRIMINI, SHIITAKE AND OYSTER MUSHROOMS

house-made organic mozzarella, heirloom tomotoes,
hydroponic basil and Texas olive oil

Bluebonnet Farms. Schertz, TX

eggplant, summer squash, goat cheese and
rosemary

KALE

*COUSCOUS COBB

arugula, couscous, smoked salmon, roasted
corn, tomatoes, pepitas, black currants &
creamy pesto dressing

*STELLA’S HOUSE SALAD/SIDE

$13

Gluten-free available - $3

*MARGHERITA

tomato sauce, house-made organic mozzarella
and farm fresh hydroponic basil

Central Texas Specialty Growers, Manor, TX

MINT, OREGANO

Garza Gardens. Austin, TX

$8/4

local spring mix, farm tomoatoes, cucumbers,
carrots, red onions, kalamata olives and house
croutons finished with Texas extra virgin olive oil

PIZZA

Kitchen Pride. Gonzalez, TX

$13

CUCUMBERS

Josh Ruiz Farms. Mission, TX

CARROTS

Animal Farm.

OLIVE OIL

Cat Spring, TX

Texas Olive Oil co. Dripping Springs, TX

HEIRLOOM TOMATOES
Markley Family Farms.

New Braunfels, TX

*QUATTRO

$16

*SPICY ITALIAN FENNEL SAUSAGE

$15

*RICOTTA & CRISPY PANCETTA

$19

*SAUSAGE AND KALE

$17

Please discuss any food allergies or special
requests with your server

*PROSCUITTO AND ARUGULA

$16

*WILD MUSHROOM

$16

Gluten free options are recommended for those
with a gluten sensitivity. All of these menu
items are made in the same kitchen as other
gluten foods and would pose a risk for the
gluten intolerant person.

gorgonzola, ricotta, parmesan and
mozzarella with fig basalmic and arugula

tomato sauce, house-made Italian fennel
sausage, house-made organic moz
z arella,
calabrian peppers
tomato pesto sauce, house-made mozzarella
topped with smoked ham & crispy pancetta
tomato sauce, house made mozzarella and
carmelized onions
garlic olive oil, house herbs and citrus

local mushrooms, roasted onions & a blend
of asiago, parmesan, mozzarella & provolone

*SOUTHTOWN PEPPERONI

chipotle tomato sauce, jalapeno-cheddar
pepperoni, smoked mozzarella, carmelized
onions and black olives

ADD ONS

mushrooms, olives, caramelized onions,
calabrian or jalapeno peppers, anchovies

sopressata, pancetta, fennel sausage,
jalapeno cheddar pepperoni, farm egg,
tomotoe sauce
proscuitto

DESSERT

$14

$3
$4

CARMELIZED APPLES & CREPES
*SALTED CARAMEL PANNACOTTA

$9

with lemoncello whipped cream

with vanilla almond biscotti, banana brulee

* Gluten free or can be made gluten free

Maxim Egg Farm.

Boling, TX

SWEET POTATOS

Tony Phillips Farms.

Grand Saline, TX

Consuming Raw or Under Cooked Foods May
Increase the Risk of Food-Borne Illness.
A 20% gratuity will be added to parties of 6
or more. Stella accepts Visa, MasterCard,
and Amex. Sorry, no personal checks

$2

$9
$8

TIRAMISU

FARM EGGS & CHICKEN

STELLA PUBLIC HOUSE

210.277.7047
1414 S. Alamo St. #103
San Antonio, Texas 78210

stellapublichouse.com

