
APPETIZERS
Zuppa Di Minestrone  5
Local Vegetables, Beans and Pasta in a light Tomato Broth
Mozzarella and Tomato Antipasto 12
Assorted Tomatoes, Homemade Mozzarella, Roasted Peppers, 
Olives, Balsamic Glaze and Garlic Flatbread
Calamari   10
Crispy Fried, Sliced Cherry Peppers, Roasted Garlic Aioli
and Spicy Marinara
Parma Prosciutto Bruschetta 8
Whipped Ricotta, Oven Roasted Tomatoes, Thin Sliced Prosciutto
Arancini 8
Classic Fried Risotto, Sun Dried Tomatoes, Provolone, Fresh Basil, Marinara Sauce
Beef Carpaccio  9
Baby Arugula, Shaved Fennel, Crispy Capers, Mustard Aioli
Antipasto 14
Cured Meats, Cheese, Marinated Vegetables, Olives and Crostini
Braised Meatballs 9
Grilled Crostini, Fresh Ricotta, Simple Tomato Sauce
Your choice of Beef, Veal or Veggie
Mozzarella Fritte 8
Fried Smoked Mozzarella, Spicy Marinara Sauce
Sweet Italian Sausage 9
Homemade, Roasted Sweet Peppers, Goat Cheese, Grilled Crostini
Steamed Mussels 11
Roasted Fennel, Grape Tomatoes, White Wine Broth

Cerignola 
Sweet, Green 

Gaeta 
Salty, Black

Picholine 
Crisp, Crunchy, Tart 

Castelvetrano 
Crispy, Sweet, Buttery

{ }Assorted $5
Prosciutto

di Parma 
Italian Dried Ham, 
Aged 18 Months

Bresola 
Air Dried

Highly Seasoned Beef

Coppa
Mild Spiced, Cured Pork

Capicola
Air Dried, Seasoned
Pork Shoulder Ham

Finocchiona
Air Dried Pork Shoulder

Flavored with Fennel Seed

Sopressata
Air Dried Hard Salami
with Black Peppercorns

CURED MEATSCHEESE

Taleggio
Cow’s Milk, Sweet, Mild, Pungent, Fruity, Semi Soft

Fontina Valle De Aoste
Cow’s Milk, Pungent, Sweet, Semi Firm

Aged Goat Cheese
Goat’s Milk, Semi Firm, Pungent Taste

Gorgonzola Dolce
Cow’s Milk, Pungent, Sweet, Semi Soft

Pecorino Di Pienza
Sheep’s Milk, Crisp, Sharp, Peppery

3 for $10   5 for $14

SALADS
Chopped Salad     7
Iceberg, Grape Tomatoes, Chickpeas, Provolone, Salami,
Red Onion, White Balsamic Dressing
Caesar Salad 7
A Classic Caesar, Foccacia Croutons, Parmesan Reggiano
Pear Salad 8
Sliced Pears, Baby Arugula, Gorgonzola Cheese, Candied
Walnuts, House Vinaigrette
Panzanella Salad  8
Mixed Greens, Cucumbers, Vine Ripe Tomatoes, Roasted
Peppers, Toasted Bread Cubes, Red Wine Vinaigrette
Caprese Salad 8
Homemade Mozzarella, Tomatoes, Basil, EVOO, Aged Balsamic
Beet Salad  8 
Red and Gold Beets, Goat Cheese, Mixed Greens,
Toasted Almonds, Lemon Basil Dressing

Add Grilled Protein to your Salad   Chicken 4 or Salmon 7    

$4 Each    3 for $11

PIZZA ROSSA
Margherita 11 
San Marzano Crushed Tomatoes, Basil, Homemade Mozzarella
Salumi 12
Hot Sopressata, Pepperoni, Tomato Sauce, Fresh Mozzarella
Vesuvio 12
Sliced Hot Peppers, Tomato Sauce, Long Hot Pepper Pesto
Procidonna 13
Zucchini, Eggplant, Pepperoni, Tomato Sauce
Meta e Meta 12
Half Pizza, Half Stromboli, Provolone, Sweet Red Peppers
Special Red 14
Sausage, Pepperoni, Meatball, Chopped Tomato, Mozzeralla, Tomato Sauce

PIZZA BIANCA
Four Cheese 16 
Asiago, Gorgonzola, Mozzarella , Ricotta
Local Veggie 12 
Broccoli, Spinach, Tomatoes, Olives, Mozzarella
Mushrooms 12
Cremini Mushroom, Taleggio Cheese, Truffle Oil
Gaetano 13
Broccoli Rabe, Homemade Sausage, Roasted Garlic, Asiago
Fru Fru 14
Grilled Chicken, Pesto Sauce, Roasted Peppers, Fresh Mozzarella
Fiachetto 14
Olives, Artichokes, Tomatoes, Fresh Mozzarella, Prosciutto 

PASTA
Spaghetti Alla Carbonara 13 
Pancetta, Cracked Black Pepper Spaghetti, Onions and Egg yolk
Penne Alla Arrabiata  13 
Spicy Tomato Sauce, Toasted Garlic, Fresh Basil
Gnocchi Con Bolognese 14
Braised Beef, Marinara, Parmesan Reggiano
Crab and Linguini Rossa 15
Jumbo Lump Crab, Chopped Tomatoes, Fresh Basil and Spicy Red Sauce
Spaghetti & Meatballs 12
Tomato Marinara, Parmesan Reggiano
Ravioli Alla Pesto 14 
Boursin Ravioli, Roasted Tomatoes, Pesto Cream
Tortellini Alla Vodka 14
Sun Dried Tomatoes, Basil, Vodka Cream

Salmon Toscana 16
Atlantic Salmon Baked with Peppers, Onions, White Beans
in Lemon Wine Sauce
Eggplant Parmesan  12
Thinly Sliced Eggplant, layered with Fresh Mozzarella, Ricotta, Marinara Sauce
Rigatoni Pizzaioli 13
Four Cheese Stuffed Rigatoni baked with Homemade Sausage, 
Pepperoni, Spicy Marinara and Mozzarella
Sausage and Peppers 13
Homemade Sweet Sausage, Broccoli Rabe, Roasted Peppers, Orecchiette Pasta 
Tossed in a Garlic White Wine Sauce and Topped with Sharp Provolone

SIGNATURE ENTREES
Chicken Parmesan  15
Tomato Marinara, Fettucini Alfredo
Chicken Maximus  16
Asparagus, Sherry Wine Sauce, Roasted Tomatoes, Mozzarella Cheese
Veal Saltimbocca  18
Prosciutto, Sage, Wild Mushrooms, Parmesan Roasted Potatoes, Marsala Sauce
Branzino Livornese  Market price
Grilled Whole Branzino, Olives, Capers, Onions,
Grape Tomatoes, Spicy Tomato Sauce
Chicken Picatta  15
Wild Mushrooms, Capers, Lemon Parsley Butter
T-Bone Florentina   24
Grilled, Parmesan Roasted Potatoes, Sautéed Spinach, Roasted Garlic Butter

WOOD FIRED SPECIALTIES

General Manager: 
Victor Rossini

Executive Chef:
Anthony Dipascale

Stellarossaristorante.com

cheese and cured meats by Di Bruno Bros from Philadelphia, Handmade pastas by Severino pasta from Westmont NJ



WINES

SEASONAL COCKTAILS

Private Dining: Danielle Peters: events@stellarossaristorante.com

White  Wine
HOUSE 4 oz  7oz 1/2 carafe Bottle
Pinot Grigio, Pio
Italy                                
Light, Crisp, Apples and Melons

5 8 12 25

ITALIAN WHITES
Arneis, Fratelli Povero
Piedmont, Italy                
Dry, Citrus, Mineral Finish

8 13 23 46

Fiano, MandraRossa
Sicily                                
Dry, Fresh Fruit and Citrus Aromas

7 12 20 40

Moscato, Cielo
Italy                                
Ripe Fruit, Floral Boquet, Soft

6 11 17 34

Orvieto Classico, Melini
Umbria, Italy                
Fruit Forward, Quaffable, Tropical Nose

8 13 23 46

Pinot Grigio, Rapido
Delle Venezie, Italy               
Fresh, Young Fruits, Lasting Finish

6 11 17 34

Verdicchio, Umani Ronchi
Italy                
Intense Boquet, Floral Notes, Melon

8 13 23 46

WHITE FAVORITES
Chardonnay, Deloach
California
Citrus, Balanced Acidity, Buttered Toast

7 12 20 40

Sauvignon Blanc, Stoneburn
Marlborough, New Zealand
Zesty, Grapefruit, Grass

7 12 20 40

Riesling, Pine and Post
Columbia Valley, WA                
Sweet Undertones, Semi-Dry, Balanced Fruit

6 11 17 34

Red Wine
HOUSE 4 oz 7oz 1/2 carafe Bottle
Montepulciano, Citra
Italy
Smooth Tannins, jam, Oregano

5 8 12 25

ITALIAN REDS
Barbera d’Asti, Cantine Povero
Piedmont, Italy
Raspberries, Blueberries, Soft tannis

8 13 23 46

Cannonau, Sella & Mosca
Sardinia                               
Ruby Red Color, Oak, Wild Berries

9 14 25 50

Chianti, Poggio Salvi “Caspagnola”
Tuscany, Italy
Fresh Red Fruit, Spicy, Black Pepper

8 13 23 46

Dolcetto d’Alba, Fontanafredda 
“Briccotondo”
Piedmont, Italy
Stone Fruit, Mulled Spices, Wood Notes

9 14 25 50

Montepulciano D’ Abruzzo, Ca’Donini
Abruzzi, Italy
Vanilla, Violets, Forest Fruit

6 11 17 34

Primitivo, Cantele
Apulia, Italy
Inky, White Pepper, Preserves

8 13 23 46

Super Tuscan, Castello di Meleto
Tuscany, Italy
Rich,Tart, Anise

8 13 23 46

Valpolicella, Santa Sofia
Italy
Dried Grapes, Perfume Bouquet, Coffee

10 16 29 58

RED FAVORITES
Cabernet Sauvignon, Montoya
Napa Valley, California 
Big Tannins, Chocolate, Cedar

10 16 29 58

Malbec, Bodega Norton
Mendoza, Argentina
Smoke, Cherry Vanilla, Plum

7 12 20 40

Merlot, Greystone
California
Black Fruit, Leather, Cigar

6 11 17 34

Pinot Noir, Lost Angel
Sonoma County, California                                
Mushroom, Cranberry, Spice Rack

7 12 20 40

Rose
Pinot Noir Rosé, Acrobat
Oregon
Dry, Strawberry, Good Acidity

8 13 23 46

Rosato, Cantele
Puglia, Italy
Delicate, Red Berries, Rhubarb

7 12 20 40

White Zinfandel, Dona Sol
California
Off-Dry, Fruit Punch, Low Alcohol

6 11 17 34

Champagne  / Sparkling
Glass    Bottle

Prosecco, Deor
Veneto, Italy
Fruity, Extra Dry, Apple Boquet 

10 46

Rosé, Rotari
Italy
Peach Hues, Spice, Almond

12 58

Veuve Cliquot “Yellow Label”
Reims, France
Mineral, Lemon Drop, Creamy

90

Sparkling  Splits   (187 ml Personal Bottles)
Brut, Stanford
California
Green Apple Nose, Nectarine, Buttered Biscut

12

Prosecco, Mionetto
Italy
Pear, Lively Acidity, Clean Finish

11

Rosé Brut, Segura Viudas
Spain                
Red Fruit, Lingering Cherry, Semi-Sweet

11

Sparkling Apertif, Mionetto “il Spritz”
Veneto, Italy
Slight Bite, Orange, Herb

11

Ports
Glass   

Graham’s Port LBV 10
Sandeman Fine Tawney Port 7

Stella Rossa Italian Ice Martini 11
Absolut Citron Vodka, House Made Limoncello over
 Lemon and Cherry Italian Ice 

Vino Negroni 9
Riesling, Aperol, Sweet Vermouth

Orange Cello Cosmopolitan 10
Absolut Vodka, Cranberry, Lime Juice, House Made Orange Cello

Sparkling Italiana 10
Prosecco, Grapefruit Juice, Fresh Basil

The Italian Market  9
Absolut Vodka, Olive Juice, Tomatoes, Red Bell Pepper, 
Italian Long Hots, Basil

Blood Orange Mojito 8
Bacardi Rum, Blood Orange Pellegrino, Triple Sec, Fresh Mint

Stella Artois 6

Goose Island Sophie 6

Guinness 6

Heineken Light 5

Yuengling 4

Victory Prima Pils 6
Victory Headwaters 
Pale Ale 6

Red Bridge
(Gluten Free) 6

Samuel Adams Seasonal 6

Sierra nevada 6

St. Pauli Girl N/A 4

Miller Lite 4

Corona 5

Coors Light 4

Birra Moretti Italian Lager 6

Lagunitas IPA 6

Moretti La Rossa Birra 6

Allagash White 6

Dogfish Head My Antonia 6

Victory Seasonal 5

BEER FLIGHTS 
Six 3.5 oz. Pours of Draft Beer

12

SEASONAL DRAFTS BOTTLED BEERS

Peroni
Italian Lager
Unique balanced taste, Delicate aroma 
arising from Exclusive hops & A Young, 
balanced Italian Flavor

5

Birreria Le Baladin Isaac 
Italian Witbier
creamy head, hazy light apricot hue, 
citrus fruits, light body

9

Birreria Le Baladin Sidro
Italian/French Cidre
The product of the spontaneous 
fermentation of apples & A delicate taste

9

Birreria Le Baladin Nora
Spiced Beer
Complex nose, warm rose & violet 
boquet. orange, mango, well balanced 
with a spiced balsamic aftertaste

9

Birrifficio Del Ducato 
Nuova Mattina
Saison
Spicy with wild flowers, chamomile,
Coriander, green peppercorn and ginger.
Deep gold with orange highlights

30

Birriffico Del Borgo 
ReAle Extra
IPA
Amber color, creamy foam. Grapefruit, bitter 
orange, mandarin, caramel and honey notes

30

Illy Coffee
(Regular, Decaf & Iced)

3

Illy Cappuccino 6

Illy Espresso 4

Aranciata
Orange
Aranciata Rosso 
Blood Orange
Limonata
Lemon
Pompelmo 
Grapefruit
Pellegrino 
Sparkling Water

Italian  Beer Bottled  Favorites

STELLA ROSSA HOMEMADE 
SANGRIA & CELLO

Stella-Cellos  6
Lemon, Orange or Cello of the Day - House Made, Changing Daily

Sangria Bianco 8
Italian White Wine, Triple Sec, Brandy, Simple Syrup,
 Balsamic Peaches

Sangria Rossa 8
Merlot, Triple Sec, Brandy, Seasonal Melon, Simple Syrup, Limes

{ }

{ }
Illy Italian

Coffee} {
San Pellegrino 

sodas

Sicilian Margarita 8
Tequila, Amaretto, Sour Mix, Triple Sec

Fresh Strawberry Bellini 9
Sparkling Wine, Cassis, Strawberries

Italian Manhattan 11
Galliano, Whiskey


