DINNER
PASTA
all pastas are made in-house from scratch;
gluten free pasta on request

HOUSE COCKTAILS 11
MARCO POLO
Aperol, sparkling wine,
splash of soda, orange slice
LA SERENISSIMA
Campari, grapefruit juice,
St. Germain essence, prosecco floater
LEONARDO
Sparling wine, St.Germain essence,
splash of soda
KIAR ROYAL
Sparkling wine, Crème de Cassis,
lemon twist
BELLINI
Sparkling wine and peach juice

PRIMI PIATTI
ZUPPA
a bowl of soup from our daily selection
BROCCOLI
savory broccoli sauteed with anchovies, garlic,
red pepper, olive oil 8

CRESPELLA
rosemary-polenta crepe filled with roasted corn,
spinach, zucchini, scallions,
topped with basil infused cream 10/16
POLPETTE
pork and ricotta meat balls with tomato ragu
and grana padano 10
CALAMARI
fresh Monterey baby squids grilled with a zesty
salsa verde 10
COZZE
steamed PEI mussels, white wine, olive oil,
gorgonzola, mussel broth 10
INSALATA CESARE
organic romaine hearts, classic cesar dressing,
parmigiano, homemade croutons 10
INSALATA DELLE STELLE
organic mixed greens, raisins, gorgonzola,
toasted walnuts, balsamic dressing 10
DI RUCHETTA
wild arugola, black figs, goat cheese, balsamic
citrus dressing 12
www.dellestelle.com
Facebook.com.Caffedellestelle
twitter@dellestellesf

MEZZALUNE
house made half moon shaped ravioli
filled with grilled peaches, bitter greens, and
mascarpone, tossed with orangy balsamic
reduction and parmisan 16.5
RAVIOLI DI LUCINATO
house made, filled with Tuscan Kale and ricotta:,
tossed with lemon butter, and
shaved parmigiano 16.5

POTATO GNOCCHI
hand and house made, tossed with
black mission figs, arugola, whipped
mascarpone, touch of gorgonzola, chopped
tomatoes, white wine, julienne prosciutto 16
LASAGNA
layered with bolognese ragu, house made ricotta,
parmigiano and tomato 17.5
ORECCHIETTE
with calabrese nduja sausage, leafy greens,
tomatoes, pecorino 16.5

SECONDI PIATTI
RISOTTO
of brown rice, shrimps, mussels, calamari, rock
fish, tomato seafood broth 18
ROTOLINO
chicken breast roulade filled with prosciutto, sage
and goat cheese breaded, topped with balsamic
reduction.
Served with sauteed kale aglio e olio 22
CINGHIALE
wild boar slowly braised with olives and red
wine. Grilled polenta wedges 22
PETRALE SOLE
lemon and white wine sauce. Potato puree and
sautéed seasonal vegetables 20
NZ SNAPPER
roasted with porcini mushrooms, peas, marsala
sauce. Polenta and vegetables compote 23

18% gratuity suggested on parties of eight or larger –
Private parties welcome
We make our pasta, breads, desserts –
and when possible,
we love to accommodate your requests

