
S T E L L A ' S 
K A V I A R I  C A V I A R  
SERVED WITH TRADITIONAL ACCOMPANIMENTS AND BUCKWHEAT BLINIS 

Osciètre*  135/oz 
Kristal*  170/oz 
Osciètre Gold*  250/oz 

Caviar & Chips 75 
1oz Transmontanus Caviar 

Crème fraiche and homemade potato chips 

E X P L O R E  
2oz Tasting Fl ights 

B U B B L I C I O U S  2 4  

BUBBLES MAKE MOUTHS HAPPY 

Raventós i Blanc | Blanc de Blancs | Conca del Riu Anoia | SP ‘20 
Ca’ del Bosco | Cuvée Prestige | Franciacorta | Lombardy, IT NV 
Angels & Cowboys | Brut Rosé | California NV 

A  C H A M P A G N E  F O R  T H R E E  
S E A S O N S  –  T H E  B R I L L I A N C E  O F  
B I L L E C A R T - S A L M O N  6 5  

Blanc de Blancs Grand Cru NV | Rosé NV | Sous Bois NV 

ST E L L A’ S  H AS  A N  I TA LY  P R O B L E M  3 2  

(WE JUST CAN’T GET ENOUGH!) 

La Colombera | Derthona | Timorasso | Colli Tortonesi DOC ‘21 
Brancaia | TRE | Sangiovese blend | Toscana IGT ‘21 
Masseria Li Veli | Susumaniello | Salento IGT ‘21 

D E L I C I O U S  S C H I S T  S O U T H  O F  
T H E  R H Ô N E  3 2  

Domaine Roche-Audron | Grenache | Côtes du Rhône Villages ‘19 
Le Sabina | Vermell | Grenache blend | Maury ‘22 
Clos del Rey | l’Aragone | Carignan | Côtes Catalanes ‘22 

A  P O R T R A I T  O F  P O R T U G A L  2 4  

Soalheiro | Granit | Alvarinho | Monçao y Malgaco ’23 
Pombal do Vesuvio | Touriga | Douro ’21 
Quinta da Fonte Souto | Alicante Bouchet | Alentejo ‘18 

R O D E O  U N C O R K E D !  
C H A M P I O N S  2 0 2 4  3 2  

Beau Joie | Brut | Champagne, FR NV 
Ancient Peaks | Sauvignon Blanc | Paso Robles, CA ‘22 
A Pig Named Stella | Pinot Noir | Santa Barbara, CA ‘20 

L A  V I E  D E  V É R I T É  9 5  

La Muse | Merlot blend | Sonoma County, CA ‘18 
Le Désir | Cabernet Franc blend | Sonoma County, CA ‘18 
La Joie | Cabernet Sauvignon blend | Sonoma County, CA ‘18 

F O R  T H E  S W E E T  T O O T H  3 2  

Patrick Bottex | Gamay blend | La Cueille | Bugey-Cerdon, FR NV 
Teliani Vineyards | Saperavi | Kindzmarauli, GEO ‘22 
Blandy’s | Malmsey | Mastro’s 25th anniversary barrel | Madeira, PGL ‘99 

S O  Y O U  WA N T  T O  B E  A  S O M M ?  2 0  

TRY YOUR HAND AT BLIND TASTING. 

C H E E S E  
Redneck Cheddar 
Cow | 2-3 months | Hard | Texas 
Beechwood Smoked Gouda 
Cow | Hard | Holland 
Lamb Chopper 
Sheep | 3-6 months | Hard | Holland 
Drunken Goat 
Goat | 75 days | Hard | Spain 
Meredith Australian Goat 
Goat | 2 Weeks | Soft | Australia 
Truffle Gouda Artikaas 
Cow | 60 days | Hard | Holland 
Mountain Maple Brie 
Cow | 60 Days | Soft | Texas 
Roquefort 
Sheep | 3-5 months | Soft | France 
Manchego 
Sheep | 3-6 months | Hard | Spain 

M E A T  
Bresaola 
Beef | Salted and Cured | Italy 
Prosciutto San Daniele 
Pig | Italy 
Spanish Chorizo 
Pig | Spain 
Rosette de Lyon 
Pig | France 
Capocollo 
Pig | Italy 
House Made Duck Rillette 
Duck Confit | Cornichons 
Sopressata 
Pig | Italy 
Zesty Salami 
Pig | Canada 

INDIVIDUAL ITEM 10 

SMALL (CHOOSE 4) 29 

MEDIUM (CHOOSE 6) 39 

LARGE (CHOOSE 8) 49 

SERVED WITH 
CHEF-PROCURED 
ACCOUTREMENTS 
AND FRESH BREAD 

L I T T L E  B I T E S  
Marcona Almonds 12 
Sea Salt 
Marinated Mediterranean Olives 13 
Kalamata | Niçoise | Picholine 
Hummus and Pita 13 
Traditional or Fire Roasted Red Pepper 
Truffle Parmesan Fries 12 
Parmesan | Truffle Oil | Parsley 
Prosciutto & Cheese Croquettes 16 
Manchego | Poblano Aioli | Red Onion | Herbs de Provence 
Fried Ravioli 13 
Marinara Sauce | Basil Oil | Parmesan Shaving 

B I G  B I T E S  
Choripan 14 
Argentinian Chorizo | Chimichurri | Salsa Criolla 
Italian Salad 15 
Chopped Romaine | Mozzarella | Peperoncino | Salami 
Prosciutto | Kalamata Olives | Garbanzo | Red Wine Vinaigrette 
Salchipapa 13 
Marble Potato | Kielbasa Sausage | Salsa Brava 
Yellow Mustard | Garlic Aioli 
Octopus a la Plancha 26 
Portuguese Octopus | Guajillo Anticuchera Marinade 
Herb Confit Potato | Aji Amarillo | Kalamata Aioli | Chimichurri 
Muffaletta Pocket 17 
Mortadella | Salami | Capocollo | Provolone 
Olive Tapenade | Roasted Red Pepper | Bib Lettuce | Potato Chips 
Peruvian Empanada de Carne 17 
Beef | Yellow and Red Peruvian Peppers | Olives 
Egg | Chimichurri | Powdered Sugar 

F L A T B R E A D S  
Barbacoa Flatbread 21 
Braised Short Rib | Avocado | Pickled Red Onions | Cilantro 
Cotija | Poblano Aioli | Crema Fresca 
White Margherita 21 
Roasted Roma Tomatoes | Fresh Mozzarella 
Caramelized Red Onions | Ricotta | White Cheese Blend | Basil 
Funghi 20 
Foraged Mushrooms | White Cheese Blend 
Truffle Oil | Wilted Spinach | Arugula | Lemon Oil | Pecorino 
Goat Cheese & Red Onion 18 
Boursin Cheese | Roasted Red Onions | Lemon Oil | Oregano 
Maldon Salt | Desert Creek Honey 



6OZ BTL S P A R K L I N G  
Poggio Costa | Prosecco Rosé | Veneto, IT ‘23 14 — 

Raventós i Blanc 
Blanc de Blancs | Conca del Roy Anoia, Spain '19 

16 64 

Ca’ del Bosco 
Cuvée Prestige | Franciacorta | Lombardy, IT NV 

24 96 

Gimonnet-Gonet Brut | Blanc de Blancs 
L’Origine | Grand Cru | Champagne, FR NV 

32 126 

Louis Roederer | Collection 243 | Champagne, FR NV 32 126 

Le Chemin du Roi | Brut | Champagne, FR NV 50 350 

Albert Bichot 
Crémant de Bourgogne Rosé | Burgundy, FR NV 

15 60 

Delamotte | Brut Rosé | Champagne, FR NV 60 240 

La Dentelle Rosé Demi-Sec 
Bugey-Cerdon, FR NV 

15 60 

W H I T E  
Les Tuilières | Sauvignon Blanc | Val de Loire, FR '21 15 60 

Wildsong | Sauvignon Blanc | Hawke's Bay, NZ '22 15 60 

Rainer Wess | Riesling trocken | Kremstal, AUS ‘19 15 60 

G.D. Vajra | Riesling | Langhe DOC, IT '23 24 96 

Meulenhof | 'Erdener Treppchen' | Riesling Kabinett 
Mosel, GER '17 

15 60 

Mendes & Symington | Alvarinho 
Contacto | Monçao y Melgaço, PGL 23 

15 60 

Mosole | Pinot Grigio | Venezia DOC, IT '23 15 60 

Ingrid Groiss | Grüner Veltliner | Weinviertel, AUS ’22 14 55 

Y. Rousseau | Petit Manseng | Sierra Foothills, CA '20 12 48 

La Font du Loup | Grenache blanc blend 
Côtes du Rhône, FR ‘22 

15 60 

Reyneke | Chenin Blanc | Stellenbosch, SA ‘22 20 80 

Hartford Court | Chardonnay | Russian River Valley, CA '21 15 60 

Capensis | Silene | Chardonnay | Stellenbosch, SA ’21 20 80 

Elio Grasso | Educato | Chardonnay | Langhe, IT ’21 20 80 

Domaine Leflaive | Chardonnay | Mâcon-Verzé, FR '22 48 160 

R O S É  
Matthiasson | Grenache blend | California ’23 15 60 

Rumor | Grenache blend | Côtes de Provence, FR ‘23 17 66 

6OZ BTL R E D  
Domaine François Leclerc | Pinot Noir 

Bourgogne, FR '22 
24 95 

Failla | Pinot Noir | Willamette Valley, OR ’21 22 88 

A Pig Named Stella | Pinot Noir 
Santa Barbara County, CA '20 

19 75 

Elyse | C’est si Bon | Grenache blend | California '20 24 95 

Chateau Musar | Hochar | Cinsault blend 
Bekaa Valley, LEB ’19 

19 75 

Roberto Voerzio | Nebbiolo 
Disanfrancesco | Langhe DOC, IT '21 

33 132 

Donatella Colombini | Sangiovese 
Rosso di Montalcino, IT '22 

19 75 

Tornatore | Etna Rosso | Nerello Mascalese | Sicily, IT ’19 19 75 

Pagos de Valcerracin | Tempranillo 
Ribera del Duero, SP ‘21 

19 75 

Charles Joguet | Les Petits Roches | Cabernet Franc 
Chinon, FR ‘21 

19 75 

Rudd | Crossroads | Cabernet Franc | Napa Valley, CA '21 52 215 

Cotarella | Sodale | Merlot | Lazio, IT '19 15 60 

Alvarez Mattiuzzi | Regis | Valle de Uco | Malbec blend 
Mendoza, ARG ’21 

19 75 

Maison Les Alexandrins | Crozes-Hermitage | Syrah 
Rhône Valley, FR ‘20 

15 60 

Métier by DeLille Cellars | Cabernet Sauvignon 
Columbia Valley, WA '21 

15 60 

Aperture Cellars | Cabernet Sauvignon blend 
Alexander Valley, CA '21 

33 132 

Dame de Gaffelière | Bordeaux blend 
Saint-Emilion Grand Cru, FR '19 

24 95 

VIK | Milla Cala | Cabernet blend | Cachapoal Valley, CHL ‘18 23 90 

Turning Point | Cabernet Sauvignon 
Alexander Valley, CA ’21 

15 60 

Quattro Theory | Cabernet Sauvignon | Napa Valley, CA '21 33 132 

Quintessa | Cabernet Sauvignon blend 
Napa Valley, CA '16 

120 400 

Stags’ Leap | Petite Sirah | Napa Valley, CA ’19 19 75 

Monte Zovo | Amarone della Valpolicella | Corvina 
Veneto, IT ’17 

24 95 

Val do Bomfim | Touriga blend | Douro Valley, PGL ’21 12 48 

Dr Konstantin Frank | Saperavi | Finger Lakes, NY ’20 19 75 

D E S S E R T  3OZ BTL 

Royal Tokaji | Queens Nectar 
6 Puttonyos | Tokay, HUN 2016 (500 ml) 

21 112 

All Displayed Madeira is sold by the ounce.  Pricing upon request. 

Stella’s Espresso Martini | Ketel One Vodka 
Maven Cold Brew | served Nitro 

19 

~make it ‘somm style’ with a rinse of Fernet Branca~ 

3 0 %  O F F  M O S T  W I N E S  P U R C H A S E D  T O  G O  

F U L L  L I S T  O F  O V E R  4 , 0 0 0  
S E L E C T I O N S  A L S O  AVA I L A B L E  

B E E R S  

Karbach Clutch City  8 
Lager | Houston | 4% ABV | 12oz 

Karbach Hopadillo  8 
American IPA | Houston | 6.6% ABV | 12oz 

Duchesse de Bourgogne  14 
Flander Red Ale | Belgium | 6.2% ABV | 750ml 

Guinness Draught  8 
Irish Dry Stout | Ireland | 4.2% ABV | 15oz 

Stella Artois Cidre  8 
European Cider | Belgium | 4.5% ABV | 12oz 

Miller High Life  7 
Lager | Wisconsin | The Champagne of Beer | 4.6% ABV | 12oz 

S P I R I T E D  F L I G H T S  
One ounce of each spirit will be served neat in wine glasses with 
no extra charge for your baggage! 

Up in Smoke – a Mezcal Experience 40 
Del Maguey Wild Jabali | Dos Hombres Espadin | Bosscal Conejo 
Pechuga 

Whistle Pig Bespoke Series– 12 year Single Barrel Finished 60 
Champagne Cask | Mezcal Cask | Black Currant Cask 

Waterford Irish Single Malt Whisky 40 
Single Farm 'Rathclogh' | Single Farm 'Dunmore' | Gaia 
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