witleome b Stella, our new taliawn Café street side of The Sand Bar § Grille
on Oak Bluffs Harbor. Chef Salvatore bella Torve, of Maples italy,
specializes b creating fresh, authentis kaliaw Cuising. The lnspriration for Stella
came from dinbng at the many sidewalie cafes tn the
owner's ancestral towwn of Ofena, ttaly.

Awntipasti
Tasting of italian olives Sicilian, Tuscan and Gaeta $e.00

Assortwaent of itallan cheeses served with
Fruited wostarda and crostind $14 .50

Seasonal grilled roasted and rarinated veoetables
with shaved parmigaiane regaiawe $9.50/16.00

Paw roasted Prince Edward island mussels with extra virgin
olive oil, plnot griglo, rovans tomatoes, garlic and crostind $12.00

calamiri alla Livornese - c-r{.spﬂ calamart and
Maine Rock Shrivap with Pickled Peppers, Radicchio,

and a spicy Marinara Aloli $12.00
wellfleet or Sweet Neck Farm oyjsters served raw
ow the half shell with shallot mignonette $Markst
lncaltate

caesar Salad of romaaine, crostinis, shaved parmiggiano,
with classic caesar dressing % 9.50
w/grilled chicken #1500

Howuse salad of oroawnic greens with seasonal vegetables,
towato, fewanel, and trebbians vinaigrette dressing % 9.00

Tricolore salad of endive, radicehio and arugola with wozzarella,
cavnelling beans, crostini, and trebblano vinatlgrette dressing $10.50

capri Salad - Arugala, endive, cherry torato,
fresh basil, fresh Buffalo wozzarella, extva virgin oil $14.00



red sauce made with sweet sausage, roasted garlic,
awnd roasted red peppers $15.00

reavioll Bawdiera talla - Fresh Ravioll presented in the colors
of the ttalian. Flag - vegetable Raviolis with pests, Cheese
Raviolis with alfredo, awd Lobster mavioli with o red sauce 42200

Tortelind &’ Pollo Alfrede - Fresh tri-color cheese torteline
with sautéed chicken and alfredo sauee $16.00

Fusill alla Puttanesea - long curly pasta with towats,
awchovie, red pepper, Black ollve, capers, olive oil $15.00

Frultl De Mare - LUnguing, clams, shrivep, mussels and
calamari iv @ roma tomats, gariic and shallot sauce $24.00

Pewine alla bl Avolo ¢ Scampl - penne pasta with

four shrinp and tomats garlic olive oil sauce #1800
Perng alla matrielana - classic romaing plate, penne
with pancetta onlons, red tomato and parmiggians $16.00
Pesce € Cang

Tusedwn Cod - frech cod sautéed with olive oil, gariic shallets,
Caper, black olive, towatoes over fregola pasta $Market

Pesce Fresco - Fresh Catch of the Day prepared Chef's creation  $market

Pollo Boconelni - sautfed breast of chicken with
Mozzarella and prociutts, sevved with a marsala
wing sauce over Llnguind $12.00

Polle alla Sililiane - sautled breast of chicken with
roval tomatoes, capers, ved peppers, mushropms,
olivie oil, basil, gariic, arugaln salad $ie.00

veal Scallopini - wedallions of veal with mushrooms,
owions, mdrsala wing with pasta or grilled vegetables $20.00

veal Picatta Lemone - wedallions of veal bn a lemon,
caper and white wing sauce with pasta or grilled vegetables $1%.00

Carne alla Florewting - Grilled fresh American NY Strip Steak
rubbed in olive oil and rosemary, salt and pepper, with truffle
and mushroom. mashed potatpes f2a 55



