Appetizers

PROSCIUTTO PLATE 25 LOBSTER 24
Fresh Cut Prosciutto with Melons, Mint, Panko Crusted, Shaved Fennel,
Extra Virgin Olive Oil & Grilled Ciabatta Bread Arrabbiata Sauce & Calabrese Aioli
CALAMARI 15 *CARPACCIO 18
Flash Fried Tubes & Tentacles, Thinly Sliced Beef Tenderloin, Arugula,
Lemon Aioli & Spicy Tomato Sauce Parmesan Cheese, Extra Virgin Olive Oil,

Aged Balsamic Vinegar, Sea Salt & Grissini

MEATBALLS & SAUSAGE 16
Tomato Sauce, Melted Mozzarella Cheese THREE CHEESE GARLIC BREAD 12

& Grilled Ciabatta Marinara Sauce

Soups and Salads
SOUP OF THE DAY 9

CAPRESE SALAD Fresh Tomatoes, Mozzarella Cheese, Fresh Basil, Extra Virgin Olive Qil,

Balsamic Vinegar & Sea Salt B
MIXED GREEN SALAD Gorgonzola, Red Onions, Candied Pecans & Honey Balsamic Vinaigrette 15
CAESAR SALAD Romaine Lettuce, Parmesan Garlic Dressing, Cherry Tomatoes & Garlic Croutons 14
CHOPPED SALAD Romaine & Iceberg Lettuce, Tomatoes, Cucumbers, Roasted Sweet Peppers, 14

Olives, Artichokes, Parmesan Cheese & Champagne Vinaigrette

Pastas
Add Meatballs 8 | Add Shrimp 9 | Add Chicken 8

SPAGHETTI POMODORO San Marzano Tomato Sauce 19
LASAGNA BOLOGNESE Layers of Pasta, Bolognese, Mozzarella, Ricotta Cheese & Marinara Sauce 26
LINGUINE FRA DIAVOLO Shrimp, Clams, Spicy Tomato Sauce, Basil & Garlic 38
FETTUCCINE ALFREDO Creamy Parmesan Sauce 19
RIGATONI BOLOGNESE House-made Bolognese Sauce 26
POTATO GNOCCHI Marinara Sauce, Basil & Ricotta Cheese 28
SEAFOOD MANICOTTI Shrimp, Crab & Scallops, Spinach & Ricotta Cheese & Creamy Alfredo Sauce 42




Specialties

SPICY CHICKEN Fried Chicken Cutlet, Creamy Tomato Sauce, Calabrese Peppers,
Mozzarella Cheese & Spaghetti

EGGPLANT PARMESAN Fried Eggplant, Tomato Sauce, Mozzarella Sauce & Spaghetti
BRAISED VEAL CHEEKS Risotto Milanese & Lemon-caper Veal Reduction

CHICKEN CAPRESE Char-grilled Joyce Farms Chicken Breast, Roasted Potatoes, Asparagus
& Fresh Tomato & Mozzarella Salad

CHICKEN MARSALA Sautéed Mushrooms, Marsala Sauce & Spaghetti

STEAK MILANESE Flat Iron Steak, Whipped Potatoes, Arugula, Parmesan Cheese, Heirloom Tomatoes,
Lemon & Extra Virgin Olive QOil

CHICKEN PARMESAN Fried Chicken Cutlet, Tomato Sauce, Mozzarella Cheese & Spaghetti

26
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42
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28
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Entrées

*FILET MIGNON 50 *PORK CHOP 42
Whipped Potatoes, Garlicky Greens Wood Grilled, Asparagus,

& Chianti Reduction Rosemary Polenta, Plum Mostarda

SHRIMP SCAMPI 38 *ATLANTIC SALMON 38

White Wine, Garlic, Fresh Squeezed Lemon, Wood Roasted, Rosemary Polenta,

Calabrese Chilies & Spaghetti Blistered Grape Tomatoes & Arugula Pesto

*RIBEYE 48

Stalla’s Famous Dry Rub, Roasted Potatoes
& Fresh Vegetables

Sides
9

FOREST MUSHROOMS ROASTED POTATOES GARLIC MASHED POTATOES

ASPARAGUS ROSEMARY POLENTA RISOTTO MILANESE ROASTED VEGETABLES

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. We utilize regionally grown and raised ingredients whenever possible.

Please be aware that there may be a chance of cross-contamination. Patrons are encouraged to consider information in light of their individual requirements and needs.




PEPPERONI

Sliced Pepperoni, Tomato Sauce

& Mozzarella Cheese

18

MARGHERITA
Sliced Tomato,

Fresh Mozzarella & Basil
18

SAUSAGE & MUSHROOM
ltalian Sausage, Roasted Red Peppers,
Portobello Mushrooms, Tomato Sauce

& Mozzarella Cheese

19

MEATBALL
Sliced Meatballs, Tomato Sauce,
& Mozzarella Cheese

19

CARNE
Pepperoni, Sweet Italian Sausage,
Sliced Meatballs, Tomato Sauce,
& Mozzarella Cheese

20



Desserts
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RICOTTA CHEESECAKE

House-Baked Italian Cheesecake

SICILIAN CANNOLI
Hand Scooped Ricotta, Chocolate Chips & Citrus

CHOCOLATE TORTE

Flourless Cake, Chocolate Mousse,

Ganache & Citrus Cream

PASTICCINO ALLA FRAGOLA

Vanilla Cake, Fresh Strawberries,

Mascarpone & Candied Orange

ZABAGLIONE
Egg Custard, Fresh Berries & Almond Biscotti

TIRAMISU

Kahlua Espresso Syrup, Mascarpone Mousse,

Cocoa & Coffee Beans

GELATI & SORBETTO
Chef's Selection





