
COCKTAILS
BARREL AGED SMOKED
OLD FASHIONED // $18

Glass smoked over a Cedar Plank,
Heavens Door, Angostura Bitters, Brown Sugar, 

garnished with house made Luxardo cherry
and an orange peel

TEQUILA OLD FASHIONED // $14
Avion Reposado Tequila, Sugar Cube, Angostura

Bitters, garnish with orange peel

ESPRESSO MARTINI // $16
Grind Co�ee Liqueur, Jameson Cold Brew,

Kahlua, heavy cream, garnished with ground
chocolate covered co�ee beans

SUNFLOWER MARTINI // $16
Hendrick’s Gin, elder�ower, fresh squeezed
orange and lemon with an absinthe wash

NEGRONI // $15
The Botanist Gin, Campari, Carpano Sweet
Vermouth, garnished with an orange twist

GIGGLE SMASH // $15
Tito’s Handmade Vodka, Campari, lemon juice, honey

simple syrup, garnish with mint and fresh strawberries

OLD SPORT // $16
Milam and Green Rye, vanilla simple syrup, coke,

grenadine and house made Luxardo cherry

BETWEEN THE SHEETS  // $15
Martell Blue Swift Cognac V.S.O.P., Don Q Cristal Rum,
Cointreau, lemon juice, garnished with orange peel,

garnished with a lemon twist

MILLIONAIRE MULE // $12
Absolut Elyx Vodka, ginger beer, lime juice,

garnished with mint and lime wedge

FORBIDDEN FRUIT // $16
Basil Hayden Bourbon, Amaretto,

Dekuyper Peach Schnapps egg white, lemon juice,
garnished with a dehydrated lemon wheel



COCKTAILS
BUCK STOPS HERE // $12

Bu�alo Trace Bourbon, Crème de Violette, Chambord,
lemon juice, garnished with a dehydrated lemon wheel

THE M9 // $15
Sazerac Rye, Carpano Sweet Vermouth,

Angostura Bitters, garnished with a house made
Luxardo cherry

BEE’S DELIGHT // $18
Still Austin Gin, Martine Honeysuckle Liqueur,

lemon juice, honey simple syrup,
garnished with dehydrated lemon peel

EMPRESS SOUR // $18
Empress Gin, Crème de Violette, lemon juice,

simple syrup, egg white, garnished with dehydrated 
lemon wheel 

THE CHARLSTON // $15
Don Q Cristal Rum, coconut cream, soda water,

garnished with mint

MANHATTAN SOUR // $16
Sazerac Rye, lemon and lime juice, sweet and sour,
cranberry bitters, hibiscus extract, and egg white

MARY PICKFORD // $12
Bacardi Superior White Rum, Luxardo Liqueur,
pineapple juice, garnished with a house made 

Luxardo cherry

PAPER GIRL // $15
Don Q Cristal Rum, champagne-hibiscus syrup, lemon

juice, garnished with house made Luxardo cherry

50TH STREET // $15
Crown Royal Regal Apple, Caravella Limoncello, 
lemon juice, simple syrup, sugar rim, garnished

with dehydrated lemon wheel

ITALIAN GIMLET // $16
Aviation Gin, basil syrup, lime juice, topped with 
citrus oil, garnished with dehydrated lime wheel



WINES
WHITE WINES

Candoni Moscato            11/16/40

Ban� San Angelo Pinot Grigio                         13/20/50

Giesen Sauvignon Blanc            12/18/45

Kendall Jackson Chardonnay           10/15/38

La Marca Luminore Prosecco                         13/20/50

Ace of Spades Rose                                     485

RED WINES

Meiomi Pinot Noir            12/18/46

J Lohr Merlot                                                                    10/15/38

Cuarto Dominio Tolention Malbec           12/18/45

Ban� Chianti                                                       14/21/54

Caymus Conundrum Red Blend                         14/21/54

Consentino Cabernet Sauvignon            10/15/38

Prisoner Red Blend                                                                       90

Zenato Amarone                                                                          130

Caymus Cabernet Sauvignon                                               208

6oz/9oz/Btl



NOW SERVING
Stella’s Full Menu

4pm until kitchen close:

10pm thursday

11pm friday & saturday

>>

>>


