At Stelo, we draw inspiration from the regions of Italy.
This summer, think Naples and the Amalfi Coast as a lens for Tasmanian produce.
Vibrant, coastal, and generous in flavour, we invite you to join us on the journey.

VALENTINE’S MENU three course entree, main, dessert, focaccia $S95pp
SNACKS

POLPETTE Fried pork meatballs 415
TASMANIAN PASIFIC OYSTERS LEASE 65 ST. HELENS a+ three 16 / six 32 / doz 60
POPCORN CAULIFLOWER Golden fried spiced and pickeled cauliflower e 11
TASMANIAN GREEN LIP ABALONE (3pc) Parsley, lemon & anchovy dressing a+ 33

ENRTEE

BURRATA Vin cotto, white nectarine, Tasmanian olive oil, sourdough focaccia e
PESCE CRUDO raw local fish, lemon, chilli & shallot dressing, cucumber a+opt
CAMPANELLE Local tomatoes, basil pesto, Grana Padano e
WAGYU BEEF CRUDO Raw diced wagyu, herbs, cured yolk, pickles + crisps a+opt

MAIN

ZITI ALLA GENOVESE
Stelo ziti, slow-cooked onion, beef sauce, Grana Padano

CANNELONI ALLA PARMIGIANA @
Eggplant filled pasta, bechamel, Napoli & basil

PESCE AL ACQUA PAZZA
Tasmanian Pink Ling, ‘crazy water’ tomato broth, summer veg a+

PORCHETTA
Stelo rolled & roasted pork belly, peperonata, pork sauce a+

DESSERT

DOLCE AL LIMONE E BASILICO aopt e
Whipped lemon mascarpone, raspberry sorbet, milk crumb, basil oil

GELATO AL FICO aopt @
Fig leaf gelato, chocolate ganache, choc crumb, brambleberry

GRAFFA AL LIMONE E VERBENA e
Neopolitan doughnut, lemon verbena gelato, lemon sugar

SORBETTI Seasonal flavours a+e

SIDES

INSALATA MISTA Mixed salad, almonds, pickled zucchini, San Marzano dressinga+e 16
CAVOLO ARROSTITO Charred cabbage, garlic + tomato a+e 16
PATATINE FRITTE Chips, Stelo seasoning & Mum’s sauce a+e 16
PANZANELLA Local tomatoes, focccia croutons, red onion, herb dressinga+e 16

A Dairy-free 4 Gluten- free @ Vegetarian
Please tell us about your allergies when ordering / Stelo GF Rigatoni availlable
weekend + public holiday surcharge is 10% // Card fees - Visa + MC 112% / Amex 2.75



