
FOCACCIA                                      6

CAESAR                                          14

freshly made crusty flatbread, rosemary 
& sea salt

APPLE & GREENS                          12

GARDEN BOWL                             11

SALTED/TRUFFLE FRIES       10/13                   
                                                  freshly prepared upon ordering

CAPRESE SALAD                            17

ARRABIATA                                    15

TRUFFLE BAKED PASTA                 23  

MEATBALLS (5PCS)                        10

BEEF BOLOGNESE                         19

PARMA HAM & ARUGULA              28

FOUR CHEESE                                25

BLACK TRUFFLE                            26

MARGHERITA                                 17

VEGANTAN                                     23

BACON & SAUSAGE                       25

FIORENTINA                                   25

TANDOORI CHICKEN                     25

 BURRATA PLUS+                             32

SALAMI                                         24

romaine lettuce with cherry tomatoes, 

egg, crispy prosciutto, homemade caesar

dressing and shredded parmesan

SEAFOOD                                       25

VONGOLE                                       22

penne with sauteed mixed mushrooms

and grilled veggies, tomato sauce based

APPETIZERS
SPICY OLIVES                                 8
balsamic and olive oil-soaked kalamata

and black olives, with herbs & chilli flakes

parma ham on a bed of mesclun salad,

cherry tomatoes, buffalo mozzarella, with

balsamic glaze 

PARMA HAM                                  15

SMOKED SALMON                          15

smoked salmon, arugula, sliced pear,

dried figs, roasted nuts and seeds, lightly

dressed with japanese sesame dressingmesclun salad, red and green apple


slices, roasted seeds and nuts, lightly

dressed with japanese sesame dressing

GARLIC BREAD                               6
toasted bread with garlic spread

fresh buffalo mozzarella, arugula salad,

dressed with balsamic sauce, roma

tomatoes, topped with balsamic glaze

and fresh basil

PASTAS

linguine with sauteed mixed seafood

in tomato sauce

a classic spaghetti pasta, with smoked

bacon in a traditional egg yolk cream sauce 

penne pasta, perfectly al dente, in tomato

sauce

CARBONARA                                  18

linguine pasta with clams and garlic in

buttery clam sauce 

"LITTLE VEG" VEDURINE               18   

mixed quinoa with confit cherry

tomatoes, baked mushrooms, grilled

zucchini, pickled cucumber in honey

lemon dressing  +add $3 for smoked

salmon       

PRAWN AGLIO                               19

spaghetti aglio with prawns oven-baked penne with mixed mushrooms,

mozzarella and truffle cream

15 Science Centre Road15 Science Centre Road
www.stellarkitchenbar.sg

ALL-DAY MENUALL-DAY MENU

ALL PRICES ARE BEFORE GST

whatsapp 9278-1310

SALADS

100% beef & carrots, in tomato sauce 

BUFFALO WINGS (6)                      12               

mildly spicy buffalo wings mid-wings

and drumettes

CALAMARI  RINGS                         14

thick-cut battered and deep fried squid

rings 

SPAM FRIES                                  12
served with honey mustard dip

SOUP OF THE DAY                         9               

a warm tri-mushroom soup with

tender bites of mushroom chunks

MUSHROOM BACON AGLIO           18

al dente spaghetti with mushroom and

bacon 

penne with beef ragu (chunky minced

beef in a rich and hearty tomato sauce)

HAM & SPINACH                            25

cooked ham, sautéed spinach,
mushroom & fresh onions

parma ham, arugula leaves & shaved
parmesan cheese

MEAT LOVER                                   30

cooked ham, salami, bacon, beef ragu,
with spicy BBQ sauce, topped with an
egg

gorgonzola, mozzarella, parmigiano &
ricotta cheese

mushroom, mascarpone cheese & black
truffle 

HAM & GORGONZOLA                   26

cooked ham, mixed mushrooms and
gorgonzola

PARMA HAM & MOZZARELLA          27

parma ham, buffalo mozzarella, confit

cherry tomatoes, arugula 

BEEF SALAMI & SPICY OLIVES      25

creamy ricotta, spicy mixed olives, beef
salami, arugula

mozzarella cheese, basil & tomato

sauce

HAWAIIAN                                     20
cooked ham & pineapple

NAPOLI                                           21

anchovies, capers & oregano 

mozzarella cheese, mushrooms, red
onions, grilled eggplant, roasted
capsicum & grilled zucchini

DIAVOLA                                        24     
salami & fresh chillies 
(beef salami available upon request)

bacon, pork sausage, mixed mushroom,
topped with an egg

salami, sautéed spinach, topped with an
egg

tandoori chicken slices, diced onions,
coriander & a wedge of lime

Cheese-only baseTomato sauce and cheese base

BURRATA                                        24

burrata cheese on a margherita

mozzarella, burrata cheese, arugula,
parma ham, fresh cherry tomatoes 

PIZZAS

CALZONE

BEEF RAGU                                    22

minced beef in a rich tomato sauce, ricotta

and mozzarella cheese, minced garlic

Salami, mozzarella, ricotta and 

parmigiano cheese, sauteed spinach

(folded pizza served with a side of warm tomato

sauce)

BEEF SALAMI IS  AVAILABLE

UPON REQUEST ISLANDWIDE DELIVERY 

AVAILABLE AT

WWW.STELLARKITCHENBAR.SG 


GRABFOOD,  DELIVEROO,
& FOODPANDA



ALL PRICES ARE BEFORE GST

lemonade, lemon lime and bitters,

ginger beer                                      

WINE CORKAGE AT $15 
PER BOTTLE 

PLAIN WAFFLE                               5

homemade waffles 

15 Science Centre Road15 Science Centre Road
www.stellarkitchenbar.sg

whatsapp 9278-1310

DESSERTS

DAILY MENUDAILY MENU

(all-day)

ICE CREAM (SINGLE/DOUBLE)    5/9              

chocolate, vanilla, strawberry, hazelnut,

mint chocolate 

Please have a look at the display fridge

for an assortment of weekly creations,

made fresh from our pastry kitchen!

B E V E R A G E S

BLACK COFFEE 

double espresso                               4

espresso                                          3.5 

americano                                      4/5

iced coconut americano                  7 

WHITE COFFEE 

flat white                                        5/6

piccolo latte                                   4.5

cafe latte                                        5/6

cappuccino                                    5/6

hot/cold

cafe mocha                                    6/7

soy/ oat milk                                  + 1

FLAVOURED COFFEE

caramel latte                                6/7

vanilla latte                                    6/7

hazelnut latte                               6/7

rose latte                                       6/7 

macchiato                                        4.5

SPECIALTY BEVERAGES

matcha latte                            5.5/6.5

iced sea-salt chocolate                   7

hojicha latte                                  6/7

chocolate milk                             6/7 

(all day)

TEA

chamomile                                         5

english breakfast                              5

earl grey                                             5

lemongrass                                        5

green tea                                            5
iced honey earl grey                      6.5  
iced berry tea                                  6.5  

SMOOTHIES

berry-nana                                      9.5

very berry                                          8

choco-nana                                    9.5

blueberry blast                              9.5

milkshake (choc/strawberry/

vanilla                                            10.5

SODAS (HOMEMADE)               6 .5

rose lychee, yuzu lemon,

grapefruit                                  

SIMPLE ORGANICS SODAS      6 .5

coke zero                                        2.5

sparkling water                              3.5 
root beer                                            5 

proudly serving 

ALCOHOL

Corona                                   9
Asahi Super Dry                   9

Staropramen (pint)             10
Blue Moon (pint)                 10

Draft 

Bottled Beer

Bucket of 5                          40
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ULTIMATE FRUITY TOAST       13/16    

honey buttered thick toast with strawberry

compote, fresh fruits of strawberries,

blueberries and kiwi, mascarpone cheese, 

toasted almond flakes, and vanilla ice cream 

NUTELLA BANANA TOAST       13/16
buttered thick toast, nutella, toasted

hazelnuts, sliced banana, chantilly cream

and vanilla ice cream (single/ double

scoop)

TIRAMISU                                      9 .5               

homemade tiramisu

iced chamomile tea                       6.5  

avocado-nana                                9.5

BEEF STEW                                   24
rich and hearty stew with a portion of

freshly made flatbread focaccia

BURGERS & MAINS

LAMB SHANK                                29
6-hour braised shank served with tomato
chutney, mash and salad

MUSHROOM RISOTTO                  22

mixed mushroom and rice with truffle oil 

GRILLED CHICKEN BURGER          21

pan seared chicken thigh, truffled

portabelllo mushroom, fries with brioche

bun 

FISH & CHIPS                                25

fresh burramundi fillet, beer-battered to

perfection, with fries and mixed greens,

served with tartar sauce 

WAGYU BEEF BURGER                 26              

200g beef wagyu patty, a slice of 

cheddar, side salad and fries, with brioche

bun  

ULTIMATE SOFT SHELL CRAB

BURGER                                         22               
beer-battered soft shell crab, mixed

slaw, slices of avocado, with brioche

bun  

(from 12pm)

sprite                                                2.5

bottled mineral water                      1  


