
FOCACCIA                                       6

4CHEESE                                          25

BLACK TRUFFLE                              26

CHORIZO  & CAPSICUM                   25

MARGHERITA                                17

DIAVOLA                                       24     

BURRATA SALAD                           19

PARMA HAM & ARUGULA              28

BURRATA PLUS+                            32

CAESAR SALAD                              14
romaine lettuce with cherry tomatoes, 

egg, crispy prosciutto, homemade caesar

dressing and shredded parmesan

WAKE & BACON                             16

MUSHROOM CROISSANT 
BENEDICT                                       19

freshly made crusty flatbread, rosemary 
& sea salt

APPLES AND NUTS SALAD            12

mushroom, mascarpone cheese & black
truffle 

mozzarella cheese, tomato sauce & basil

VEGANTAN                                    22
mozzarella cheese, mushrooms, red
onions, grilled eggplant, roasted
capsicum & grilled zucchini

GARDEN BOWL                               11

homemade granola served with greek

yoghurt

BACON & SAUSAGE                      24

STARTERS AND SALADS

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 

STUFFED DATES                        8/10
dried dates stuffed with ricotta cheese,

crushed walnuts, drizzled with honey,

with or without salami bits

PARMA HAM SALAD                       15

SMOKED SALMON SALAD              15
smoked salmon, arugula, sliced pear,

dried figs, roasted nuts and seeds, lightly

dressed with japanese sesame dressing

mesclun salad, red and green apple

slices, roasted seeds and nuts, lightly

dressed with japanese sesame dressing

CRYSTAL BREAD                            6
Toasted bread with freshly grated roma

tomatoes, garnished with sea salt & extra

virgin olive oil.

gorgonzola, mozzarella, parmigiano &
ricotta cheese

SALAMI & SPINACH                         25  

salami, sauteed spinach, ricotta cheese

HAM & GORGONZOLA                     26
cooked ham, mixed mushrooms and
gorgonzola

PARMA HAM & MOZZARELLA          26          
parma ham, buffalo mozzarella, confit
cherry tomato, arugula 

chorizo (sausage), buffalo mozzarella,

tomato, roasted capsicum, arugula,

shaved parmesan

GOAT CHEESE                                  25
goat cheese, mixed mushrooms, sauteed
spinach & fresh onions

BEEF SALAMI & SPICY OLIVES      25
creamy ricotta, spicy mixed olives, beef
salami, arugula

GORGONZOLA & SPINACH              22
mozzarella, gorgonzola, caramelised
onions, fresh spinach leaves

HAWAIIAN                                    20
cooked ham & pineapple

NAPOLI                                          20
anchovies, capers & oregano 

baked salami & fresh chillies 
(beef salami available upon request)

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

TUNA & OLIVES                            23
tuna, kalamata olives, red onions, rocket
leaves

FIORENTINA                                 25
baked salami, sauteed spinach, topped

with an egg

(Cheese-base)

dollop of fresh burrata cheese, arugula,

cherry tomatoes and walnuts  

CAPRESE SALAD                            16

fresh buffalo mozzarella, arugula salad,

dressed with balsamic sauce, roma

tomatoes, topped with balsamic glaze

and fresh basil

HAM & SPINACH                            25

cooked ham, sauteed spinach,
mushroom & fresh onions

parma ham, arugula leaves & shaved
parmesan cheese

MEAT LOVER                                 29

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

TANDOORI CHICKEN                     25

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

BURRATA                                       24

burrata cheese on a margherita pizza

burrata cheese with parma ham, arugula

and fresh cherry tomatoes

SALAMI & CONFIT GARLIC            25
baked salami with roasted capsicum and

confit roasted garlic 

P I Z Z A
(from 11am)

(all-day)

launch into 

BRUNCH AND BOWLS
freshly made waffle, avocado, streaky bacon, 
sunny side up with a dollop of sour cream

croissant with truffled egg mayo 

SALMON GUACAMOLE                   19

slice of sourdough bread, smoke salmon,

poached egg drizzled with hollandaise sauce

TRUFFLE EGG MAYO CROISSANT    10

3 CHEESE                                       12
Sourdough with emmental cheese,

matured cheddar & red cheddar

THE BLT                                         11

Toasted ciabatta with bacon, lettuce,

tomato and garlic aioli sauce

two poached eggs with truffled

hollandaise, homemade croissant and

forest mushroom

(until 3pm)

& SANDWICHES 
(until 5pm)

TUNA MAYO                                   10

Tuna mixed with mayo, spanish onions,

parsley and lemon zest

HAM & CHEESE                              12

Toasted ciabatta bread with pork ham,

cheddar cheese and bechamel. 

GRANOLA YOGHURT BOWL               9

cruise with

encounter

Served with choice of salad or fries

mixed quinoa with confit cherry

tomatoes, baked mushrooms, grilled

zucchini, pickled cucumber in honey

lemon dressing

SALMON BOWL                               13

mixed quinoa with pickled cucumber,

buttered sweet corn and smoked

salmon, in honey lemon dressing 

SALMON PESTO                            26

smoked salmon, mushroom and pesto

PARMA HAM & SWEET FIG              26          
parma ham, sweet fig preserve,

gorgonzola & shredded parmesan with

balsamic glaze

PECAN NUTS & BUTTERSCOTCH    17                          
FRECH TOAST 
brioche, caramelized banana, candied pecans,
topped hazelnut ice cream

CALZONE BEEF RAGU                   23

baked 'folded' pizza with ricotta and 

mozzarella cheese, minced garlic, and

minced beef in a rich tomato sauce

CALZONE SALAMI                         25

baked 'folded' pizza with salami,
mozzarella, ricotta, parmigiano & sauteed

spinach ALL PRICES ARE BEFORE GST

visit us on IG for updates, events 
and promotions 



ALL PRICES ARE BEFORE GST @stellarkitchenbar

D E S S E R T
(from 11am)

indugle

CAKES AND PASTRIES

carrot cake                                      7.5

royal feuilletine                                 8

biscoff cheesecake                          8

chocolate fudge cake                   7.5  

strawberry shortcake                    7.5

signature                                             9

lemon yuzu tart                                 8

pistachio choc tart                            8

PLATED DESSERTS

warm apple crumble                     16 

additional vanilla waffle                  5
additional scoop of ice cream       4 

sticky date pudding with vanilla ice

cream                                                16

SIGNATURE WAFFLES

waffle banoffee with hazelnut ice

cream                                               16 

summer berries with vanilla ice

cream                                               16

ICE CREAM  
SINGLE SCOOP                   5
DOUBLE SCOOP                    9
thai milk tea, hazelnut, belgian

chocolate, vanilla, strawberry, mint

chocolate chip, mango

B E V E R A G E
explore

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 

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-coco                                    9.5

blueberry blast                              9.5

milkshake                                      10.5

SODAS (HOUSE-MADE)            6 .5

rose lychee, yuzu lemon,

grapefruit                                  

SIMPLE ORGANICS SODAS      6 .5

lemonade, lemon lime and bitters,

ginger beer                                      

coke zero                                        3.5
sparkling water                              3.5 
root beer                                            5 

proudly serving 

ALCOHOL

Corona                                   9
Asahi Super Dry                   9

Guinness                              12

Staropramen (pint)             10
Blue Moon (pint)                 10

Draft 

Bottled

WINE CORKAGE AT $15 
PER BOTTLE 

(all day)


