stella's breakfast

Served Weekdays 7:30 am - 11 am, Weekends until 2 pm

All egg breakfast items have a choice of white rice, brown rice or homefries
(egg whites available upon request)

CREATE YOUR OWN 3-EGG OMELETTE Start with a plain omelette

CHEESE........ .50 each MEATS

Cheddar, Monterey

Jack, Jack/Cheddar
Blend or Feta

“HERE COMES SUNSHINE” QUICKSTART

Two fresh eggs any style with toast

With meat

(Ham, bacon, pork link sausage, Portuguese sausage or a
Morning Star vegetarian patty)

TOFU SCRAMBLE
Sautéed tofu, green onions, broccoli and mushrooms,
monterey jack cheese and tahini sauce with toast

FRESH FISH OMELETTE
Fish of the day with monterey jack and cheddar
blend, green onions and tomato with toast

“WAVY GRAVY” *LOCO MOCO
Charbroiled beef patty served with two eggs any style,
two scoops of white rice topped with brown gravy

*NY STEAK AND EGGS
Two eggs any style and a 6oz NY steak
cooked to perfection with toast

1.00 each
Ham, Bacon, Pork
Sausage Links or

Portuguese Sausage

VEGETABLES........ .50 each
Broccoli, Green Onions,
Avocado, Tomato, Green Bell
Pepper, Jalapeno, Mushroom,
Spinach,Grilled Onions or Salsa

EGGS BENEDICT

Two eggs poached on a toasted English muffin
topped with homemade hollandaise sauce. Your
choice of ham, turkey or spinach

With lox

EAST COAST SCRAMBLE
Two eggs scrambled with Nova Scotia lox, grilled
onions and a toasted bagel with cream cheese

SOUTH OF THE BORDER

Two eggs scrambled with cheddar cheese, onions
and jalapeno peppers served with a side of salsa
and a warm flour tortilla

“MEXICALI BLUES” BURRITO

Three eggs scrambled with cheddar cheese, onions
and jalapeno peppers with home fries or rice wrapped
in a flour tortilla and smothered with Stella’s
homemade chicken chili

Served with Your Choice of Warm Maple or Coconut Syrup

FRENCH TOAST

Thick slices of Maui sweet bread dipped
in vanilla and cinnamon egg batter
With macadamia nuts and bananas

PANCAKES - A stack of delicious buttermilk pancakes
available in the following flavors:

Original 1/2 stack
Banana Macadamia Nut 1/2 stack
Blueberry 1/2 stack
Chocolate Chip 1/2 stack

THE MANHATTAN

Layers of Nova Scotia lox topped with fresh
tomato, red onion and cream cheese on a
toasted bagel served with capers

HALF PAPAYA

STUFFED PAPAYA
A half papaya filled with yogurt and homemade granola

YOGURT AND HOMEMADE GRANOLA
COTTAGE CHEESE & PINEAPPLE

side orders

Bagel with Cream Cheese
Substitute a Bagel for Toast
White Rice

Brown Rice

Cottage Cheese

Ham, Bacon or Link Sausage
Portuguese Sausage

Morning Star Vegetarian Patty
Homefries

*Our beef is all natural, raised locally by Maui Cattle Company.




lunch starters

Lunch served daily from 10am to 4pm

GOURMET CHEESE PLATE
Assorted gourmet cheese plate from Who Cut the Cheese, ask server for today's fresh combinations

HOMEMADE HUMMUS
A smooth chick-pea spread with a hint of lemon, tahini and garlic served with toasted pita

SHRIMP COCKTAIL
Six large poached shrimp served with spicy cocktail sauce

CHICKEN WINGS
Traditional hot wings with celery, carrots and blue cheese dressing

QUESADILLA
Melted cheddar cheese, grilled onion and jalapenos in a grilled flour tortilla served with homemade salsa and sour cream
Chicken
Add-ons
for our Kalua pork
quesadilla Seasoned Tofu

salads

Served with a fresh baked roll with choice of dressing: Mango Papaya Garlic Vinaigrette, Blue Cheese, Russian, Caesar,
Ranch, Low Carb ltalian or Balsamic Vinegar & Olive Oil, Spicy Tamarind Vinaigrette, Sweet Herb Vinaigrette

Try your salad wrapped in a flour tortilla add 1.00

ASIAN SALAD
Maui greens, peanuts, crispy wonton strips and red bell pepper tossed with a spicy tamarind vinaigrette

SPINACH SALAD
Upcountry baby spinach tossed with blue cheese crumbles, red onion, macadamia nuts and sweet herb vinaigrette

STELLA’'S CAESAR
Hearts of romaine freshly tossed with homemade croutons and parmesan cheese

“MAGGIE'S FARM” GREEN SALAD
Maui greens and fresh garden vegetables
Fresh Local Fish
Add-ons for . .
the above lmPorted {Vlahl Mabhi
S Grilled Chicken Breast

COBB SALAD
Maui greens, grilled chicken breast, diced tomato, sliced egg, avocado, blue cheese crumbles and bacon

TUNA SALAD
Dolphin-safe Albacore tuna salad on a bed of Maui greens with vegetable garnish

CHICKEN SALAD
Classic or curry style served on a bed of Maui greens with vegetable garnish

STELLA’S HOMEMADE CHICKEN CHILI
Ancho chili roasted chicken and kidney beans simmered with aromatic spices

THE “SIDE STEP”
A bowl of chicken chili with a small Maui green salad

side dishes

French Fries ONE SCOOP OF:

Cole Slaw Chicken Salad
Shell Pasta with Feta & Sun-Dried Tomatoes Curry Chicken Salad

Homemade Macaroni Salad Tuna Salad
Small Maui Green Salad
Onion Rings

Gratuity of 18% will be applied to parties of 6 or more.




stella's sandwich aisle

Served with a small Caesar Salad and a Pickle.
Substitute Homemade Macaroni Salad, Pasta with Feta & Sun-Dried Tomatoes, Coleslaw or French Fries for S2.00

FISH SANDWICH

Fresh locally caught fish of the day served with lettuce,
tomato and red onion topped with coleslaw and tartar
sauce on a toasted bun.

Imported Mahi Mahi

*THE “JERRY” MELT

1/2 pound charbroiled beef patty with Jarlsberg Swiss
cheese and grilled onions on fresh grilled caraway rye
with a side of Russian dressing

REUBEN
Hot thinly sliced corned beef, sauerkraut, Jarlsberg swiss
cheese and Russian dressing grilled on caraway rye

“RACHEL”
Hot thinly sliced turkey, sauerkraut, Jarlsberg Swiss
cheese and Russian dressing grilled on caraway rye

THE NEW YORKER
Corned beef, Jarlsberg Swiss cheese, coleslaw and
Russian dressing on grilled caraway rye

FRENCH DIP SANDWICH
Tender roast beef served warm on a french roll
served with a side of au jus sauce for dipping

GRILLED ROAST BEEF & CHEDDAR

Tender roast beef, cheddar cheese and grilled onions
with spicy brown mustard grilled to perfection on
sourdough bread

PANIOLO

Lean roast beef with creamy horseradish mayonnaise,
lettuce, tomato and red onion on whole wheat bread

Add-ons for

BBQ PORK SANDWICH
Pulled Kalua pork, grilled with tropical barbeque sauce
and onions, served on a french roll

GRILLED CHICKEN SANDWICH
Seasoned breast of chicken, grilled and topped with
lettuce, tomato, red onion and avocado on a toasted bun

CORDON ‘BLUES’

Grilled chicken breast, ham, swiss cheese, lettuce,
tomato and red onion on a toasted bun with a side of
Russian dressing

CHICKEN SALAD SANDWICH
Choose from classic or curry style chicken salad with
lettuce and tomato on toasted sourdough

TURKEY BREAST DELUXE
Sliced turkey, lettuce and tomato with cranberry
mayonnaise on sourdough

TURKEY PESTO MELT
Turkey, cheddar cheese, tomato, red onion and pesto
grilled on sourdough

TUNA SANDWICH
Dolphin-safe albacore tuna salad with lettuce, tomato
and red onion on whole wheat bread

TUNA MELT
Stella’s dolphin-safe albacore tuna salad grilled with
cheddar cheese on sourdough bread

Crispy bacon, lettuce, tomato and mayonnaise served
on toasted white bread
With turkey

Jarlsberg Swiss, Cheddar or Pepper Jack

our Bacon, Avocado or Sautéed Mushrooms

sandwich's

Try your Sandwich Wrapped in a Flour Tortilla

lunch plates

“I NEED A MIRACLE” LATE RISER

(Served after 11:00 everyday - Sorry no substitutions)
2 Eggs, ham or bacon, rice and toast

2 Eggs, rice and toast with a *60z NY Steak

FISH & CHIPS

Fresh locally caught fish of the day battered and fried
served with french fries, coleslaw and tartar sauce
Imported Mahi Mahi

FISH PLATE

Fresh locally caught fish of the day with a tamarind
vinaigrette, brown rice and a Caesar salad

Imported Mahi Mahi

THE MANHATTAN

Layers of Nova Scotia lox topped with fresh tomato, red
onion and cream cheese on a toasted bagel, served with
capers

TERIYAKI CHICKEN
Grilled chicken teriyaki with 2 scoops of white rice
and macaroni salad

KALUA PORK & CABBAGE
Kalua pork and cabbage with 2 scoops of white rice and
macaroni salad

Gratuity of 18% will be applied to parties of 6 or more.




stella's burgers

Charbroiled 1/2 pound beef patty from the Maui Cattle Company with lettuce,
tomato and red onion on a toasted bun. Served with a small Caesar Salad and a Pickle.
Substitute Homemade Macaroni Salad, Pasta with Feta & Sun-Dried Tomatoes, Coleslaw or French Fries for S2.00

“TANGLED UP IN BLUE” BURGER
Blue cheese chunks and bacon

“TOUCH OF HAWAII” BURGER
A grilled Maui pineapple ring and homemade teriyaki sauce

THE “DAY TRIPPER” MUSHROOM BURGER
Fresh sautéed mushrooms and Jarlsberg swiss cheese

“UNCLE JOHN'S” BURGER
Stella's homemade bbq sauce, onion rings and cheddar cheese

“FIRE ON THE MOUNTAIN” BURGER
Sliced jalapenos and pepper jack, with fresh avocaodo slices

THE “BERTHA” BURGER
Two Stella's 1/2 pound burger patties with cheddar, bacon, mushrooms and onions

THE “BUILD YOUR OWN” BURGER
Stella's 1/2 pound burger with lettuce, tomato and red onion, eat it plain or build it the way you want!

Jarlsberg Swiss, Cheddar, Pepper Jack, Blue Cheese
Add-ons Homemade Sauces (Teriyaki, BBQ)
for any Grilled Onions
of our
burgers

mostly vegeterian

Not just for the vegetarians! Served with a small Caesar Salad and a Pickle.
Substitute Homemade Macaroni Salad, Pasta with Feta & Sun-Dried Tomatoes, Coleslaw or French Fries for S2.00

STELLA’S SPECIAL SANDWICH THE VEGGIE

Spiced grilled eggplant, roasted garlic and sweet Cheddar cheese, cream cheese, cucumber,

red peppers, feta cheese, cucumbers and lettuce tomato, lettuce, red onion, sprouts and avocado
with pesto mayonnaise on toasted wheat bread on wheat bread

TOBY’S TOFU TIA EXTRAORDINAIRE THE GARDEN MELT

Soft flour tortilla wrapped around seasoned tofu, Vegetarian burger with Jarlsberg Swiss cheese
sautéed in a flavorful blend of spices, filled with and grilled onions on fresh grilled caraway rye
sprouts, red onion, sour cream and topped with with a side of Russian dressing

salsa & avocado.
VEGETARIAN PLATE

THE GARDEN BURGER A garden patty served with rice and a small
Grilled vegetarian burger, sprouts, lettuce, green salad
tomato, red onions and avocado with Russian
dressing on a toasted bun GRILLED CHEESE
Cheddar cheese on white bread, grilled golden brown
PESTO MELT With tomato
Cheddar cheese, red onions, tomatoes With bacon or ham
and pesto grilled on sourdough bread

*Our beef is all natural, raised locally by Maui Cattle Company.




drinks

eye-openers

BLOODY MARY SCREWDRIVER MIMOSA
Stella’s Secret Recipe 6.50

blended drinks
Fruit Smoothies

Blended with apple juice, choose from one or more of the following fruits: strawberry, banana or mango

Milk Shakes
Chocolate, vanilla, strawberry, banana or mango

Iced Mocha Frappe
Espresso blended with vanilla ice cream, chocolate and crushed ice, topped with whipped cream

Banana Mocha Cooler
Espresso blended with vanilla ice cream, chocolate, banana and crushed ice topped with whipped cream

hot drinks

Hot Tea . Café Latte
Hot Chocolate with Whipped Cream
Coffee Mocha

Coff‘ee . Espresso, chocolate and steamed milk, topped with
Café Au Lait . whipped cream

E
spresso Torani Flavors - Choice of vanilla or hazelnut .. add .50
Double Espresso

. Double shot of espresso
Cappuccino

iced coffee drinks

Orange Juice (Florida’s Natural Squeezed) or POG . . . .4. Iced Coffee
Kale’s Coffee-Milk, espresso and chocolate over

Cranberry, Grapefruit, Guava, Apple, Tomato ice, topped with whipped cream
or Pineapple Juice . Iced Latte-Espresso and milk overice............ 4.00

Coke, Diet Coke, Sprite, Dr. Pepper
Orange Soda, Fruit Punch . Iced Teas-Passion Fruit or Herbal Mint

Root Beer (bottle) . Milk: 2%, Chocolate or Soy

Root Beer Float . Bottled Water
Lemonade . Sparkling Water




