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Mother’s Day Lunch 2026 

2 Courses 69 per person | Entrée & Main Course 

Entrée’s 
Antipasto di Salumi Misti                                                                                                                                                          

prosciutto di Parma, salami, mortadella, creamed ricotta with spicy nduja & house made panouzza sourdough 

4 Fresh Shucked East 33 Sydney Rock Oysters Balsamic & shallot dressing gf | df 

Flour Dusted Calamari spicy nduja aioli, lemon gfa 

Melanzane Parmigiana layered eggplant, tomato sugo, basil, mozzarella  gf | V 

Pumpkin Cappelli, burnt butter, sage, ricotta secca V 

Main Course’s 
Mare Caldo squid ink spaghetti, prawns, crab meat, calamari, spicy nduja, cherry tomato sugo  

Pistacchio pesto tossed with spaghetti with staccatella cheese V   

Rigatoni Alla Vodka creamy tomato sugo, chilli, guanciale & vodka | add burrata cheese +7.5 

Barramundi Humpty Doo NT on a cold puttanesca sauce of tomato, capers & olives with broccolini  

250g Grass fed Sirloin mb2+ Riverina NSW, sweet potato puree, broccolini, hot honey glaze, red wine jus gf 

Pollo Alla Diavola chicken, marinated in garlic, thyme, fennel seeds, rosemary & white wine,                                              
pan baked with salami, olives, chilli, on capsicum & potato gf  

Additional Side dishes 
Light & soft sourdough Panouzzo style loaf, baked in-house daily Extra virgin olive oil, balsamic 12.5 

Rocket & Pear Salad  balsamic, shaved Reggiano 16.9 

Charred Broccolini extra virgin olive oil 14  V 

Pipi e Patate Southern Italian style sauteed capsicum & potatoes13.9 V 

Duck fat potatoes twice cooked 14 

House Cut Chips Sea salt & rosemary 12.5 

Dessert 
House made Mini Cannoli ricotta, chocolate chip & pistacchio (2) 12 

A`ogato  vanilla gelato & espresso 14  Add Crema Di Pistachio Liqueur 17.9  or  Frangelico 17.9 

Warm Sticky Fig Pudding caramel sauce, & Italian mascarpone 16.9 gf 

Tiramisu layered co`ee & marsala soaked Italian savoiardi biscotti & mascarpone 16.9 

Bambini                                                                                                                                                
Children under 12 only Meal, beverage & gelato 35 

Spaghetti Bolognese  

Penne Napolitana  

Chicken Schnitzel & Chips  

Crumbed fish & Chips  

Calamari & Chips 

 

Stella Blu takes all e+orts to accommodate guests’ dietary needs, however we cannot guarantee that our food will be allergen free 
V=Vegetarian  DF=Dairy free  GF=Gluten free GFA = Gluten free available | Card transaction fee 1.5%  |  Prices inclusive of 10% gst                                       

Menu & prices subject to change without notice. | Mothers Day Menu Not valid with any 3rd party promotions ie Entertainment 


