
DINE OUT
BOSTON

E S T E L L A  R E S T A U R A N T  

APPETIZERS 

DESSERT

MAIN COURSE

BEVERAGE SELECTION

COCONUT SHRIMP

BUTTER BOND CAKE

MARGARITA FLIGHTS          $25.00    

Coconut-crusted, sweet coconut cream
froth, fresh scallions.

Coconut, caramel, vanilla ice cream,
housemade raspberry puree, garnished
with strawberries, blueberries, and
mint.

A trio of spicy, sweet, and savory blends.
Choose from 6 house made flavors!

*Can be made with gluten free or with vegan ingredients.

BANG BANG CAULIFLOWER *

Fried cauliflower covered in a Thai sweet
chili sauce, sesame seeds, and scallions.

GRILLED PULPO

Grilled octopus tentacle, thinly sliced
potatoes, roasted red peppers, pesto sauce,
and arugula.

PEAR SALAD

Baby arugula, toasted walnuts, apple cider,
grain mustard vinaigrette, and topped with
queso fresco cheese.

SHORTY & MASH

10oz french cut shorty rib glaze with golden
BBQ sauce, served with mash potatoes &
asparagus, garnished with an edible flower.

WORRELL RASTA PASTA

Spicy jerk cream sauce with onions and peppers
over pappardelle pasta with a choice of quarter
chicken, traditional slow braised oxtail or shrimp.

PAN SEARED SALMON

Pan seared salmon, broccoli, jasmine rice,
avocado salad, cherry tomatoes, red onion,
cilantro, and jalapenos.

VEGETABLE PRIMAVERA *

Fond de légumes artisanal, beans, carrots, broccoli,
tomatoes, spinach, garlic, white wine, olive oil, lemon
juice, cilantro, butter, parsley, and penne pasta.

CRÈME BRULÉE

Vanilla custard, caramelized sugar top
and fresh berries

$55.00 per person


