CITY OF PLYMOUTH
LIQUOR LICENSE REVIEW COMMITTEE
MEETING
Monday, January 21, 2019
4:45 p.m.
Plymouth Cultural Center
201 S. Main
Plymouth, MI 48170

AGENDA
1) Call to Order
2} Roll Call — Colleen Pobur, Suzi Deal, Tony Sebastian
3) Approval of Meeting Minutes November 5, 2018

4) Request for Transfer to Stella’s Trackside, Inc. 885
Starkweather

5) Adjournment

NOTE: Meeting Location is Plymouth Cultural Center
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Starkeweather.doc



CITY OF PLYMOUTH
LLRC Meeting Minutes
Plymouth City Hall 11-5-18 6:15 p.m.

201 S. Main Phone 734-453-1234
Plymouth, Michigan 48170-1637 Fax 734-455-1892

CALL TO ORDER: The meeting was called to order at 6:15 p.m. City Commission Members present - Chairperson Colleen
Pobur, and Member Suzi Deal

APPROVAL OF THE MINUTES: The LLRC Meeting Minutes for August 20, 2018 were distributed in advance of the
meeting. Member Deal offered a resolution, seconded by Chairperson Pobur, to approve the meeting minutes as

presented.
MOTION PASSED

NEW BUSINESS:
a) Consider Brew Pub License (Non-Stand Alone) for Bigalora Plymouth, LLC
After a short discussion, it was moved by Member Deal and seconded by Chairperson Pobur:

WHEREAS The City of Plymouth has received a request for a new Brew Pub Non-Stand Alone Liguor
License to be attached to the Bigalora Plymouth LLC license at 777 W. Ann Arbor Trail; and

WHEREAS Bigalora Plymouth LLC currently holds a Class C license which would allow the Brew Pub License
to be attached to it; and

WHEREAS The LLRC has previously reviewed and approved the Operations Plan for Bigalora Plymouth LLC
and the Brew Pub

NOW THEREFORE BE IT RESOLVED THAT the Liquor License Review Committee does hereby recommend to

the City Commission that they approve a Brew Pub License for Bigalora Plymouth LLC as a Non-Stand-Alone
License in accordance with the City’s Liquor Management Ordinance, as amended

MOTION PASSED

ADJOURNMENT - Chairperson Pobur asked if there were any other citizen comments and then it was moved by Member
Deal and seconded by Chairperson Pobur to adjourn the meeting.

MOTION PASSED

Paul Sincock

Recarding Secretary
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Memorandum

To: Liquor License Review Committee

From: Paul J. Sincock — City Manager

cC: S:\Manager\WPWORK\GENDA-Clty Commission\Liquor Management\LLRC Agenda 01-21-19 - Transfer for Stellas
Trackside 885 Starkweather.doc

Date:  1/18/2019

Re: Review of Transfer Application from Doyle’s Tavern to TBD Advisors

The City has received an application from Mr. Robert Ostendorf to transfer the Liquor
License for Station 885 to Stella’s Trackside, Inc. In addition, they are requesting a new Sunday
Sales A.M. Permit and a new Entertainment Permit.

We have attached the application information for your reference. They have paid the fees to
the City related to the transfer.

The ownership group has indicated that the business will for the most patt continue to operate
as it has in the past, with some enhancements.

The plan shows a menu that is will keep some of the highlights from Station 885, but it has a
wide variety of choices. The proposal seems to have a good mix of food and beverages.

RECOMMENDATION:

The City Administration recommends approval of the transfer as requested. The State of
Michigan is already in process of transferring the license and the approval of the Local Unit of
Government is NOT required.

We have prepared a proposed Resolution for the LLRC to consider regarding this matter and
should you have any questions in advance of the meeting please contact Al Cox or myself.



STATE OF MICHIGAN

RICK SNYDER DEPARTMENT OF LICENSING AND REGULATORY AFFAIRS SHELLY EDGERTON
GOVERNOR LANSING DIRECTOR

December 27, 2018

Stella’s Trackside, Inc.
Attorney Linda Mayer
(Imayer@anafirm.com)

RID # 1811-16017 Reference/Transaction: Transfer Ownership 2018 Class C & SDM
licenses with Sunday Sales Permit (PM), Outdoor Service (1 Area), Dance Permit and (2) Bars from
Station #885, Inc.; and new Sunday Sales Permit AM).

Please let this letter serve as notice the Michigan Liquor Control Commission has referred your
application to our Enforcement Division for investigation of your request.

Applicant/Licensee: Stella’s Trackside, Inc.
Business address and phone number: 885 Starkweather St, Plymouth 48170

Home address and phone number of partner(s)/subordinates:
1. Robert Ostendorf Jr: 9209 Northhampton, Plymouth 48170 C: 920-257-8053
2. James Sullivan: 46330 Lafonde Ct, Plymouth 48170 C: 734-718-4100

As part of the licensing process, an investigation is required by the Michigan Liquor Control Commission
Enforcement Division. The Enforcement investigation will be conducted from the following designated
District Office:

Southfield District Office (313) 456-1170

You may contact your designated District Office regarding any appointments or guestions on
documentation requested by the Investigator. Failure to provide requested information or to keep
scheduled appointments will cause the application to be returned to the Lansing office for
cancellation.

Since this request is a transfer under MCL 436.1529(1), approval of the local unit of government is not
required. However, a copy of this notice is also being provided to Local Governmental Unit should they
wish to submit an opinion on the application or advise of any local non-compliance issues.

Under administrative rule R 436.1105, the Commission shall consider the opinions of the local residents,
local legislative body, or local law enforcement agency with regard to the proposed business when
determining whether an applicant may be issued a license or permit.

Under administrative rule R 436.1003, the licensee shall comply with all state and local building,
plumbing, zoning, sanitation, and health laws, rules, and ordinances as determined by the state and local
law enforcements officials who have jurisdiction over the licensee. The licensee must obtain all other
required state and local licenses, permits, and approvals before using this license for the sale of alcoholic
liquor. Approval of this license by the Michigan Liquor Control Commission does not waive any of these
requirements.

MICHIGAN LIQUOR CONTROL COMMISSION
Retail Licensing Division
(866) 813-0011

(o] et City of Plymouth (cityclerk@ci.plymouth.mi.us)

MICHIGAN LIQUOR CONTROL COMMISSION
ANDREW J. DELONEY, CHAIRMAN
525 W. Allegan St. ¢ P.O. BOX 30005 « LANSING, MICHIGAN 48909
www.michigan.gov/lcc e 866-813-0011



PHILLIP G. ADKISON
KELLY A. ALLEN
ROBERT M. GOLDMAN
JESSICA A. HALLMARK
GREGORY K. NEED

G. HANS RENTROP

I

LAaw OFFICES

ADKISON, NEED, ALLEN, & RENTROP

PROFESSIONAL LIMITED LIABILITY COMPANY

39572 Woodward, Suite 222
Bloomfield Hills, Michigan 48304
Telephone (248) 540-7400

OF COUNSEL:

KEVIN M. CHUDLER
LINDA S, MAYER

Facsimile (248) 540-7401
www. ANAfIrm.com

December 6, 2018

Vid ELECTRONIC MAIL

Chief Al Cox

Director of Public Safety
Plymouth Police Department
201 S. Main

Plymouth, Michigan 48170

Re:  Stella’s Trackside, Inc.,
885 Starkweather, Plymouth

Dear Chief Cox:

We represent Stella’s Trackside, Inc., (“Stella’s Trackside), which will do business as
Stella’s Trackside (“Trackside™) and Stella’s Black Dog Tavern (“Blackdog™), Stella’s Trackside is
applying to transfer ownership of the Class C and SDM Liquor License currently operated at 885
Starkweather, Plymouth, by Station #885, Inc. The stockholders of Stella’s Trackside are Robert
Ostendorf, Jr. and James Sullivan. In addition to the request to transfer ownership of the Class C
and SDM license, Stella’s Trackside is requesting to transfer the Sunday Sales PM Permit, Dance
Permit, one Additional Bar Permit, and Outdoor Service Area Permit from Station #8853, Inc., and to
add a new Sunday Sales AM Permit and a New Entertainment Permit,

Stella’s Trackside will operate two full service restaurant concepts within the current
licensed premises: Trackside, offering New Orleans/Cajun style food; and Blackdog, offering a
combination of current Station 885 favorites complemented with some additional higher end
American fare options. The interior capacity is 210, which includes 18 seats at the bar. An
outdoor seating area provides seasonal seating for 45 additional patrons. The interior square
footage of Stella’s Trackside is 7,940 and the exterior patio square footage will be 600. The
hours of operation of Stella’s Trackside will be Monday-Thursday from 11:00 am to 11:30 pm;
Friday and Saturday from 11:00 am to 12:30 am; and Sunday from 10:00 am to 10:00 pm.
Stella’s Trackside may extend the hours based on customer demand.

The current licensee is operating an Outdoor Service Area which is partially on private
property and partially on public property. Stella’s Trackside will reduce and reconfigure the
Outdoor Service Area so that the entire area will be on private property. The dimensions of the



Chief Al Cox
December 6, 2018
Page 2 of 2

patio will be 15> x 40°. Since the Outdoor Service Area will now be completely on private
property, we do not believe it requires an Outdoor Café Permit from the City.

Mr. Sullivan and Mr, Ostendorf currently own and operate Stella’s Black Dog Tavern
since November 2013, which has been cited for one violation in November 2016. The MLCC
violation history has been attached for your review.

Enclosed for your investigation are the following:

. City of Plymouth Liquor License Review Committee Application;
» Proposed Plan of Operation;

. Diagram of the building and Outdoor Service Area; and

) Proposed menu.

The applicant will hand deliver a check payable to the City of Plymouth for $1,200.00 for
the city application fees ($600.00 fee for the transfer of the Class C license, $200.00 for the
Entertainment Permit, and $400.00 for the SDM license).

Upon approval of the application and proposed Plan of Operation from the Plymouth City
Council, the owners of Stella’s Trackside will execute the Plan of Operation. If you have any

uestions or need any further information, please do not hesitate to contact me or my legal assistant,
Laura Peters.

Very truly vours,
ADKISON, NEED, ALLEN, & RENTROP, PLLC

Linda S. Mayer

/Ibp
Enclosures
ce! James Sullivan and Robert Ostendorf, Jr. (with enclosures; via first-class mail)

m:\sullivan, fim'station 885\corr\2018-2018-12-06 lir to chief'doex



Return to Contents

CITY OF PLYMOUTH
LIQUOR LICENSE REVIEW COMMITTEE
APPLICATION

Name of Applicant: Stella's Trackside, Inc.

Address of Applicant: W@Mm 70

Phone Number of Applicant: 920-257-8053/Ostendorf and 734-718-4100/Sullivan
Fax Number of Applicant:

Email Address of Applicant: pobstendorf@grall.com and jsullvan@atscpas.com

Please List Name, Address and type of license as it appears on current Liguor License:

c

885 Starkweather, Plymputh 48170
Currentyly holds a Class C and SDM license with Sunday Sales

PM, Dance Permit, 1 Additional Bar Permit and Qutdoor Service Permit.

List All Persons Listed on Liquor License (Partners):
Statfon #885, Inc., members Carla Guerro and Jeriy Costanza

Please list type of license that you are requesting (new, permit, transfer of ownership, transfer
into the City, etc.):

Transfer ownership of the Class C and SDM license with Sunday Sales PM, Dance Permit, 1 Add Bar,Cutdoor
Service Area Permit and add a new Sun'day Sales AM Perm!t.

Please list Name, Address and type of license as it Is proposed (If change approved):

Stella's Trackside, Inc., 885 Starkweather, Plymouth 48170 Class C license with Sunday Sales AM and PM
Permits, 1 Additional Bar Permit, Outdoor Servioe Permit, Dance Permit and SDM license.




Fee Schedule:

Liquor License Investigations

Class C or Private Club License:

New license or transfer of ownership $600.00
Amend stoclcholders ‘ $300.00
Relocation of existing licensé (per person named on request) $300.00
Dance or entertainment permit $200.00
SDD/SDM:

New license or transfer of ownership $400.00
Relocation of existing license (per person named on request) $300.00
Add or drop space on license ‘ $100.00
Special license and one-day permits $100.00

Please submit plan of operation (if required, see Section #4 of Ordinance):

Ses attached Plan of Operation.
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Date: 12-4-2018

Hobert Ostendorf, Jr.




CITY OF PLYMOUTH
CLASS C LIQUOR LICENSE LICENSED BUSINESS
PLAN OF OPERATION

Stella’s Trackside, Inc. Stella’s Trackside and Stella’s Black Dog Tavern 885 Starkweather, Plymouth
Business Name Doing Business As Street Address

Preamble: We have recelved copies of Piymouth Ordinances 2003-2004, an Ordinance to Establish a
General Policy for Liguor Licenses and Permits, understand its provisions, and will be
governed by them. The following Plan of Operation is developed in keeping with the spirit
and intent of this Ordinanca.

L, HOURS OF OPERATION: Stella’s Trackside, Inc.’s Hours of operation wilt be Monday-
Thursday, from 11:00 A.M. — 11:30 P.M,, Friday and Saturday from 1100 A.M. - 12:30 A.M,,
and Sunday 10:00 A.M. to 10:00 P.M. Last call will be thirty (30) minutes before closing and
last service twenty (20) minutes before closing.

n. FORMAT: Stella’s Trackside, Inc. will do business as Stella’s Trackside (“Trackside”) and as
Stefla’s Blackdog (“Blackdog”). Trackside will operate as a full-service family restaurant with
a New Orleans/Cajun style menu. Blackdog will offer higher end food, with burgers,
sandwiches and pizzas in addition to current Station 885 items. The interior capacity is 210
of which 18 are bar seats. Stella’s Trackside, Inc has an outdoor patio on private property,
which is enclosed and defined and clearly marked, with dimensions of 15’ x 40’ and seating
for 45 patrons. Trackside and Blackdog may offer occasional five entertainment and dancing
by patrons, The total square footage of the establishment is 7,940.

We agree to adhere to the provisions of the Entertainment Agreement and Dance Permit
Agreement, which wil be signed agreeing that we will not change the format or type of
business without written approval of the City Commission. This includes changing from a
full-service restaurant to a bar where food sarvice is reduced, etc.

The ratlo of food sales to alcohol sales is anticipated to be 70/30.

118 CODE COMPLIANCE: Trackside and Blackdog will comply with all applicable health, safety,
building, sanitation, electrical, plumbing, and fire codes, as well as zoning requirements.

v, PLAN OF OPERATION: It is acknowledged that under Ordinance 2003-04, the business shall
be operated in accordance with an approved Plan of Operation, Changing the operation of
the business in any manner inconsistent with the appraved Plan of Operation is a violation
of the ordinance and the rules of the Liguor Contro! Commission. Any change to the Plan of
Operation must be approved by the City Commission prior to it being placed into effect an
the business premises.

V. SECURITY: Security for the customers, building, and community is the first priority for
Trackside and Blackdog. We will undertake whatever measures are necessary to maintain,
secure, and supervise our customers and premises.

City of Plymouth Class C Liquor License Licensed Business Page 1of 3
Plan of Operation



Vi, PARKING: Parking shall be provided as follows:

145 owned spaces onsite in two (2) lots.
No valet parking.

Employees will park on-site.

VIi.  ALCOHOL MANAGEMENT: Trackside and Blackdog will strictly obey all rules and regulations
promulgated by the City of Plymouth and the State of Michigan Liquor Control Commission.
There will be nelther service to nor consumption of alcoholic beverages by minors at any
time. No aleohol will be sold, or permitted to be sold, on a commission basis by any person.

The following policies will be enforced on the establishment:

1. No alcoholic beverages will be allowed on the premises, other than what is dispensed by
the establishment.

2. All staff will pay attention and be alert to observable clues displayed by an intoxicated
individual, such as: Impaired reflexes, impaired coordination, reduced judgment and
inhibitions, impaired vision, etc.

3. All staff will be alert to potential problems at their respective areas at the facility.

4. All staff will be polite and courteous to the intoxicated individual(s} and will be
knowledgeable as to when to request assistance from additional facility staff.

5. Patrons who appear to be 30 years of age or younger will be asked to show proper
identification. Signage will be posted at serving locations. Patrons must produce proper
identification.

5.1  All patrons under 21 years of age, service will be refused.

5.2 Check "State Seal” and other markings. Check for damage or alterations to
identification card.

5.3 Do not return falsified identification cards. Call management immediately.

6. If a patron shows signs of intoxication, staff is to refuse service, politely explain policy,
suggest non-alcohol purchase, and/or cali for management, if necessary.

7. If a patron is purchasing on behalf of someone else who appears less than 30 years old,
staff is to request to see identification of recipient or contact supervisory persannel who
will seek patron(s) out. Staff will refuse service to minors and will inform all parties
invoived that policy allows for ejection from premisesif illegal activity has occurred.

8. Alcohol dispensing may be restricted by one of the following practices cr any
combination thereof:

No sales to intoxicated persons.
*  No sales without proper identification.
City of Plymouth Class C Liquor License Licensed Businass Page 2 of 3

Plan of Operatlon
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10.

11.

12.

13.

Limited alcoholic choices, if necessary.
When in doubt, do not serve. Call supervisor.

Observe all patrons feaving the property. No alcoholic beverages are allowed to leave
the facility or property.

Staff is to approach any person appearing to be impaired and leaving the establishment
to determine if they are driving. If so, staff is to attempt to persuade them not to drive
and request a non-impaired companion to drive. If unable, staff will refer patron(s) to
hus, taxi, Uber, or Lyft service.

Supervisory and managerment persenne| will complete documentation or any alcohol-
related Incidents at end of event. Information will be disseminated accordingly.

Trackside and Blackdog shall provide non-alcohalic beverages to all designated drivers
either free or at reduced prices.

The establishment fully participates in the Technigues in Alcohol Management Program
and will continue such participation In that program or a similarly recognized program
approved by the Plymouth Police Chief. TIPS/TAM certification cards for all employees
shall be provided to the Chief of Police within 35 days after the date of hire.

REFUSE DISPOSAL: The establishment will dispose of refuse in on-site, enclosed
dumpster(s}. Pickup will be a minimum of one time per week. A water line with spigot will
be provided to clean dumpster enclosure as necessary.

GENERAL: Every effort will be made to maintain positive relationships with adjacent and
nearby businesses, as well as cooperation with all City departments. Every effort will be
made to soive any problems with may arise.

EMERGENCY CONTACTS:

Robert (Bob) Ostendorf, Jr. 920.257.8053

James (Jim) Sullivan 734.718.4100

REFERENCE TO VALET SERVICE: No Valet Service

Stella’s Trackside, Inc.
d/b/a Stella’s Trackside and Stella’s Black Dog Tavern

Plan of Operation

Robert Ostendorf, Jr. Date
President
James R. Sullivan Date
Treasurer
City of Plyrouth Class C Liquor License Licensed Business Page 3 of 3
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STELLA'S TRACKSIDE INC

MENU



APPETIZERS & SMALL PLATES

Chips & Salsa $5.99
Queso Dip & Chips $7.99

Cheese Curds 57.99
Breaded white cheddar cheese curds

Poutine $8.49
French fries topped with cheese and gravy

Spinach Artichoke Dip $9.49
A creamy mixture of spinach, artichokes, water chestnuts, and a blend of cheeses served with
house-made tortilla chips

Steak Strips* $10.99
Charbroiled sirloin steak strips with mushrooms and scallions, served with french bread

Asian Chicken Lettuce Wraps $8.99
Served in fresh iceberg lettuce

Escargot $8.99
Traditionally prepared with garlic, fresh parsley and butter served with toast points.

Potato Skins $7.99
Filled with cheese, bacon, and scallions

Mexi-Skins $8.49
Our potato skins filled with seasoned beef, cheese, and pico

Crab Stuffed Mushrooms $7.99
Tender mushroom caps stuffed with housemade crab stuffing and topped with Italian cheese

Chicken Strips $9.49
Hand-battered chicken tenders with your choice of dipping sauce

Louisiana Shrimp $12.99
Three (3) Jumbo prawns sautéed in balsami¢ and Cajun spices

Pot Stickers $9.49
Pork and vegetable dumplings with teriyaki sauce



Mexicali Dip & Chips $8.99
Stella’s delicious six-layer dip includes refried beans, cheese, black olives, green onion,
tomataes, and our seasoned sour cream

Fresh Chicken Wings $9.49
Served plain, BBQ, hot, or turbo, with bleu cheese dressing and celery

Stella’s Pretzel Bread Sticks $8.49
Served with queso cheese or mustard sauce

Fried Mushrooims $7.99
Hand-battered, served with cocktail sauce

Loaded Tater Tots 56,49
Topped with melted cheese, bacon, and scallions

SOUPS & CHILI

Soup of the Day Cup $3.49 Bowl $3.99
Award-winning Chili Topped with cheese and onions
Cup $3.99 Bowl $4.99



BLACK DOG BASKETS

Served with french fries, coleslaw, and your choice of dipping sauce Extra Sauce =.25¢ each
Sauces: Ranch, Cucumber Wasabi Ranch, Bleu Cheese, Honey Mustard, Barbecue, Tartar, and
Cocktail

Chicken Strips $10.49

Shrimp $10.99

Fish $9.99

Clam Strips 510.49

Wings (plain, bbq, or buffalo) $10.49

Create your own combination basket from any two of the above selections $10.99



SIGNATURE SALADS

Dressings: Ranch, Bleu Cheese, [talian, French, Thousand Island, Fat-free Ranch, Balsamic

Vinaigrette,
Wild Raspberry, Fat-free Italian, Cucumber Wasabi Ranch Extra Dressing =.25¢ each

House Tossed Salad Crisp greens with tomato, cucumbers, croutons, and shredded
cheese Side $3.99 Large $5.29

All signature entrée salads are served with grilled flat bread

Classic Caesar Salad $7.99
Add chicken $4.00 Add salmon $5.00

Fried Chicken Safad $10,99
Crispy chicken tenders served over fresh salad greens with cheese, bacon, egg, tomato, and
scallions (also available buffalo style)

Black & Bleu Caesar* $12.49
Sirloin steak strips served over our classic Caesar salad with bleu cheese crumbles

Julienne Salad $10.99
Sliced ham, turkey, cheese, tomatoes, egg, and slivered almonds, served over crisp salad greens

Tuna Salad $10.99
Served over crisp salad greens with tomatoes and egg

Almond Chicken $10.99
A mayonnaise-based blend of diced chicken breast, almonds, and cherries, served over crisp

salad greens with tomatoes and egg

Taco Salad - Beef $11.29 Chicken $12.29
Your choice of seasoned ground beef or chicken with lettuce, cheese, pico de gallo, and black
olives, served in a tortilla bow!

Classic Maurice Salad $12.99
Ham, smoked turkey, and mozzarella cheese atop cool greens with egg, tomatoes, sweet
pickles and black olives. Served with our own Maurice dressing.



FRESH MEX

Served with sour cream & salsa
Add guacamole $1.99

Super Nachos - Beef $10.99 Chicken $11.99
Crisp house-made corn tortilla chips with layers of seasoned ground beef or chicken, cheese,
pico de gallo, and black olives

Burrito - Beef & Cheese $10.99 Chicken & Cheese $11.99

A large flour tortilla filled with your choice of seasoned ground beef or chicken, cheese, and
enchilada sauce.

Topped with cheese, enchilada sauce, pico de gallo, and black olives.

Taquitos - Beef $10.49 Chicken $11.49 Shrimp $12.49
Three hand-rolled flour tortillas filled with your choice of seasoned ground beef, shrimp, or

chicken, and shredded cheese,
Baked and topped with enchilada sauce, served with Spanish rice and refried beans.

Fajita Burrito - Chicken $11.95 Steak* $12.99 Shrimp $13.99

A large flour tortilla filled with cheese, onions, peppers, black beans, and rice. Topped with
enchilada sauce and served with

house-made tortilla chips and refried beans.

Quesadilla - Chicken $10.99 Steak* $12,99 Shrimp $13.99
A grilled flour tortilla filled with cheese and your choice of grilled chicken, steak, or shrimp.

Topped with lettuce and pico de gallo.

Taco Salad - Beef $11.29 Chicken $12.29
Your choice of seasoned ground beef or chicken, with lettuce, cheese, pico de gallo, and black

olives. Served in a tortilla bowl.



STELLA SIDES

French Fries $3.99
Seasoned Fries $4.49
Sweet Potato Fries $5.49
Tater Tots $4.99
Sidewinder Fries $5.49
Onion Rings $4.99
Spanish Rice $2.49

Vegetable of the Day $2.99

SANDWICHES

Served with chips & a pickle 59,99

Bread selections include: White, Wheat, Rye, Kaiser roll, or a Hoagie roll

Alternative Bread Options: Ciabatta, Plain wrap, Gluten-free rye or Gluten-free bun add .75¢
Add: French Fries $2.00, Seasoned Fries $2.25, Sweet Potato Fries $2.50, Tater Tots $2.25,
Sidewinder Fries $2.50, Onion Rings $3.00

Stella’s Turkey Club
Turkey, Swiss cheese, leftuce, tomato, bacon, and mayo on your choice of toasted bread

Stacked BLT
Piled high with bacon, lettuce, and tomato on your choice of toasted bread

Reuben
Corned beef, Swiss, sauerkraut, and Thousand tsland
dressing on grilled rye bread

Cuban Sandwich



Sliced roast pork, honey-cured ham, Swiss cheese, pickles, and yellow mustard on grilled
ciabatta

Buffalo Chicken Sandwich
Grilted chicken breast, hot pepper sauce, bleu cheese crumbles, lettuce, and tomato on a kaiser
roli

French Dip
Lean roast beef, Swiss cheese, and grilled onlons on a hoagie roll served with au jus

Chicken Club
Grilled chicken breast, bacon, Swiss cheese, lettuce, tomato, and mayo on a kaiser roll

Turkey Reuben
Turkey, Swiss cheese, coleslaw, and Thousand island dressing on grilled rye bread

Roast Beef & Cheddar
Roast beef, cheddar cheese, tomatoes, and horseradish sauce on
grilled ciabatta roll

Grilled Portobello Mushroom Sandwich $7.99
Grilled balsamic marinated portobello mushroom, fire roasted red pepper, pesto sauce, red
onion, fresh mozzarella, lettuce and tomato, served on a ciabatta bun.

Chicken Salad Sandwich
Almond chicken salad with lettuce and tomato on your cholce of bread

Tuna Salad Sandwich
House-made tuna salad with lettuce, and tomato on your choice of bread

Chicken or Tuna Salad Melt
Fresh house-made chicken or tuna salad with Swiss and American cheese on grilled rye bread

Cod Hoagie
Battered, fried, and topped with American cheese, lettuce, and tartar sauce on a hoagie roll

Italian Sub
Ham, pepperoni, salami, melted mozzarella, lettuce, tomato, and mild peppers, served on a

hoagie roll



BURGER TIME

Certified Angus beef served on a kaiser roll with lettuce, tomato, sliced onions, pickles, and
french fries.

Add Cheese: American, Cheddar, Swiss, Pepperjack, or Bleu (Additional toppings are $1.00
each)

Tavern Burger* $5.99
Our half pound steak burger cooked to order

Black & Bleu Burger* $10.29
Cajun-spiced half pound burger, crumbied bleu cheese, and crisp bacon

Stella’s Smokehouse Burger $10.29
Served on a gourmet bun topped with cheddar cheese and bacon with Chef's barbecue sauce.

Slop Burger* $10.29
Our half pound burger, cocked to order, served loaded with Swiss and cheddar cheeses, bacon,

lettuce, tomato, onlon, ketchup, mustard, and mayo

Turkey Burger $9.99
Seasoned hand-pattied turkey burger

Patty Melt* $10.29
Our half pound burger on grilled rye with Swiss cheese, American cheese, and grilled onions

Slammin’ Sliders*

Beef $8.99 Chicken $9.99 Salmon $10.99

Three mini burgers topped with grilled onions and served
with french fries



BURGER TIME LITE

Veggie Burger $10.29
Delicious vegetarian patty, served with french fries

Impossible Burger $11.99
Plant-based vegan burger, served with french fries

Stella’s Low Cal Plate* $8.99
Half pound steak burger, cottage cheese, crisp greens, tomato, egg, and seasonal fruit
Substitute: Steak add $5.00, Chicken add $4.00,

Salmon add $5.00

ENTREES

Filet Mignon* $§18.95
6 oz. filet mignon, grilled to your preference and served with our daily starch and vegetable

Delmonico* 514.99
Hand-cut 10 oz. Delmonico steak, grilled to your preference and served with our daily starch

and vegetable

Stella’s House Pasta $10.99
Tender linguini tossed with white wine sauce, artichokes, tomato, garlic, and black olives

Add chicken 54.00, Add shrimp $5.00,
Add jumbo prawns $3.00 each

Pierogi Dinner $10.49
Served with stuffed cabbage, kielbasa, and sauverkraut
Ask your server for today’s pierogi filling!

Lake Perch Dinner 312.49
Our famous lightly-breaded and fried lake perch, served with french fries and slaw

Veal Cognac $16.99
Sauteed veal scaloppini with wild mushrooms, deglazed with cognac and veal demi and a hint

of cream.



Pot Roast $13.99
Slow-roasted beef with vegetables and served with garlic mashed potatoes.

Fresh Catch of the Day - Market Price
Please ask your server for today’s selection

ARTISAN STONE FIRED PIZZA

Available Toppings: Pepperoni, Italian sausage, Bacon, Ham, Green peppers, Mushrooms,
Pineapple, Onions, Jalapefios,
Mild pepper rings, Tomato, Green olives, Black olives

Your Personal Pizza 58,99
A 7-inch flat bread cheese pizza with your choice of two toppings

Medium Cheese $11.99 (8 slices)
A 12-inch round cheese pizza with your choice of toppings (add $1.00 for each topping)

Large Cheese $14.99 (12 slices)
A 16-inch round cheese pizza with your choice of toppings {add $1.00 for each topping)

Gluten-free Pizza $12.99
A 10-inch gluten-free crusted cheese pizza with your choice of toppings (add $1.00 for each

topping)



SPECIALTY PIZZA

Medium, 12-inch round $16.49
Large, 16-inch round $18.49

{No Substitutions} Additional toppings add $1.00 each

Supreme
Pepperoni, sausage, onion, green pepper, and bacon

Meat Lovers
Extra pepperonl, sausage, honey ham, and bacon

Vegetarian
Mushrooms, onion, green pepper, black olives, tomato, and mild yellow peppers

Hawaiian
Pineapple, honey ham, bacon, and onion

STELLA'S FLATBREAD PIZZA $8.99

Mediterranean Flatbread

Feta cheese spread, mozzarella cheese with artichokes, spinach, roasted red peppers, black olives and

red onions.

Spinach and Artichoke Flatbread

Our house spinach and artichoke dip topped with chicken breast and Ttalian five-cheese blend.

Caprese Flatbread

Perfect combo of basil, roasted tomatoes and fresh mozzarella topped with a sweet balsamic

reduction.



CHILDREN’S MENU

For our puppies 12 and under, please
Served with white or chocolate milk

Grilled Cheese $5.49
On white, wheat, or rye, served with french fries and a pickle

Chicken Strips $6.99
Stella’s famous crispy battered strips, served with french fries and your choice of dipping sauce

Hot Diggity Dog 55.49
Grilled hot dog, served with french fries and a pickle

Mac & Cheese $5.49
Classic mac & cheese, sure to delight

Personal Cheese Pizza $7.99
Our 7-inch personal cheese pizza with one topping
{add .50¢ for each additional topping)

1/4 Ib. Tavern Burger* 56.95
Stella’s delicious tavern burger on a smaller scale with or
without cheese, served with french fries



LLRC RESOLUTION

The following Resolution was offered by Member and seconded by
Member

WHEREAS The City of Plymouth maintains a Liquor Management Ordinance and all
Issues related to liguor licenses in the City are required to be reviewed by
The Local Liquor License Review Committee, and

WHEREAS The Local Liquor License Review Committee has received a request to
Transfer a liquor license from Station 885, Inc. to Stella’s Trackside, Inc.

WHEREAS The application has been submitted to the State of Michigan Liquor Control
Commission and to the City of Plymouth, and

WHEREAS The application was reviewed by the Local Liquor License Review Committee,

NOW THEREFORE BE IT RESCLVED THAT the Local Liquor License Review Committee does

hereby recommend to the City Commission that they approve the transfer of the Liquor License
as requested by Stella’s Trackside, Inc. in order to allow the establishment to comply with local
ordinances in accordance with State Liquor Control Commission Administrative Rule R436.1003,



