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 Meaning “Little Star” in Italian, Stellini has grown into a super 
star on Hilton Head as it has been feeding us fabulous Italian food 
for almost 30 years. To dine at Stellini is like being welcomed into 
the bosom of an Italian home – you will leave with leftovers in 
hand, a smile on your face, a full and happy belly, and feel like you 
were just embraced and blessed by family.
 Stellini opened its doors in 1989 in the same place it sits today 
in a freestanding building on the south end of Hilton Head Island. 
1989 was a long time ago -- it was back before we had a Cross 
Island Parkway and when you drove through Bluffton on your 
way to Savannah there was nothing but trees lining the side of 
278. The population on the Island was half of what it is today and 
the number of restaurants was a tiny fraction. Just as the tourists 
and tides have come and gone on Hilton Head, so too have the 
restaurants. I have learned over the years that to withstand the 
test of time in this competitive business you not only have to have 

great food and service, but you need an X factor – an undefinable 
degree of dedication on the owner’s part to bring people back for 
more. 
 Kyle and Elise Parlagreco, owners of Stellini, portray that X factor 
in all they do. Kyle started working as a bartender at Stellini back 
in the beginning and quickly worked his way through all facets of 
the operation from waiter to manager to GM. He hired Elise, now 
his wife of 26 years, as the hostess early on. Recognizing a good 
team, the duo, along with Elise’s father, Joe Pesce, bought the 
restaurant and have written their own success story ever since. Joe 
pops in now and again to do a little work and grab a good meal, 
but for the most part it is Kyle and Elise’s labor of love 6 days a 
week. “We put our heart and soul into this,” said Kyle. “One of us 
is here at all times,” added Elise. 
 As the General Manager of – well -- everything, Kyle knows the 
whole establishment from the bar to the kitchen. Elise stays mostly 
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out front – managing, ‘hostessing’, bartending, and greeting 
guests. She also orders the wines and visits Farmer’s Markets 
to bring local and fresh to the table. Behind the scenes, in the 
kitchen, is the mastermind of the meals, Lawrence Schneider, 
who has been executive chef at Stellini for 17 years. The menu is 
what they call a meeting of the minds between the three of them. 
“We put our heads together because three brain cells are better 
than one,” commented Kyle with a grin. “What makes our food 
different is that we do traditional Italian food New Jersey or New 
York- style. Our menu has some very traditional items along with 
creative Italian Fare.” 
 When I asked Lawrence (Larry) what his specialty was, he 
chuckled and said, “Italian food.” Kyle chipped in that his favorite 
to cook was “at home”. Jokes aside, the Osso Bucco has been 
described by many as the best they have ever had and the Veal 
Rollatini is to die for -- Veal Scaloppini pounded  and stuffed 
with sausage, prosciutto, spinach, and mozzarella, rolled up, pan 
seared, and served with wild mushroom risotto. Do not miss 
out on the fall special appetizer Fried Caprese – Mozzarella that 
is breaded and fried and topped with fresh basil, tomato, and 
homemade balsamic vinaigrette. Larry’s seafood specials focus 

on whatever is fresh. Fall menu favorites include Sea Bass Napoli 
– served with seasoned breadcrumbs and topped with olive 
oil, garlic, tomatoes, Kalamata Olives, and capers and baked to 
perfection. Also popular in the fall is the Tuscany Grouper, Stuffed 
Flounder, and Zuppa de Pesce -  grouper, clams, shrimp, scallops, 
mussels, and calamari in marinara sauce over linguine. Oh and 
definitely soak up all the wonderfulness on your plate with some 
garlic bread – homemade every day. All meals are served with a 
complimentary house salad served with their red wine vinaigrette 
and parmesan and croutons.
 Save room for dessert because Elise makes them all from 
scratch. The fall menu will include Pumpkin Cheesecake with a 
bourbon caramel sauce, a Bourbon Chocolate Pecan Pie, and 
Fresh Apple Cake, all available for purchase to take home. Also 
available for purchase are jars of their marinara and vodka sauce as 
well as homemade Red Wine or Balsamic Vinaigrette dressing.
 There is an Early Bird Menu that runs from 5-5:45 and includes 
a 3 course meal – appetizer, salad, and entrée plus a glass of 
wine – for $18.95. The Children’s menu includes various pastas 
and sauces, as well as the tried and true chicken tenders. The 
wine menu is reasonably priced and consists primarily of Italian 
and Californian grapes. “We want the wines to compliment the 
food. Everything is priced to sell,” Kyle explained. Choice cocktails 
include many martini varieties, homemade Limoncello, and hold 
onto your hat for the ever popular clear Chocolate Martini – Grey 
Goose Vodka, clear Crème de Cocoa, and a Hershey’s Kiss.
 The atmosphere at Stellini is warm and comfortable. The 
lighting is low, the Frank Sinatra music soft. The Carolina Room 
which is all glass-enclosed boasts views of nature at its best. Dining 
here is never rushed – as family style goes, you can wine and dine 
at your own pace and enjoy all the tastes and sensations your 
special evening has to offer.
 Like the restaurant itself, the staff and clientele at Stellini have 
staying power. “Our staff has been with us for years. They are 
like family and they each have their own following that come in 
and ask for them,” said Elise. “Our regular customers have been 
coming here for 29 years. Repeat, repeat, repeat. We have seen 
generations come through the doors and it’s neat to see the kids 
grown up. The same people come every year and pick up key lime 
pies to take back to Ohio. Some bring in boxes to take home the 
sauces and dressing.” Kyle piped in -- “Everyone feels like family 
here. People are not ‘vacationers’ or ‘Islanders’. They are family 
and we make them feel as comfortable as possible.”
 Stellini is open Monday through Saturday from 5 until the last 
plate is cleared and the last drop of wine consumed. They can do 
private parties for up to 90 people as well as catering including 
large platters for pick-up or delivery. Reservations are suggested. 
For a full menu, go to their website stellinihhi.com and visit them 
on Facebook at Stellini Italian Restaurant. Buon appetito.
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