
Avocado Crab Stack
Fresh avocado stacked with watermelon radish, cucumber and blue crab cocktail, with grilled pugliese bread $18

Fried Ravioli
Golden-fried cheese stuffed raviolis served with Bella's Marinara for dipping  $13

Skillet Mushroom Caps  with Tallegio

Appetizers
BISTRO

Fresh PEI  Mussel  Steamer
Fresh prince Edward Island Mussels sauteed in Pinot Grigio Butter sauce with fresh tomatoes and garlic, with
grilled focaccia spears $18

$7 eachSoup & Salad
Creamy

Wild Mushroom 
Soup

Bella’s Classic
Caesar Salad

Iceberg Wedge
Salad

House Classics

Chianti braised mushroom caps topped with creamy melted Tallegio cheese, served with grilled focaccia  $16

BISTRO

Italian Wedding
Soup

Shrimp Salentino
Jumbo shrimp stuffed with spicy Italian sausage and wrapped in bacon, served over citrus greens and finished 
with roasted red pepper beurre blanc $16

Pesto Chicken Tortell ini
Bite-sized cheese tortellini and grilled chicken tossed in housemade basil-pistachio pesto cream sauce  $25

Green 
Salad

Heart Beet Caprese
Fresh housemade mozzarella layered with roasted red beets and basil leaves, with white truffle oil  $13

Gamberetti  Carciofi -  Shrimp and Artichoke Linguine
Jumbo shrimp sautéed with artichoke hearts, tomato, basil & garlic. Finished in a light lemon cream sauce...$28

Chicken Parmesan
Lightly pan-fried chicken cutlets topped with Marinara, mozzarella & parmesan. Served over spaghetti...$25

Ravioli
Large ravioli filled with ricotta and Italian cheese, served in marinara sauce with fresh basil...$22

Spaghetti  Bolognese
Spaghetti topped with our rich housemade three-meat bolognese sauce, with parmesan...$24

Specials
Steakhouse  New York Strip
A juicy handcut 12oz New York Strip, grilled to perfection, and served with whipped potatoes and 
fresh sauteed vegetables $42

Add a 50z Coldwater Lobster Tail  $14

Lobster Ravioli
Our famous classic! Tender ravioli filled with sweet lobster claw meat and ricotta cheese, in a rich Lobster-
Cognac cream sauce, finished with toasted pecans $33

Linguine Cozze
Fresh PEI mussels tossed with linguine, fresh garlic, Italian herbs and baby heirloom tomatoes in a 
seafood-garlic white wine sauce $28

Add 5  Jumbo Shrimp for $6

Dessert
Tommy’s  NY
Cheesecake

Chocolate
Torte

Orange Olive
Oil  Cake

Key Lime 
Pie

Creme
Brulee

$9 each

Pesce  Rosa
A rare fresh-caught delicacy- “peachy swordfish” grilled and topped with a lemon~champagne beurre blanc,
served with citrus greens, roasted potatoes and freshly sauteed vegetables  $44


