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Antipasti

Antipasto Classico

A classic appetizer with Prosciutio, salami, capicola,
roasted red bell peppers, provolone, fiesh mozzarella,
olives & bruscheria tomatoes served with garlic
crostini ~ /3

Mozzarella Fritti

Fresh mozzarella wedges breaded, deep-fited golden
browrn and served with; our Jamous marinara sauce ~ 8

Calamari Fritti

Lightly battered and fived calamars, served with lemon
aoll and rfomaro sauce ~ /0

Polpette Sliders

Three Meatballs ropped with banana peppers and
mozzarella served on ltalian baguette ~ 9

Shrimp Scampi
Zender gulf shrimp baked in a galic, olive oil and
lemon served with garlic crostinl ~ /0

Pane Granchio

Ltalian bread lavered with spicy crabmear fopped with
Fontina and colby Jack cheese ~ 9

Qsalala

Italian Wedge

A crisp wedge gf iceberg letiuce topped with crumbled
Dleu cheese, candred prne nuts, bruscheria loniatoes
and pancella (bacon) served with our balsamic
aressig. ~ &8

Insalata di Spinachi

Our version of spinacth salad with pancelia, prnenuss,
Gorgonzola cheese and eggs rossed i1 a creamy
Puarmesan dressing ~ 9

Ahi Tuna

Seared spicy alil tuna over a bed of mixed baby greers.
7ossed mn a balsamic vinaigrette and fopped with
mango salsa ~ /3

Caesare
[ress romame with fousenaae croutons
and adressing ~ 6

Adid shrimp §4 add cliucken 53

Djzzr

Pepperoni
Marinara sauce and shredded mozzarella ~ /0

Molto Carne

A meat lover's dream/ Sausage, prosciitio, pepperorni,
parncetla and soppressala orn [omalo Ssauce wirf
mozzarella and fontina cheese ~ /4

Bruschetta

Zomatoes marinared in olive otl, garlic and basi/
served with crostinl ~ 7

Carpaccio

Paper thin slices of beef tenderloin arranged with
capers, onions, cracked black pepper and kosher salt.
finished with balsamic glaze and Extra virgin olive oil
~10

Tuscan Wings

Baked chiicken wings in a garlic, rosemary and lemon
sauce ~ 9

Lobster Mac n Cheese

Our version of macaroni and cheese with lobster and
Jontina clhieese baked over Bowtie pasia finished with
trufile oil ~ /2

Asiago Dip
Artichokes, sun-aried tomatoes and a blend of spices
with garlic bread ~ &

Shrimp Cocktail

Jumbo prawns served with our Sprcy cockiarl saice ~
72

Insalata Mediterrano alla Bella Vita

Romarne and iceberg topped with jera cheese, red
onions, cucumbers, kalamata olives, salani, sHrimp,
banarna peppers and pirenuts rossed i our balsamic
vinaigrette ~ /7

Mozzarella Caprese

A refresting salad of vine ripened romatoes, fresh
mozzarella and capers arizzled with extra-virgin olive
otl, balsamic glaze, fresh basi! and cracked black

pepper ~9

Insalata di Bruschetta

Romarne and iceberg letruce with marinated chicken
and bruschetta tomatoes i a creamy Parmesan
aressimng with garlic crosiinl ~ [/

Primavera

Spinach, artic/iokes, roasted red peppers, nusiroon:s,
barnarna peppers and marmara sauce wirh nozzarella
cheese ~ 12

Quatro Formaggios

A delicrous blend of four cheeses. mozzarella,
provolone, joniina and Parmesan with marinara ~ 9
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Pollo Marsala

Chitcken breast sauréed witl: miushroonts
and Marsala wine ~ /2

Parpadelle Polpette(meatballs)

Housemade meatballs tossed with fresh wide ribbon

Pasta in a tomato Basil sauce ~ 9

Penne Mediterranean
Spinach, fomarto, prnenuls, falamata
olives, olive oil and feta cheese ~ 10

Farfalle Primavera

Fresh cur vegelables sautéed i an
olive oil and garlic sauce, rossed with
LParmesan and bowrie pasia ~ 9

Ravioli Pomodora
Spinach and cheese filled raviolis
Topped with traditional tomato sauce ~9

Al Grillis

Tilapia con Risotto

Lightly blackened rilapia seared and served over
Vegetable risorto topped with lemon buter garlic ~//

Peppercorn Crusted Ahi Tuna
Seared ahi Tuna served over fresh spinach
Finished with a balsalmic glaze and lemon
Infusion ~15

Pesce Del Giorno

Fresh Fish daily ask your server for today’s special

Pollo alla Romano

Chitcken breast crusted with /ierbs and Romano and

Parmesan cheeses.
Laked and served over fettuccine ~ /2

Ravioli con Pollo

Spinach and cheese ravioll lavered
with grilled chiickern, musthroons and
sundried tomatoes. Topped with
Jontina cheese and cream sauce ~ [/

Penne Rustica

A hearty sauce of lralian sausage,

red peppers and vidalia onions ropped
with fontina cheese, then baked ~ [/

Garlic Cream Fettuccine
Zossed in a smooth garlic and cream
sauce with Parmesan cheese ~ S8

Linguini al Vodka

A spicy marinara cream sauce
Wit diced chiickern, sweer onions
and baby spinach ~ /7

Add shrimp 4 Add chicken 3

Petite Filet

A chorce center cur

Joz filer seasoned and grilled ro perrection,
Served with roasred redskins and broccoll - 15

Salmone Grillia

West coasr salmon seasoned and
grilled, served over asparagus with;
Lemon butter and garlic ~ /4

ng ﬁfl/lﬂ Uk 6:5' Served with your choice of parnt c/ups or fouse salad

Chicken Diavlo Panini

Blackened chiicken breast ropped
with red onion, colby jack cheese,
lomalo and crlantro lime miayo
on grilled panini bread ~ 9

Tilapia Sandwich

Cajun tilapia rtopped with cheddar
and Monterey Jack cheeses, onions,
letruce, romalo and cilantro lime
mayvonnarse on French bread ~ [/

Chicken Parmigiana
Llalian breaded cliicken breasr
Jrted and served with provolone
cheese and marinara sauce

on a bagueltte ~ 9

Avocado Chicken Club

Grilled chicken breast with avocado,
bacon, tomarto, melted Colby Jack
cheese and a Dijon mayonnaise ~ 1/

Bella Vita Burger

Tuscan Ribeye

Angus ribeye seasoned and grilled,
lopped with sautéed peppers,
miushrooms, onions and melried
provolone chieese. Served on a
loasted baguette ~ /2

Italian Panini

Sliced lralian meats fopped with;
banana peppers, provolone cheese
and pomodoro sauce ~ 8

Cheese Panini
Colby jack, provolone and Forntina

cheese on grilled sourdough bread ~ 6
add bacon ~ 82

Vegetarian Panini
Check with your server
Jor loday's selection

Angus Ground sirloin seasoned and grilled Served on grilled sourdough ~ 9

Add cheese ~ 1.350 - Add Bacorn ~2.00
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