CAFE BELLA DINNER MENU

Starters

Bella’s Hummus
Pickled Red Peppers, Feta Cheese &
Warm Pita
7

Antipasto
Gorgonzola, Feta, Parmesan,
Artichokes, Pickled Red Peppers,
Olives, Pepperoncini Crustini
7

Scallops*
Tomato, Basil & Mushrooms
8

Bruschetta
Chef’s Daily Inspired Creation
7

Mussels
Sweet Chili Broth & Cumin Crustini
8

Shrimp Cocktail
Horseradish Cocktail Sauce
7

Soups

= Bella’s Lentil & Vegetable,
Mild Curry
» Roasted Potato & Rosemary,
Parmesan
= Tomato Basil Bisque, Pita
Croutons
Cup 2/ Bowl 4

Salads

House Salad
Olives & Tomatoes
Lemon Basil Vinaigrette,
5

Bella’s Chopped Salad
Cucumbers, Tomatoes, Olives,
Onions, Crispy Pita, Creamy Garlic
Dressing
5

Baby Spinach
Walnuts, Raisins, Gorgonzola,
Creamy Balsamic Dressing
5

Fennel Mushroom Salad
Parmesan, Lemon Basil Vinaigrette
5

Greek Salad
Tomatoes, Olives, Onions, Feta,
Lemon Basil Vinaigrette
5

Caesar
Crispy Pita, Parmesan Dressing
5

= Add Chicken to any Salad 4

= Add Scallops, Salmon or Steak to
any Salad 5

GRATUITY OF 20% AUTOMATICALLY ADDED TO PARTIES OF 6 OR MORE
**CONSUMING RAW OR UNDERCOOKED MEAT OR FISH MAY POSE AN INCREASED RISK OF
FOODBORNE ILLNESS



CAFE BELLA DINNER MENU

Pasta’s

Mushroom Penne
Rosemary Parmesan Cream
15

Veal Bolognese Penne
Tomato Sauce with a Touch of Cream,
Parmesan Cheese
14

Linguini Siciliana
Zucchini, Squash, Eggplant, Red Peppers,
Ricotta Cheese &

Tomato Sauce 12

Vegetable Penne
Mushrooms, Tomatoes, Peas, Spinach,
Basil, Garlic & Olive Oil 12

Vegetable Linguini with Chicken
Mushrooms, Tomatoes, Peas, Spinach,
Basil, Garlic & Olive Qil
14

Lobster Ravioli
Tomatoes, Basil, Pesto Alfredo Sauce
17

Tortellini
Bacon, Mushrooms, Peas, Nutmeg,
Parmesan Cream 15

Shrimp Diaovolo Tortellini
Spinach, Feta & Spicy Tomato Cream
16

Chicken Scaloppine
Linguini, Caramelized Onions, Tomatoes,
Mushrooms, White Wine Butter Sauce
14

Pollo Agro Dolce

Balsamic Citrus Clove Marinated Chicken,
Sautee of Mushrooms, Onions, Bell
Peppers, Pine Nuts, Raisins.

A Unique Venetian Recipe
15

Bronzed Tilapia
Vegetable Antipasto of Zucchini, Squash,
Red Peppers, Green Beans, Olives &
Roasted Red Pepper Coulis
15

Scallops*
Spinach, Pesto Goat Cheese Mashed
Potatoes & Blackberry Balsamic
20

Caribbean Spiced Flank Steak*
Green Beans with Bacon & Onions,
Roasted Red Potatoes & Roasted Red
Pepper Coulis
20

Pistachio Crusted Salmon*
Mediterranean Vegetable Cous Cous &
Orange Cumin Vinaigrette
20

Rack of Lamb*
Chef’s Daily Inspired Creation
Choice of Soup or Salad Included
27

Filet Mignon*
Chef’s Daily Inspired Creation
Choice of Soup or Salad Included
27

ADD ANY CUP OF SOUP OR SALAD TO
YOUR PASTA OR ENTREE FOR ONLY
$2

GRATUITY OF 20% AUTOMATICALLY ADDED TO PARTIES OF 6 OR MORE
**CONSUMING RAW OR UNDERCOOKED MEAT OR FISH MAY POSE AN INCREASED RISK OF
FOODBORNE ILLNESS
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