BELLISSIMO

ANTIPASTO

TOMATO BRUSCHETTA 16

Marinated Roma tomatoes, fresh basil and garlic served with olive
oil toasted bread. Add mozzarella and balsamic reduction +4
PERONI MUSSELS 21

Proscuitto, onions, garlic, tomatoes and fresh basil sautéed in
olive oil, steamed with fresh mussels in Peroni beer

ZUPPA DI POLLO 10

A mix of vegetables simmered in a chicken broth with Parmesan
egg drop. Served with fresh bread

ANTIPASTO PLATE 26

A mixed plate of cured meats, cheeses, fruit, fresh and pickled
vegetables

PI1ZZA FRITTA MARGHERITA 15

Fried pizza dough topped with tomato sauce, bocconcini and fresh
basil

CHICKEN PESTO PIZZA 19

Baked crust with house-made pesto, mozzarella, cherry tomatoes
and chicken

PAN FRIED RAVIOLI 18

Cheese and spinach filled ravioli fried in a basil and sage infused
olive oil with shallots, mushrooms and crispy Parmesan. Served
with a brown butter sauce

RISOTTO CAKES 18

Arborio rice mixed with Asiago cheese, mozzarella, white wine
sautéed vegetables, tomato sauce, breaded and fried. Served with
pomodoro sauce

SIDES & EXTRAS
CAESAR SALAD 10
INSALATA MISTA 9
PASTA IN TOMATO 11
SAUTEED VEGETABLES 11
ZUPPA 9
RISOTTO 12
FRESH BREAD 2
OLIVE OIL TOASTED BREAD 3
OLIVE OIL AND BALSAMIC 4

PRIMO

Served with olive oil toasted bread

PASTA OF THE DAY 24,25, 26

Chef’'s choice of pasta in either tomato, rosé or white wine cream
sauce

STUFFED PASTA 27, 28, 29
Chef’s choice of stuffed pasta in either tomato, rosé or white wine
cream sauce

SPAGHETTI CON POLPETTE 29

Spaghetti tossed in tomato sauce and topped with our signature
Nonna Bellissimo inspired meatballs

CHICKEN ALFREDO 31
House-made fettuccine simmered in a creamy parmesan and
nutmeg sauce with sautéed chicken

LINGUINI AI FRUTTI DI MARE 33
Shrimp, scallops, salmon and fresh steamed mussels sautéed with
white wine, fresh basil, garlic and tossed with linguini

PASTA A LA VODKA 30
Satuéed bacon flambéed with vodka, mixed with a creamy rosé
sauce and simmered with a short pasta

PASTA FORNO 31
Short pasta, pork sausage, satuéed vegetables, mozzarella,
Parmesan and Asiago baked in house-tomato sauce.

RISOTTO 28

Arborio rice toasted in white wine, simmered in vegetable stock
with onions, bell peppers, zucchini, carrots and garlic. Finished
with butter and Parmesan. Add chicken +5 Add salmon +7

IL SECONDO

Served with olive oil toasted bread
and your choice of side

CHICKEN PARMESAN 29
Breaded chicken scaloppine baked with a layer of tomato sauce,
parmesan and mozzarella

VEAL PARMESAN 32
Breaded veal scaloppine baked with a layer of tomato sauce,
parmesan and mozzarella

BRACIOLE 35

Tenderized flank steak rolled with olive oil infused bread crumb,
prosciutto, provolone and caramelized onions. Finished with house
tomato sauce

LAMB SHANK IN GUAZZETTO 39

Lamb shank seared with pancetta, roasted in a red wine and
chicken broth with orange zest, a medley of mushrooms, mix of
herbs and tomato sauce. Finished with gremolata

LASAGNA 28

House-made pasta layered with a creamy béchamel, beef
bolognese, tomato sauce, mozzarella and parmesan



