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cold aoppetizers

Gambere Iredde Jalmone

Jumbo shrimp chilled and served with our own Smoked salmon thinly sliced and served with
cocktail sauce. capers, créme fraiche and Bermuda onions.

10.95 Accompanied by Italion toast points.
8.95

Insalata deJc ‘((!{9(7/4"
Snail salad coarsely chopped with celery and onions
and tossed with extra virgin olive oil, lemon juice and

fresh herbs.
§8.95

_)"}zf%r(zccfb Gafz;%.rcrcc'fb i Jorrno
Beef carpaccio layered atop baby arugula and Fresh tuna loins, coated with five spices,
served “the only way;” simply with extra virgin pan-seared and thinly sliced, served with o
olive oil, fresh squeezed lemon and shaved salsa verde and garnished with

Reggiono parmagiano. 0 wasabi sauce.
9.50 10.95

Ostricclie e Gozze _Q,OC%J/J erond al Mo Siacere
Fresh shucked littlenecks and /or oysters served Roasted bell peppers, rolled with fresh mozzarella,

with our own cocktail souce and horseradish. Parma prosciutto and fresh basil. Drizzled with

9.50 extra virgin olive oil and aged balsamic vinegar.
8.95
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hot appetizers

_(E')f ‘{06 ello a//a & %ﬂf({gﬁa- QB) LS 'Aeff(f

Grilled portobello mushroom served over o gorlic- Toosted Italion bread topped with kalomata
infused crostini, topped with sautéed rabe, fresh olive pesto, fresh tomatoes, mozzarella

mozzarella and shaved Parma prosciutto. and Parma prosciutto.
.95 8.50

Galamare i Sudella _ﬁ:w? ache nella Barca

Calomari rings pan-sautéed and tossed with fresh Escargot sautéed with garlic butter,
squeezed lemon, garlic butter, cherry peppers and @ white wine and a touch of Pernod.

touch of pesto. 8.95

7.50

‘féifgy()/@ alla ,E;%r D

Fors Gras Native littlenecks simmered in a spicy
Sonoma Valley fois gras pan-seared and served in o marinara sauce with fresh herbs and
reduction of port wine, grape juice, dried Cajun andouille sausage.
cranberries and a touch of aged balsamic vinegar | 10.95

15.95
| _ Sarciofe Nopient
y/ /&’fyﬁé’ DBella Vista Baby artichoke hearts stuffed with Italian
Littlenecks topped with our homemade sausage, roasted peppers, Italian bread,

breadcrumbs, garlic butter and smoked pancetto. fresh mozzarella and Parmesan cheese.
9.50 8.95

Gambere alla © Lomnaria

Jumbo shrimp sautéed with Sambuca Romana
and finished with a touch of butter.

Served with sautéed spinach and radicchio.
10.95
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salads

Insalata de Guds eppe Insalata Jenera
Tender hearts of romaine wrapped in Tender hearts of Boston Bibb topped with crumbled

Parma prosciutto and drizzled with our gorgonzola cheese, walnuts and pears, served with

aged balsamic vinaigrette. a cifronefte vinaigrette.
6.50 6.95

o '@zgga/a Snsalata de 637/1; ese

Baby orugula fossed with red wine vinegar and An Italian staple, fresh mozzarella, sliced

served with marinated roasted red peppers and vine-ripened tomatoes and fresh basil. Dressed

kalomata olives. with extra virgin olive oil and balsamic vinegar
6.50 /.95

/ . J
Insalata de Gesare
Fresh, crisp romaine leftuce fossed
in our own Caesar dressing.

Yusta e %gzbﬁ Z%J/m dello Guoco Sollo e Rise

Cannelini beans, escarole, pancefta The Chef's daily choice. Chicken soup served with rice
and pasta. Served with a touch of Daily and a julienne of spinach.

crushed red pepper. 4.25
4.25




Yesce Biarnco Bella Vista

Chi
ber

ean sea bass

v coulee. Gar

roiled and

nished with

served with a mixed

sautéed berries.
23.95

Yesce e Brodo LBearco
Fresh haddock sc

white wine, frest
Accompanied wit

utéed with garlic, olive oil,
lemon juice and green onions.
 sautéed littlenecks.

16.95

t.ﬁ(é}? ore 1t ella Gimm

Fres
Caju

 filet of salmor

encrusted in cornmeal and
1 spices. Served with a fresh strawberry

and cream reduction.

21.95

Gambere Bella Vista

Jumbo shrim
coated with

D marinatec
nanko breac

in coconut milk anc
crumbs. Served with

a Caribbean mango sauce and golden ripe

grilled

nineapple salsa.

22.95

c.fc}yék)/rx cornNoceé

Fresh filet of sole sautéed in butter, lemon juice,
white wine and shallofs. Topped with crumbled
walnuts and fresh Italian parsley.

19.95

Yesce n_ﬂi(nﬁz alla &igi}(ﬁk’:-

Swordfish steak grilled and topped with roasted
qarlic, garlic butter and fresh rosemary.

Market

Jﬁ%) esarntc Srovenciale

Jurr

witt

scal

bo sea scallops pan-seared and finished
diced tomato, white wine, capers,

jons and lemon juice.
19.95

Forreo- al Modo de Manumna

Tuna steak dusted with Cajun spices and glazed
with a balsamic honey reduction.

23.75

& -ﬁv*({g osta Bella Wista

We will prepare lobster any way you like it.

Market availability will dictate price.
Market




parune epezza

sandwiches and pizza

S Saniro Salscccia e Rabe

Fresh mozzarello, Parma prosciutto, vine-ripened Grilled Italion sausage fopped with
tomatoes and fresh basil. All drizzled with extra sautéed rabe and served in our

virgin olive oil and a fouch of balsamic vinegar. crusted Italian roll.
8.95

YSanino de NMarezo Yarnno de Grarnclico

Beef palliard grilled and served open face over Fresh Maine crabmeat tossed with celery,

sliced focaccia bread. Topped with extra virgin olive onions and our homemade mayonnaise.

oil, sautéed onions and Monterey Jack cheese. Served in our Italian roll with vine-ripened
9 95 tomatoes and Boston Bibb lettuce.

7.95

nesadilla fﬁ/m//a

Diced chicken, onions and fomatoes sautéed and Yizza alla. /ﬁz{*g/zezv'm

served in a grilled fortilla with tomato salsa, sour Grilled pizza topped with plum tomatoes, fresh

cream and Monterey Jack cheese. mozzarella, extra virgin olive oil and basil.
8.95 8.95




pasta

;%ﬂmccme (J/A'z :_ff'zﬁ‘z})zé OCC -(Z)é’ff’f?é' A vabal (4

Feftuccine pasta tossed with ground veal, Penne pasta tossed in a spicy marinara sauce
minced prosciutto, fresh sage and finely diced with Bermuda onions, jalapeno peppers
vegetables. Finished in o Marsala wine sauce and fresh parsley.
with parmesan cheese.

2.95

10.95
| r f/)({ y/:‘?wfr' Core J’F{fyﬁf' e Rabe
Sortelline Bologrese Spaghetti tossed with an “aglio-olio” sauce
Cheese-filled tortellini tossed in a plum tomato with diced portabello, Ifalian sausage, rabe

sauce with ground veal and fresh basil. and one plum fomato.
995 9.95

‘(}{7 alore (/ & ’éﬂyc‘ 0 t%ﬁ?(('('(;’?@ (J/A’! _(Z)i{(ffliff

Rigatoni pasta served with our chef’s fresh Feftuccine pasta sautéed with Parma prosciutto

marinara sauce. and finished in a rich cream sauce.
.95 995

Grnocche dv LBella _%.-S'f({ dell ' Sstate

Potato dumplings served in a pink plum fomato Penne pasta fossed with olive oil,

cream sauce with shredded Italian pork sausage. Tesh summer squash, zucchini and broccoli florets.
10.95 -inished with parmesan cheese.

8.95




Mw e 14Sollo

Ganmibere rnello Neido Grniocclic Jorverntina

Tradifional shrimp scampi style served in Potato dumplings tossed in a light
a bird’s nest formed out of pappardelle pasta marinara sauce with fresh mozzarello.

and sautéed spinach. 16.95
22.95

Tortoline alla Sarnna

Fettuccme alla JSaltinbocca Tortolini pasto tossed in a rich cream

Fettuccine posta tossed with ground veal, sauce with Parma prosciutto, and finished
rosciutto, sage and minced vegetables. Finished with parmesan cheese.

with o Marsala wine sauce and parmesan cheese. 17.50
17.50

Laviolr dv. -6*;1(39'0;5‘[(1 z_ﬂ::(g.g/zem' COre F/_’;fzgg/zz' e Rabe
C

Jumbo ravioli stuffed with ricotta cheese and Spaghetti served in an aglio-olio sauce with diced
lobster meat. Served in a pink fomato brandy portobello mushrooms, rabe, Italion sausage

cream sauce with fresh lobster meat. and a touch of plum tomato.
19.95 17.95

7/0,590/6 a Q‘Z’Z’O*’ (A _@0)'}?(;?9(0- ( (T/J{?/ el (/@//0 -;/((b"( 720

Linguine pasta served with fresh cloms, Capellini tossed in an aglio-olio sauce with
sun-dried tomatoes, green onions and o artichoke hearts, sun-dried tomato, shiitake

iulienne of leeks. Simmered in a white wine, mushrooms, leeks and fresh basil. Finished

olive oil and garlic sauce. with butter and Parmesan cheese.
16.95 15.95

Gambere Tra Diavolo

Linguine pasta tossed with jumbo

shrimp in a spicy fra diavolo sauce.
22.95




pasta e resollo

R, > S TAY >
.@{gm’()ﬁ( (/ A &Eyc 0
Our own fresh marinara sauce served

with fresh basil.
14.50

(A . y.
,ﬁfgga(/z e al Sescatore
Linguine pasta served with all the “fruits of the
sea” — scallops, shrimp, littlenecks and lobster

simmered in a plum tomato souce.
21.75

Lisotto al Srimavera

Arborio rice served with a medley of fresh
vegetables. Market freshness will dictate
the contents of this dish.

15.95

Risotto di NMia L,//Qyé'(z
Arborio rice served with diced asparagus,

iumbo shrimp, diced tomato and baby arugula.

Finished with butter and parmesan cheese.
19.95

q(ﬁzls'arm- (z//(z t@{m aé'(?l'(l-*

Arborio rice served with red roasted peppers,
diced chicken and rabe, finished with a

roasted garlic and white wine sauce.
18.95

Risotto al Sescatore
Arborio rice served with all the “fruits of the
sea” — scallops, shrimp, littlenecks and lobster

simmered in a plum tomato sauce.
21.95




WLBestecca Frorentina LBestecea de Marnzo  Manuma
alla .G}y/m 14-ounce sirloin grilled and topped

22-ounce porterhouse simply served with gorlic butter, roasted gorli

charbroiled and drizzled with olive oil and cherry peppers.
and fresh squeezed lemon.

24.95

2995
Listecca de Marezo aw Soue
Fletto: de Marnzo Breceo 14-ounce sirloin coafed wifh cracked

Filet mignon pan-sautéed in a Barolo wine sauce }‘Ufk peppercorns and Dijon mustard,

with fresh goose liver and domestic mushrooms. inished in a brandy cream sauce.
26.95 24.95

(7% é’/f() a4 // 17220- 66%,(,,./0 60&!{)&-’#{{ (/ /(//zc'// (7, _/O G o1 l0

Filet baked in o pastry shell with goose liver pté, Rack of lomb coated with Brazilian nuts und goat

tarragon and domestic mushrooms. Served with @ cheesg. Grilled and served with o lomb stock

merlot wine reduction and shaved black truffles. reduction.
26.95 25.95

sostoletta di Geryo Gostoletta di Meale
" Yderrcddo alla t//'gy/f(:

Farm-raised venison chop, pan-seared and Pork chops slightly pounded, grilled and glozed
served in a rich Barolo wine sauce with with an apple cider reduction. Topped with grilled

o touch of balsamic vinegar. branny Smith apples.
25.95 19.95

Filletto diManzo Siperiore
Prime filet mignon for one, charbroiled, sliced

and served with a bernaise sauce.
25.95




vetello

veal

Gostoletto dv Vitello al Forno . //C:’(/{g q lione de Yitello

Veal chop pan-seared and finished in the oven with @/ .F/'?(};y/g(' dv QBosco

0 port wine-balsomic vinegar reduction with diceg Medallions of veal sautéed with a medley of wild
tomato, chopped radicchio and spinach. mushrooms, served in a sherry wine demigloze

26.95 with o touch of cream.

24.95
JE'G/O/J/) e de Vitello

al Tartifo i E‘(?Af%? hene de Vitello

Scaloppine of veal sautéed with shiitake corn Gambere e Gﬁxfc(gy?

musfirooms and arfichoke hears, Scaloppine of veal sautéed with baby shrimp,
finished with Madeira wine, shallofs arfichoke hearts and diced tomatoes. Finished

and shaved black truffle. in a lemon-butter, white wine sauce.
22.95 22.95

™ C" ™ !
Gostoletta di Vitello :..féa/c%)/mw COrL . “ﬁwggoa'm

DBella Vista Scaloppine of veal pan-sautéed with bufter,

Veal chop pounded on the bone, coated with shallots, white wine sauce and a touch of
readcrumbs, pan-sautéed and topped with demigloze. Topped with fresh lobster meat.
rosciutto and fresh mozzarella. Served with o 23.95
white wine demiglaze.

26.75 Yitello del Gsﬁﬁ tlarno

Veal paillord marinated with extra virgin
Vitello —@UW{?&WO olive oil and aged balsomic vinegar,
A thin scallop of veal, breaded and served charbroiled and served over mixed greens.
traditionally Parmesan style with your 23.95
choice of pasta.

16.75




chicken

Yollo Srbe YSollo al Ttaliana

Chicken breast pan-sautéed in a garlic and Diced chicken sautéed with vinegar peppers,
fresh herb sauce. Finished with a touch alian sausage, Italion pepperoni and

of demiglaze, white wine and butter. quartered baby artichoke hearfs.
17.95 18.95

YSollo -‘022(3%' YSollo tgl)y)cw(r
Semi-boneless chicken breast sautéed with Chicken breast breaded and stuffed

roasted red peppers, mushrooms and artichoke with fontina cheese and prosciutto.

hearts in a lemon butter reduction. Served with o Madeira wine reduction.
16.95 19.95

e *'6’?(?/‘(( e _)“}/gg@ _QOH/AZJ (/(».' 2SS

Long Island duck breast pan-seared and Chicken breast pounded and pan-sautéed with ol
finished in a Grand Marnier sauce with oil, garlic, white wine and fresh-squeezed lemon.

bing cherries and a touch of demiglaze. Served over sautéed rabe and roasted peppers.
20.95 19.95

t%g( GLaALO: 74 sperno
i Gﬁryy)cgy/z a
Farm-raised baby pheasant stuffed with shiitake

mushrooms, sage and ground veal. Served in o
white wine-sage sauce.

23.95
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