
Bellissimo 
RAMW winter restaurant week 2023 

DINNER 
January 16th- 22nd 

 

First CourSE 

 

Soup of the day 
 

Classic Caesar’s Salad w/ shaved parmesan & freshly baked croutons  

 
Insalata Mixta   organic mixed greens tossed in a light balsamic vinaigrette  

  

Italian Sausage Con Fagioli   Italian sausage Sauteed w garlic, fresh basil 

& tomatoes with tasty cannellini beans 

 
Burrata Italian cow milk cheese breaded with a light marinara garnished with 

arugula 
 
Toretto Mozzarella   tower of fresh mozzarella, fresh basil & Tomatoes in a 

flavorful light balsamic vinaigrette  
  

 
**ADD A GLASS OF PROSECCO or  

house Wine ! $10.00 

 
                               Second Course 

__________________________________________________________________________________________________ 
 

Fish of Day  
 
Crabmeat Ravioli spinach pasta stuffed with crabmeat in lobster cream sauce 

garnished with black tiger shrimp 

 
CHICKEN Marsala sauteed with portobello mushrooms in marsala 

demiglace 
 
Veal Porcini with porcini mushrooms, shallots in a brandy cream  demiglace 

 
CHICKEN FLORENTINA in A BECHAMEL SAUCE W/ FRESH Spinach & FONTiNA CHEESE  
 
Gnocchi Marinara  potato dumplings tossed in a light herb marinara sauce   

 
Agnolotti amore homemade egg pasta stuffed w/ goat cheese & spinach in a 

flavorful goat cheese cream sauce 
 

Fettucine Veal Ragu Pasta W/ ragu of Veal topped with goat cheese 

 
Braised lamb shank over parpadelle pasta    

 

 
Third Course 

______________________________________________________________________________________________________________________________________
_ 

 

Tiramisu 
 
Dark Chocolate Mousse w/Touch of Frangelico 
 
Cannoli 
 
Cheesecake w/ fresh strawberry puree 

 

 
 

$40 Per Person 
 



 

Bellissimo  
  Ramw Winter  Restaurant week 2023 

Lunch 
                      January 16th- 23rd  
  
 

                                 First CourSE 

 

Insalata Mixta  organic mixed greens  tossed in a light balsamic vinaigrette  

 

 
Burrata Italian cow milk cheese breaded with a light marinara garnished with 

arugula 
 
Sausage with Polenta w/ mild sausage, cherry tomatoes , basil in a white 

wine tomato sauce  

 
Soup of the day 

 
Classic Caesar’s salad w/ shaved parmesan & freshly baked crouton 

 
                   **ADD A GLASS OF PROSECCO or  
                                        House wine ! $10.00 

 
                                 Second Course 
__________________________________________________________________________________________________ 
 
 

Fish of Day  
 
CHICKEN FLORENTINA IN A BECHAMEL SAUCE WITH FRESH SPINICH AND FONTANi CHEESE  
 
Chicken Marsala w portobello mushrooms in a marsala demiglace 

 
Portabello mushroom ravioli  in a light herb marinara sauce 

 
Linguine Vegetarian pasta with fresh vegetables, olive oil & garlic 

 
Cheese Tortellini   in a vodka, tomato and cream sauce  

 
 

Fettucine veal Ragu Pasta W/ Veal ragu  topped w/ goat cheese 

 

                                                Third Course 
______________________________________________________________________________________________________________________________________
_ 

 

Tiramisu 
 
Dark Chocolate Mousse w/Touch of Frangelico 
 
Cannoli 
 
Cheesecake w/ a fresh strawberry puree 

 
 

 
$25 Per PErson 

 
 


