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Bellissimo 
                               

DinNer Menu 
$65 per person |  THREE courses 

 

First CourSE 
 
Chilled Gazpacho  
 
Cream of Carrot & Ginger Soup 
 
Smoked Salmon   served with capers, onions, lemon juice & olive oil   

 
Burrata Marinara Italian cow milk cheese breaded with a light marinara 
garnished with arugula 
 
Fried calamari w/ fresh lemons and herb marinara 

 
Insalata Mixta   organic mixed greens tossed in a light balsamic vinaigrette  

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

**ADD A GLASS OF PROSECCO or  
house Wine for $10 

** Add a bottle of house wine for $28 
 

SECOND CourSE 
 
fish OF THE Day 
 
Lobster Tail Fra-Diavola Seas scallops, mussels shrimp, linguine in a spicy 
marinara   

 
Filet mignon  in a porcini wine sauce w/ polenta  and fresh sauteed spinach  

 
Duck Breast al port0  over fluffy, pureed potatoes  w/ sauteed spinach & 
garlic in a port wine sauce 

 
Veal Napoli  scaloppine of veal w/ prosciutto, fresh mozzarella, fresh herbs & 
plum tomatoes 

 
Lobster  Ravioli in a mascarpone cream sauce  
 
Parpadelle w/ smoked salmon & peas in a light cream  sauce  
 

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

 
*Tips, taxes not included. Menu Valid for one person only 
*No substitutions during restaurant week please! 
 



 

SCAN THE QR CODE AND PROVIDE FEEDBACK FOR A CHANCE TO WIN: 

Bellissimo 
                               

DinNer Menu 
$40 per person |  THREE courses 

 

First CourSE 
 
Chilled Gazpacho  
 
Cream of Carrot & Ginger Soup 
 
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 for $10 

** Add a bottle of house wine for $28 
 

SECOND CourSE 
 
fish OF THE Day 
 
SPICY SEA SCALLOPS & SHRIMP over linguine and herb marinara 
 
Crabmeat Ravioli spinach pasta stuffed with crabmeat in lobster cream sauce 
garnished with black tiger shrimp 
 
Veal Porcini  Scalloppine of Veal sauteed with porcini mushrooms, brandy & a 
touch of cream 

 
Lamb Shank Milanese  over parpadelle pasta 

 
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 

 
CHICKEN Marsala sauteed with portobello mushrooms in marsala 
demiglace 
 

third CourSE 
 
Tiramisu 
 
Dark Chocolate Mousse w/Touch of Frangelico 
 
Cannoli 
 
* Tips, taxes not included. Menu Valid for one person only 
* No substitutions during restaurant week please! 



 

SCAN THE QR CODE AND PROVIDE FEEDBACK FOR A CHANCE TO WIN: 

 
 

Bellissimo 
                               

LUNCH Menu 
$25 per person |  TWO courses 

(CHOOSE 1 entrée & 1 FIRST COURSE OR DESSERT) 
 

First CourSE 
 
Chilled Gazpacho  
 
Cream of Carrot & Ginger Soup 
     
Fresh mozzarella  fresh mozzarella W/ tomatoes, fresh basil in a light 
balsamic vinaigrette 
 
Sausage with Polenta w/ mild sausage, cherry tomatoes , basil in a white 
wine tomato sauce  

 
Mixed organic greens salad w/ balsamic vinaigrette 

 
**ADD A GLASS OF PROSECCO or House wine for $10 

**Add bottle House wine for $28 
 

SECOND CourSE 
 
Tilapia Francesca  dipped in egg batter w/ a lemon butter white wine sauce 

 
Chicken Marsala w portobello mushrooms in a marsala demiglace 

 
Gnocchi Marinara   potato dumpling n 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 
 
* Tips, taxes not included. Menu Valid for one person only 
* No substitutions during restaurant week please! 

 
 
 
 
 
 
 
 
 
 
 



 

SCAN THE QR CODE AND PROVIDE FEEDBACK FOR A CHANCE TO WIN: 

 
 

Bellissimo 
                               

LUNCH Menu 
$35 per person |  THREE courses 

 

First CourSE 
 
Chilled Gazpacho  
 
Cream of Carrot & Ginger Soup 
 
Fresh mozzarella  fresh mozzarella W/ tomatoes, fresh basil in a light 
balsamic vinaigrette 
 
Fried Calamari served with an herb marinara & fresh lemons 

 
Classic Caesar’s Salad w/ shaved parmesan & freshly baked croutons  
 
Mixed organic greens salad w/ balsamic vinaigrette 

 
**ADD A GLASS OF PROSECCO or House wine for $10 

**Add bottle House wine for $28 
 

SECOND CourSE 
 
Salmon   pan-seared  in a white wine, lemon butter sauce  

 
Linguine with clams   
 
Veal Ravioli in a light herb marinara  

 
Chicken Parmesan    
 
Gnocchi   in a pesto cream sauce   

 
Eggplant Parmesan  
 

third CourSE 
 
Tiramisu 
 
Dark Chocolate Mousse w/Touch of Frangelico 
 
* Tips, taxes not included. Menu Valid for one person only 
* No substitutions during restaurant week please! 

 
 
 
 


