
AntipAsti
Calamari Fritti 

Tender calamari lightly breaded and fried.  
Served with lemon caper aioli and warm marinara.  8.99

BrusChetta 
Toasted ciabatta topped with herb goat cheese,  

sweet plum tomatoes, fresh basil, parmesan reggiano  
and drizzled with balsamic glaze.  8.99

mussels in GarliC Broth 
One pound of mussels simmered in a white wine  
garlic broth served with grilled baguette.  9.99  

BaCon-Wrapped dates 
Applewood-smoked bacon wrapped date,  

oven-roasted with maple balsamic glaze.  7.99

CarpaCCio 
Thin slices of raw filet mignon  

served with arugula, capers, minced red onion  
and parmesan reggiano cheese.  9.99

shrimp sCampi 
Broiled shrimp with garlic shallots,  

white wine and capellini pasta.  9.99

stuFFed mushrooms 
Stuffed with sweet Italian sausage,  

baked in garlic butter and white wine.  8.99

Goat Cheese al Forno 
Herb goat cheese and caramelized onions baked  

with balsamic vinegar and served with grilled baguette.  8.99

EntrEE sAlAds
salmon salad 

Hand-cut, herb-seared salmon  
served over a bed of mixed greens  

with cucumbers, red onion, olives, tomatoes  
and capers, tossed with a lemon vinaigrette.  13.99 

BisteCCa insalata 
Tender hand-cut 6oz filet mignon grilled  

to perfection and served with mixed greens,  
shaved fennel, grilled vegetables and radishes  

with our tomato vinaigrette.  14.99 

Chopped salad 
Grilled chicken tossed with iceberg lettuce,  

tomato, red onion, bacon, avocado in a creamy parmesan dressing.   
Served with whole wheat bread sticks 11.99

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.
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CataWBa WedGe salad 
Crisp iceberg lettuce wedge, dried apricots, cranberries,  

cherry tomatoes, red onion and toasted pine nuts  
with a gorgonzola dressing.  8.99

house salad 
Mixed greens, roasted peppers, carrots and cucumbers tossed 

with our honey balsamic vinaigrette.  7.99

Caesar salad 
Chopped romaine lettuce tossed with our Caesar dressing  

and house made parmesan croutons.  7.99

spinaCh salad 
Tender baby spinach tossed with pickled red onion, egg,  
gorgonzola, bacon and our honey dijon vinaigrette.  7.99

mediterranean salad 
Mixed greens, cherry tomatoes, feta, red onion, capers,  

olives and cucumbers tossed with red wine vinaigrette.  10.99
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v  GFtomato Florentine soup 
San Marzano tomatoes, herbs,  

fresh spinach and orzo pasta.  4.99 

sausaGe and White Bean soup 
Sweet Italian sausage, herbs,  

spinach and white beans.  4.99

soup oF the day 
Chef Paul’s daily soup prepared  

from the freshest ingredients.  4.99

sOUp & sAlAds

Ciao Bella proudly serves our own house made sausage, mozzarella and ravioli.Ciao Bella proudly serves our own house made sausage, mozzarella and ravioli.
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piZZA 
Freshly prepared handmade dough.  Proudly offering gluten-free dough.  Please advise your server.

marGherita 
Traditional preparation. Fresh tomato sauce,  

mozzarella and fresh basil.   9.99

pepperoni 
Fresh tomato sauce, pepperoni  
and mozzarella cheese.  9.99

CalaBrese 
Salami, pepperoni, sausage and capicola with fresh  

tomato sauce, mozzarella cheese and fresh basil.  10.99

pesto 
Olives, red onion, pepperoni and mozzarella  

with a pine nut basil pesto sauce.  9.99

mediterranean 
Roasted red and green peppers, red onion  

and olives with our fresh tomato sauce  
and mozzarella cheese.  9.99

sausaGe and Cheese 
Sweet Italian sausage, fresh tomato sauce,  

caramelized onions and mozzarella cheese.  9.99

Wild mushroom & truFFle 
Olive oil, wild mushrooms, truffle oil  

with a mozzarella cheese blend.  9.99

roasted artiChoKe 
Artichokes, pine nuts, caramelized onions, tomatoes,  
scallions, oregano and our house cheese blend.  9.99

shrimp and Feta 
Shrimp, marinated roasted red peppers,  

pesto, scallions and feta.  10.99

pAstA
Proudly offering gluten-free pasta.  Please advise your server.

FettuCCini alFredo 
Fettuccini tossed with our house made Alfredo  

and Asiago cheese.  12.99

spaGhetti and meatBalls 
House made meatballs, marinara, fresh basil  

and spaghetti pasta.  12.99

Clams Florentine 
Fresh little neck clams sautéed with sun-dried tomatoes,  
fresh spinach, toasted pine nuts and a touch of cream.  

Tossed with linguini pasta.  13.99

Cheese ravioli 
Tender cheese ravioli tossed with pesto cream sauce  

on a bed of marinara.  13.99

loBster al Forno 
Maine lobster, wild mushrooms, scallions  

and penne pasta tossed with a touch of cream  
and baked with mozzarella cheese.  15.99

panCetta With peas and shrimp 
Crispy pancetta sautéed with fresh spring peas, shrimp, 

caramelized onions, cream and penne pasta.  14.99

portaBella ravioli 
Portabella-stuffed ravioli tossed  

with herbs, cream and white truffle oil.  15.99

shrimp oreGanata 
Hand-breaded shrimp baked with herbs and garlic  

served with oven-roasted tomatoes and capellini pasta.   
Not available as gluten-free.  14.99

nonna’s 1 lB. meatBall lasaGna 
Fresh pasta generously layered with meatballs,  

ricotta and Bolognese sauce, baked with mozzarella  
and provolone cheese.  13.99

Frutti di mare 
Sautéed shrimp, scallops, mussels and clams in a spicy  

tomato sauce, tossed with capellini pasta.   18.99

sausaGe peperonata 
House made sausage, oven-roasted red,  

yellow & green peppers, tomatoes and capers  
tossed with penne pasta,  

topped with herb goat cheese.  13.99

riGatoni BoloGnese 
Hearty meat sauce, rigatoni pasta,  

cream and parmesan cheese.  12.99

Bella maC BasiliCata 
Cavatappi pasta tossed with crispy pancetta,  

bacon, prosciutto, black forest ham, caramelized onions  
and our creamy four cheese sauce.  14.99 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

FrOm thE Grill
salmon ai Ferri 

Fresh hand-cut salmon brushed with herb olive oil,  
grilled and served with whipped garlic mashed potatoes,  

sautéed spinach and fried garlic.  18.99

ChiCKen alla emilia romaGna 
Grilled chicken stuffed with spinach and asiago served  

with sautéed asparagus and whipped garlic mashed potatoes.  18.99

Filet miGnon 
Tender hand-cut 8oz. filet with oven-roasted tomatoes, asparagus,  
whipped garlic mashed potatoes and roasted garlic demi.  23.99

surF and turF 
Tender center cut filet mignon grilled to perfection and served  

with saffron risotto, asparagus and herb panko breaded shrimp.  23.99

spEciAltiEs
eGGplant parmesan 

Lightly fried eggplant coated in parmesan bread crumbs, baked  
with marinara and mozzarella cheese.  Served with spaghetti Alfredo.  14.99

tilapia Con limone 
Herb panko baked filet of tilapia served with creamy lemon butter  

and seasonal vegetables.  15.99 

ChiCKen marsala 
Traditional sautéed chicken with mushrooms and caramelized onions  

in a Marsala wine sauce. Served with sautéed seasonal vegetables  
and whipped garlic mashed potatoes.  15.99

osso BuCCo 
Fall-off-the-bone pork shank slowly braised with herbs, vegetables  

and red wine.  Served with risotto milanese.  16.99

 stuFFed siCilian porK 
Lightly breaded, pan-seared pork tenderloin stuffed with salami,  

prosciutto, smoked provolone, gouda and fresh mozzarella cheese.   
Topped with rustic pepper marinara, served with whipped garlic  

mashed potatoes and seasonal vegetables.  16.99

ChiCKen parmesan 
Breaded and lightly fried chicken breast baked with marinara  
and mozzarella cheese. Served with spaghetti Alfredo.  15.99

veal parmesan 
Tender veal cutlets, quickly fried and baked with marinara  

and mozzarella cheese.  Served with spaghetti Alfredo.   
We are proud to serve humanely raised veal.  19.99

ChiCKen piCCata 
Tender chicken breast sautéed in a light lemon caper butter sauce.  

Served with herbed capellini with oven roasted tomatoes.  14.99
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