
port clinton | ohio

dinner



AntipAsti
calamari Fritti 

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

    Bruschetta  V 
Oven-toasted ciabatta bread with basil pesto,  

tomatoes, fresh basil and balsamic reduction.  8.99

mussels in Garlic Broth 
One pound of mussels simmered in a white wine  
garlic broth served with grilled baguette.  10.99  

 

 Bacon-Wrapped dates 
Applewood-smoked bacon wrapped date,  

oven-roasted with maple balsamic glaze.  9.99

carpaccio 
Thinly sliced beef with mustard aioli,  

shaved parmesan, minced onions, capers,  
fresh greens and whole wheat grissini.  10.99

stuFFed mushrooms 
Stuffed with sweet Italian sausage,  

baked in garlic butter and white wine.  8.99

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.

House Specialty: You’ll    it! V   Vegetarian    GF  Prepared Gluten-Free

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  GF  V  
Mixed greens, roasted peppers, carrots and cucumbers tossed 

with our honey balsamic vinaigrette.  7.99

caesar salad  V  
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  GF  V  
Mixed greens, cherry tomatoes, feta, red onion, capers,  

olives and cucumbers tossed with red wine vinaigrette.  10.99

creamy roasted  
          VeGetaBle soup  GF  V 

Oven-roasted vegetables, cream and herbs. 4.99

 sausaGe and White Bean soup  GF 
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 is a Fresh Food Kitchen.  We make everything in house from scratch; including soups, 
dressings, sauces, ravioli, our signature sausage, mozzarella cheese, bread, desserts and much more.  

We also have our own fresh herb garden on property for use in most menu items.

EntrEE sALADs
chicken pestate  GF 

Tender grilled chicken brushed with herbs  
and basil pesto served with fresh mixed greens,  

Asiago cheese, tomatoes, red onion, toasted pecans 
tossed with our lemon vinaigrette.  11.99

salmon salad  GF 
Hand-cut, herb-grilled salmon  

served over a bed of mixed greens  
with cucumbers, red onion, olives, tomatoes  

and capers, tossed with our lemon vinaigrette.  13.99 

insalata di Bistecca 
Marinated steak with our house blend seasoning, served with cherry tomatoes, red onion,  

gorgonzola, farro and shaved carrots. Served with our roasted garlic vinaigrette.  13.99

 Goat cheese al Forno  V 
Herb goat cheese and caramelized onions  

baked with balsamic vinegar  
and served with  toasted ciabatta.  8.99



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

Fettuccine alFredo  V 
Fettuccine 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 
Little neck clams sautéed with sun-dried tomatoes,  

fresh spinach, toasted pine nuts and a touch of cream.  
Tossed with linguini pasta.  14.99

spaGhetti marGherita  V 
Spaghetti tossed with marinara, house made mozzarella 

cheese and fresh julienne basil.  11.99

 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  V 
Portabella-stuffed house made 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.  16.99

 cheF paul’s raVioli oF the day 
Always changing - always seasonal 

Chef Paul’s house made ravioli.  15.99

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

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

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.  13.99

 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.

House Specialty: You’ll    it! V   Vegetarian    GF  Prepared Gluten-Free

Ciao Bella is a Fresh Food Kitchen.  We make everything in house from scratch; including soups, 
dressings, sauces, ravioli, our signature sausage, mozzarella cheese, bread, desserts and much more.  

We also have our own fresh herb garden on property for use in most menu items.

piZZA 
Freshly prepared handmade dough.  Proudly offering gluten-free dough.  Please advise your server.

marGherita  V 
Traditional preparation. Fresh tomato sauce,  

house made mozzarella and fresh basil.   8.99

White clam pizza 
Whole little neck clam meat with diced Vidalia onions, 

asparagus, clam cream and our four cheese blend. 9.99

ciao portaBella pizza 
Alfredo, grilled chicken, grilled red onion, spinach and 

portobello mushrooms with our four cheese blend. 9.99

pepperoni 
Fresh tomato sauce, pepperoni  
and mozzarella cheese.  8.99

calaBrese 
Salami, pepperoni, sausage and capicola with fresh  

tomato sauce, mozzarella cheese and fresh basil.  10.99

sausaGe & cheese 
Sweet Italian sausage, fresh tomato sauce,  

caramelized onions and mozzarella cheese.  10.99

pizza di parma 
Thin-sliced prosciutto di parma with house made mozzarella, 

medjool dates and fresh spinach tossed with honey  
Dijon vinaigrette. 9.99

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

with a mozzarella cheese blend.  10.99

pizza carBonara 
Applewood smoked bacon, peas, caramelized onions and cream sauce  

topped with two eggs and our four cheese blend. 9.99
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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  GF 

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

sautéed spinach and fried garlic.  18.99

Filet miGnon  GF 
Tender hand-cut 8 oz. Ohio raised filet with oven-roasted tomatoes,  

sautéed asparagus, whipped garlic mashed potatoes  
and a roasted garlic demi-glace.  27.99

GiamBotta 
Grilled chicken breast and Ciao Bella’s own house made sausage  

slow-cooked with bell peppers, caramelized onions and marsala wine.  
Served with whipped garlic mashed potatoes. 18.99

surF and turF 
Tender hand-cut Ohio raised filet mignon grilled to perfection and served 

with saffron risotto, asparagus and herb-panko baked shrimp.  25.99

spEciALtiEs
eGGplant parmesan 

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

chicken marsala 
Traditional sautéed chicken with mushrooms and caramelized onions  

in a Marsala wine sauce.  Served with linguini di verdure.  16.99

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

and red wine.  Served with risotto milanese.  18.99

 stuFFed sicilian pork  GF 
Lightly breaded, pan-seared pork loin 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 pesto.  15.99

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

and mozzarella cheese.  Served with spaghetti pesto.   
We are proud to serve humanely raised veal.  21.99

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

Served with herbed capellini with oven roasted tomatoes.  15.99

V

House Specialty: You’ll    it! V   Vegetarian    GF  Prepared Gluten-Free

Ciao Bella is a Fresh Food Kitchen.  We make everything in house from scratch; including soups, 
dressings, sauces, ravioli, our signature sausage, mozzarella cheese, bread, desserts and much more.  

We also have our own fresh herb garden on property for use in most menu items.
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