ENTRATE
BELLA VITA BISTECCA
16 oz. Bone‐in certified Black Angus Ribeye in a wild mushroom, brandy, and chanti
demi glaze sauce. Served with potato and vegetable * ‐ $42

GAMBERI in BIANCO ‐ sautéed prawns in a garlic lemon chardonnay sauce ‐ $31 **
SALMONE ‐ grilled salmon with fresh herbs and extra virgin olive oil* ‐ $29 **
CAPESANTE ‐ pan seared deep sea scallops in a light brandy sauce ‐ $34 **
MELANZANE ROMANA ‐ authentic grilled eggplant parmesan served with marinara, fresh
mozzarella, in a light pesto sauce. ‐ $23
VITELLA CAPRICCIO ‐ veal scallopini sautéed with prawns, deep sea scallops in a
brandy mushroom cream sauce ‐ $33 **
VITELLA PARMIGIANA ‐ sautéed scallopini of veal, topped with mozzarella and
marinara sauce ‐ $29
SALTIMBOCCA ‐ thinly sliced veal rolled with prosciutto and mozzarella sautéed in a
garlic marsala mushroom sauce ‐ $31 **
VITELLA con CAPPERI ‐ sautéed scallopini of veal with lemon and capers in a
chardonnay sauce ‐ $28
POLLO PARMIGIANA ‐ sautéed chicken breasts topped with mozzarella and
marinara sauce ‐ $26
POLLO LIMONE ‐ chicken breasts sautéed in a lemon caper white wine sauce ‐ $24 **
FILETTO di MANSINI ‐ grilled 8 oz. U.S. Choice filet mignon with a mushroom
gorgonzola chianti sauce* ‐ $38 **
GRILL GAMBERI – grilled prawns finished with a garlic lemon chardonnay butter
sauce ‐ $32 **
POLLO CACCIATORE – sautéed chicken breast with wild mushrooms, fresh
tomatoes, garlic, basil, lemon, white wine in a light marinara sauce ‐ $28 **
BOCCA di MARE – thinly sliced veal rolled with prosciutto and fresh mozzarella with
sautéed deep sea scallops, mushrooms in a light Chardonnay lemon cream sauce ‐ $33 **
POLLO ALA FIORELA – chicken breast sautéed with shallots, sun dried tomatoes,
artichoke hearts, and oyster mushrooms in a delicate dry Sherry wine cream sauce ‐ $29 **
**Served with vegetable and potato

*Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness

