Lok v DE a
notte

appetizers & salads
ZUPPA DI GIORNO made-from-scratch soup of the day 4
SALAD RUSTICA fresh greens in season, lemon juice, extra virgin olive oil, toasted walnuts, chef’s vinaigrette 4
CHOPPED CAESAR romaine, parmesan dressing, toasted herb croutons, parmesan cheese 4
SPINACH SALAD baby spinach, cherry vinaigrette, roasted red peppers, roasted shallots, bacon crumbs, almonds 8
ARUGULA ORANGE SALAD arugula, oranges, candied almonds, shaved parmesan, extra virgin olive oil 7
SOUP, SALAD & TUSCAN BREAD salad rustica or chopped caesar, soup of the day, Tuscan bread 5.99

WOOD-FIRED FRESH SALMON SALAD romaine & fresh greens, roma tomato, grilled asparagus,
toasted pine nuts, gorgonzola, balsamic vinaigrette 14

FRESH MOZZARELLA CAPRESE roma tomato, fresh basil, extra virgin olive oil, balsamic vinegar reduction 5
CRISPY CALAMARI spicy marinara & chilled dill shallot sauces, lemon 7

ORIGINAL BRUSCHETTA wood-fire-charred peasant bread (3 pieces) topped with basil pesto, diced tomato &
fresh basil (2), and warm gorgonzola (1) 6

sandwiches
Served with your choice of waffle fries or vegetable

WOOD-FIRED FRESH CATCH dill shallot dressing, homemade potato chips, sweet brioche bun 9

WOOD-FIRED CHICKEN chicken breast, black forest ham, provolone cheese, red leaf lettuce, diced roma
tomatoes, sweet brioche bun 8

WOOD-FIRED 8-OUNCE ANGUS BURGER grilled pepper bacon, blue cheese mayo, shaved crispy onions,
chipotle BBQQ sauce, sweet brioche bun 9

wood-fired pizza

BELLA ORIGINAL pepperoni, sausage, mushrooms, roasted red peppers, red onions, kalamata olives, mozzarella,
provolone cheese, tomato sauce 9

MARGHERITA fresh mozzarella, marinated roma tomatoes, fresh basil, tomato sauce 8
QUATRO FORMAGGIO garlic olive oil, asiago, mozzarella, provolone & parmesan cheese 8
BBQ CHICKEN red onions, mushrooms, smoked gouda, smoky barbecue sauce 9

original pastas
Entrees are served with Tuscan bread and your choice of salad or soup

PENNE KALAMATA grilled chicken, kalamata olives, toasted pine nuts, light butter sauce 9
PENNE SPINACHI fresh spinach, chopped walnuts, gorgonzola cream sauce 9

CHICKEN PARMESAN hand-breaded chicken breast, mozzarella & provolone cheeses, fresh basil,
spaghetti marinara 9

BAKED MANICOTTI herb-ricotta filling, tomato meat sauce, garlic cream sauce, mozzarella &
provolone cheeses 10

SIGNATURE 6-LAYER LASAGNA mozzarella & provolone cheeses, your choice of homemade marinara,
basil pesto cream, or tomato meat sauce 9

PENNE AIOLI fresh broccoli, sun-dried tomatoes, chicken broth, fresh basil, toasted pine nuts 7
PENNE PESTO basil pine nut pesto sauce, roma tomatoes, toasted pine nuts, grated parmesan 7

PENNE ARRABIATTA marinara sauce, crushed chilli pepper, chili-infused olive oil, lemon juice, fresh basil 7
add grilled chicken or grilled shrimp 4

SPAGHETT!I with your choice of homemade marinara or tomato meat sauce, fresh basil 6

FETTUCCINE ALFREDO garlic cream sauce, asiago, parmesan, cracked black pepper, fresh basil 7

from the Tuscan Grille
Entrees are served with Tuscan bread and your choice of salad or soup

WOOD-FIRED PETITE FILET SAMPLER 4-ounce center-cut Black Angus tenderloin, grilled asparagus,
Delmonico mashed potatoes, mushroom sauce (allow 15~ 18 minutes for well-done steaks) 18

FRESH CATCH OF THE DAY with grilled asparagus market price
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white wines

ST.MICHELLE RIESLING 7
LUNA DI LUNA CHADONNAY/PINOT GRIGIO BLEND 6
STERLING PINOT GRIGIO 8
BOLLA CHARDONNAY 6.50
LATERRE CHARDONNAY 5
FOLONARI PINOT GRIGIO 5

red wines

BERINGER PINOT NOIR 7
BOLLA CHIANTI 6.50
BOLLA CABERNET 6.50
SANTA CHRISTINA SANGIOVESE 38
9 STONES SHIRAZ 38
LATERRE MERLOT 5
LATERRE CABERNET 5
FOLONARI CHIANTI 5

soft drinks

STARBUCKS® VERONA BLEND regular or decaf coffee 2.29
CAFE LATTE 4
CAPPUCCINO 4
ESPRESSO 3
CAMELLIA HAND-CRAFTEDTEA 2.19

CHINA MIST HOTTEA Zen Mango, Mandarin Orange Spice, Earl Grey,
Sweet Chamomile, Ceylon Vanilla, Cassis, Twisted Lemon, Decaf 2.19

PELLIGRINO SPARKLING WATER 750mL 4



