
BELLISSIMO

TOMATO BRUSCHETTA

Marinated Roma tomatoes, fresh basi l  and garl ic served
with ol ive oi l  toasted bread. Add mozzarel la and balsamic
reduction  

ANTIPASTO

16

PERONI MUSSELS 23

Proscuitto, onions, garl ic, tomatoes and fresh basi l
sautéed in ol ive oi l ,  steamed with fresh mussels in Peroni
beer 

+6

CACIOCAVALLO FRITTO

15

Smoked caciocaval lo cheese rounds breaded, fr ied and
served with your choice of honey bomba or pomodoro
sauce

STUFFED SHELLS 16

Chinched Ital ian sausage, r icotta cheese and green peas
baked in a pasta shel l  with a garl ic tomato cream sauce.
Finished with Parmesan Pangrattato

RISOTTO CAKES 19

Arborio r ice mixed with Asiago cheese, mozzarel la, white
wine sautéed vegetables and tomato sauce, breaded and
pan fr ied. Served with pomodoro sauce

PIZZA DIAVOLA

Bell issimo’s signature tomato sauce, mozzarel la and spicy
calabrese salami. Finished with a spicy chi l i  oi l

PIZZA  MARGHERITA
Bell issimo’s signature tomato sauce, Fior di latte cheese
and fresh basi l

CHICKEN PESTO PIZZA

House Made Basi l  Almond Pesto, mozzarel la, cherry
tomatoes and chicken  

Garl ic cream sauce, mozzarel la, prosciutto and fr izzled
onions. Finished with balsamic reduction 

PIZZA BIANCA

PIZZAS

18

18

21.50

22

SHRIMP SCAMPI

15

Seared shrimp in a pan sauce of white wine, butter, garl ic,
chi l i  f lakes and fresh lemon

ZUPPA DI POLLO (SOUP) 11

House Made Herbed Chicken and vegetable soup with a
parmesan egg drop. Served with two pieces of fresh bread

FRESH BREAD (2PCS) 

OLIVE OIL TOASTED BREAD
(2PCS) 

OLIVE OIL AND BALSAMIC 

2

 EXTRAS

FOCACCIA (2PCS) 

MEATBALLS (3PCS) 

MIXED OLIVES

3

CAPRESE SALAD
Fior di latte cheese layered with tomotaes and basi l  on a
bed of ol ive oi l  and balsamic reduction 

12

4

3

12

6

***PLEASE INFORM STAFF OF ALLERGIES AND/OR DIETARY RESTRICTIONS***

** GLUTEN SENSITIVE OPTIONS AVAILABLE,
ADDITIONAL CHARGES MAY APPLY



IL SECONDO 

BRACIOLE 
Tenderized Flank Steak Involt ini  f i l led with herb infused
breadcrumbs, prosciutto, caramelized onions and provolone
cheese. Seared and slow braised in vegetable broth and f inished
with house Tomato sauce 

Served with ol ive oi l  toasted bread & choice of side 
Sauteed Vegetables & Baby Potatoes +2

LASAGNA 30

Hand made pasta layers f i l led with creamy béchamel, beef
bolognese, house tomato sauce, mozzarel la and parmesan
cheeses, baked to perfect ion. 

LAMB SHANK IN GUAZZETTO 

Shank of Lamb seared with Chinched Pancetta, slow braised in a
broth of red wine, wi ld mushrooms, orange zest, tomato and a
blend of herbs. Finished with Parsley Gremolata. 

CHICKEN PARMESAN 
Breaded Chicken scaloppine topped with house tomato
sauce, Parmesan and Mozzarel la and oven baked

31

VEAL PARMESAN 
Milk-Fed Veal scaloppine, Breaded and topped with house
tomato sauce, Parmesan and Mozzarel la and oven baked 

35

40

37

PRIMO 

STUFFED PASTA         28 / 29

Chef’s choice of stuffed pasta in Bel l issimo's Signature Tomato or
Rose sauce

LINGUINE AI FRUTTI DI MARE        34

Shrimp, scal lops, salmon and fresh steamed mussels in a sauce of
white wine, fresh basi l  and garl ic served on Linguine 

Chinched Ital ian Sausage, sautéed vegetables, Mozzarel la,
Parmesan and Asiago with Signature Tomato sauce, mixed with
short pasta and topped with more Mozzarel la, baked to perfect ion.

33PASTA AL FORNO 

RISOTTO AI FUNGHI  

White wine infused Arborio Rice with a medley of fresh mushrooms
and seasonal vegetables simmered together gently, f inished with
roasted garl ic butter & Parmigiano Reggiano.

     29

Served with ol ive oi l  toasted bread  

CHICKEN ALFREDO  33

Hand made fettuccine and fresh diced chicken breast
simmered in a creamy garl ic parmesan sauce with a pinch
of nutmeg 

Tradit ional slow-cooked meat sauce with tomato, sofr i to, milk and
red wine served on short pasta. 

RAGU ALLA BOLOGNESE                        33

PASTA A LA VODKA 

Pan fr ied bacon and garl ic f lamed with vodka, in a creamy
rosé sauce served on short pasta 

31

PASTA OF THE DAY             25 / 26

Chef’s choice of pasta in Bel l issimo’s Signature Tomato or Rose
Sauce

SPAGHETTI CON POLPETTE

Spaghett i  tossed in our Signature Tomato sauce with
Nonna Bell issimo inspired Meatbal ls 

30

12

9

** GLUTEN SENSITIVE OPTIONS AVAILABLE,
ADDITIONAL CHARGES MAY APPLY

SIDES

11

CAESAR SALAD 

INSALATA MISTA 

PASTA IN TOMATO  

10

SAUTÉED VEGETABLES &
BABY POTATOES

ZUPPA DI POLLO (SOUP)

10

***PLEASE INFORM STAFF OF ALLERGIES AND/OR DIETARY RESTRICTIONS***
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	Shrimp, scallops, salmon and fresh steamed mussels in a sauce of white wine, fresh basil and garlic served on Linguine
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	Served with olive oil toasted bread & choice of side  Sauteed Vegetables & Baby Potatoes +2
	BRACIOLE
	Tenderized Flank Steak Involtini filled with herb infused breadcrumbs, prosciutto, caramelized onions and provolone cheese. Seared and slow braised in vegetable broth and finished with house Tomato sauce

	LAMB SHANK IN GUAZZETTO
	Shank of Lamb seared with Chinched Pancetta, slow braised in a broth of red wine, wild mushrooms, orange zest, tomato and a blend of herbs. Finished with Parsley Gremolata.

	LASAGNA
	Hand made pasta layers filled with creamy béchamel, beef bolognese, house tomato sauce, mozzarella and parmesan cheeses, baked to perfection.

	CHICKEN PARMESAN
	Breaded Chicken scaloppine topped with house tomato sauce, Parmesan and Mozzarella and oven baked

	VEAL PARMESAN
	Milk-Fed Veal scaloppine, Breaded and topped with house tomato sauce, Parmesan and Mozzarella and oven baked
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