
Bellissimo  
                              Winter restaurant week  2025 

                                      Dinner  Menu  

                                    $40 per person 

    

First CourSE 

 

Cream of broccoli soup 

 

Pasta fagioli soup 
 

Classic Caesar’s Salad w/ shaved parmesan & freshly baked croutons  

 

Insalata Mixta   organic mixed greens tossed in a light balsamic vinaigrette  

  

Italian Sausage Con Fagioli   Italian sausage Sauteed w garlic, fresh basil 

& tomatoes with tasty cannellini beans 

 

Eggplant Florentina w/spinach, mozzarella cheese in a bechamel sauce 

 

Toretto Mozzarella   tower of fresh mozzarella, fresh basil & Tomatoes in a 

flavorful light balsamic vinaigrette  

  

**ADD A GLASS OF PROSECCO or  

house Wine for $10  

**Add House wine for $28/bottle 
 

 

                               Second Course 

__________________________________________________________________________________________________ 

 

Fish of Day  

 

SPICY tiger SHRIMP sauteed over linguine in an herb marinara 

 

Crabmeat Ravioli spinach pasta stuffed with crabmeat in lobster cream sauce  

 

Veal Porcini  Scallopine of Veal sauteed with porcini mushrooms, brandy & a 

touch of cream 

 

Lamb Shank Milanese  over parpadelle pasta 

 

Gnocchi Marinara  potato dumplings tossed in a light herb marinara sauce   

 

Agnolotti amore homemade egg pasta stuffed w/ goat cheese & spinach in a 

flavorful goat cheese cream sauce 

 

CHICKEN Marsala sauteed with portobello mushrooms in marsala 

demiglace 

 

 

Third Course 
______________________________________________________________________________________________________________________________________

_ 

 

Tiramisu 

 

Dark Chocolate Mousse w/Touch of Frangelico 

 

Cannoli 

 

 

                                       $40 Per Person 
 

*Tips, taxes not included. Menu Valid for one person only 

*No substitutions during restaurant week please! 

 

 



Bellissimo  
                              Winter restaurant week  2025 

                                      Dinner  Menu  

                                    $65 per person 

    

First Course 

 

Cream of broccoli soup 

 

Pasta fagioli soup 
 

Smoked Salmon   served with capers, onions, lemon juice & olive oil   

 

Roasted porchetta w/ tasty cannellini beans 

 

Burrata Marinara Italian cow milk cheese breaded with a light marinara 

garnished with arugula 

 

Fried calamari w/ fresh lemons and herb marinara 

 

Insalata Mixta   organic mixed greens tossed in a light balsamic vinaigrette  

 

Classic Caesar’s Salad w/ shaved parmesan & freshly baked croutons  
 

Arugula Fennel Salad w/ shaved parmesan & lemon vinaigrette  
 

  

**ADD A GLASS OF PROSECCO or  

house Wine for $10 

** Add a bottle of house wine for $20 

 

                               Second Course 

__________________________________________________________________________________________________ 

 

fish OF THE Day 

 

Lobster Tail Fra-Diavola lobster tail, mussels, shrimp, linguine in a spicy 

marinara   

 

Filet mignon  w/mushrooms,  polenta, sauteed  fresh sauteed spinach in a red 

wine sauce 

 

Duck Breast al port0  over fluffy, pureed potatoes  w/ sauteed spinach & 

garlic in a port wine sauce 

 

Veal Napoli  scaloppine of veal w/ prosciutto, fresh mozzarella, fresh herbs & 

plum tomatoes 

 

Lobster  Ravioli in a mascarpone cream sauce  

 

Parpadelle w/ smoked salmon & peas in a light white wine marinara  

sauce  
 

 

Third Course 
______________________________________________________________________________________________________________________________________

_ 

 

Tiramisu 

 

Dark Chocolate Mousse w/Touch of Frangelico 

 

Cannoli 

 

Cheesecake w/ fresh strawberry puree 

 

 

 

*Tips, taxes not included. Menu Valid for one person only 



*No substitutions during restaurant week please! 

 

 

 

 



 

*Tips, taxes not included. Menu Valid for one person only 

*No substitutions during restaurant week please! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Thank you 

for joining 

us for Restaurant week! 

 
 

 

 

 

 




