
 

Bellissimo  
          Winter Restaurant week 2024 

Lunch Menu 

                               $25 per person 

 

                                     First CourSE 

 

Cream of broccoli soup 

 

Pasta fagioli soup  

 

Fresh mozzarella  fresh mozzarella W/ tomatoes, fresh basil in a light 

balsamic vinaigrette 

 

Sausage with Polenta w/ mild sausage, cherry tomatoes , basil in a white 

wine tomato sauce  

 

Mixed organic greens salad w/ balsamic vinaigrette 

 

                **ADD A GLASS OF PROSECCO or  

                                        House wine for $10 

                                **Add bottle House wine for $28 

 

                                 Second Course 
__________________________________________________________________________________________________ 

 

 

Penne con Polpette pasta with veal meatballs in an herb marinara 

 

Chicken Marsala w portobello mushrooms in a marsala demiglace 

 

Gnocchi Marinara   potato dumpling n a light herb marinara sauce 

 

Linguine Vegetarian pasta with fresh vegetables, olive oil & garlic 

 

Cheese Tortellini   in a vodka, tomato and cream sauce  

 

 

Fettucine Norcina  Pasta in a cream sauce w/ sausage & sauteed mushrooms 

  

                                                Third Course 
______________________________________________________________________________________________________________________________________

_ 

 

Tiramisu 

 

Dark Chocolate Mousse w/Touch of Frangelico 

 
 

 

$25 Per PErson 

 

 

 

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

*No substitutions during restaurant week please! 

 

 

 

 

 

 



 
 

 

Bellissimo  
          Winter  Restaurant week 2025 

Lunch Menu 

                              $35 per person 

 

                                     First CourSE 

 

Cream of broccoli 

 

Pasta Fagioli soup  

 

Burrata Marinara Italian cow milk cheese breaded with a light marinara 

garnished with arugula 

 

Fried Calamari served with an herb marinara & fresh lemons 

 

EGGPLANT FLORENTINA  fresh spinach, mozzarella cheese in a bechamel sauce 

 

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

 

Mixed organic greens salad w/ balsamic vinaigrette 

 

Arugula fennel salad w/shaved parmesan in a lemon vinaigrette 

 

                **ADD A GLASS OF PROSECCO or  

                                        House wine for $10 

                                **Add bottle House wine for $28 

 

                                 Second Course 
__________________________________________________________________________________________________ 

 

 

Salmon   pan-seared  in a white wine, lemon butter sauce  

 

Linguine with clams  (White Sauce or Red Sauce) 

 

Veal Ravioli in a light herb marinara  

 

Chicken Parmesan  breast of chicken breaded & topped w/ marinara & 

mozzarella cheese  

 

Gnocchi marinara  potato pasta in an herb marinara  

 

 

Fettucine Veal Ragu  fettucine w/ ragu of veal, tomatoes & fresh herbs 

 

 

Parpadelle Pasta w/sauteed chicken & mushroom in a cream sauce 

 

                                                Third Course 
______________________________________________________________________________________________________________________________________

_ 

 

Tiramisu 

 

Dark Chocolate Mousse w/Touch of Frangelico 

 

Cannoli 

 
 

 

 


