
Appetizers
Toasted Ravioli

Served with a family recipe red sauce
7.50

Toasted Cannelloni
Breaded, toasted and served with marinara and shaved Asiago cheese

7.50
Cheese Bread

Baked Italian bread with fresh garlic butter and provel cheese
3.95

Shrimp Scampi
4 large shrimp charbroiled with garlic-lemon butter

9.95
Shrimp Gambari

4 large shrimp sautéed in a semi-spicy white wine sauce with a hint of tomato
9.95

Eggplant Parmesan
Lightly  breaded , pan fried, topped with marinara sauce, a blend of cheeses and 

baked to a golden brown
7.25

Brian’s Favorite Mozzarella Sticks
Double breaded served with marinara sauce

7.95
Calamari

Lightly breaded, flash fried and served with lemon butter 
8.95

Stuffed Portobello Mushroom 
Broiled, Creamy Spinach, Artichoke Hearts and Feta Cheese Stuffing

8.95
Fried Artichokes

Seasoned bread crumbs, flash fried, served with lemon butter
8.50

Toasted Spinach and Gorgonzola Ravioli
Hand breaded, toasted served with marinara sauce

8.50

Soups & Salads
Soup of the Day

A fresh soup made daily.  Ask your server for details
Bowl 3.95

Bella Sera Salad
Mixed greens, provel , parmesan, pimento, black olive, prosciutto and artichoke hearts tossed with our 

house made vinaigrette
Large ...6.95        small  ...4.95

House Salad
Mixed greens, scallions, pimento, provel and parmesan tossed with our house made vinaigrette

Large …5.95         small ...3.95

Italian Salad
Mixed greens, red onion, black olives, artichoke hearts, feta cheese tossed in vinaigrette dressing

Large ...6.95         small ...4.95

Caesar Salad
Crisp Romaine lettuce tossed with parmesan cheese, croutons and tossed with our 

house made Caesar dressing
Large ...6.95        small ...4.95
With grilled breast of chicken

Add 2.95

Spinach Salad 
Fresh spinach, prosciutto ham, diced tomato, parmesan, provel, tossed with balsamic vinaigrette

Large ...6.75       small ...4.75
                                            



Pasta
Cavatelli  Broccoli…Broccoli, mushrooms and sun-dried tomatoes in a creamy garlic sauce with a hint 
                                         of marinara…………………...………………………………………………….……....9.95
Cajun Fettuccine...Asparagus, roasted red peppers, mushrooms and chicken in a semi-spicy 
                                        Cajun cream sauce….…...…………….……………….……………………………......12.95
Fettuccine Alfredo...Fettuccine noodles with cream, butter and parmesan cheese…………………….…....…...10.50
                                                               with grilled chicken add….3.00 with sautéed shrimp add…...3.50
Linguine Tuttomare...Linguine with shrimp, and clams in a garlic-butter cream sauce 
                                          with a touch of  red pepper flakes……………………………..……………………....12.95
Linguine Bella Sera...Grilled chicken, sliced mushrooms, roasted red peppers and asparagus in a light garlic 
                                          cheese sauce   …………………………………………………………………………12.95
Spaghetti and Meatballs...Family recipe red sauce with our house made meatballs………………….……..…...9.50
                                                                                   baked with provel cheese ………………………………….10.50
Fettuccine ala Jean...Pesto sauce, Salmon, portobello mushrooms and sun-dried tomatoes ………….…...…....12.95
Penne ala Sara...Penne with grilled chicken, spinach and tomatoes in a garlic-basil broth………………..…… 11.95
Angel Quattro Formaggio...Angel hair pasta with grilled chicken, sun-dried tomatoes, asparagus and 
                                                  mushrooms in a four cheese basil cream sauce……………………...……..….....12.95                 
Angel ala Brett……....Angel hair pasta with carrots, scallions, diced tomatoes and mushrooms in 
                                                  a light olive oil, garlic and basil sauce………..…………………..……...…..…..10.95
                                                                  with grilled chicken add….3.00  with sautéed shrimp add…3.50
Cannelloni...Meat filled, baked in our meat sauce topped with cream sauce, or cream sauce with mushrooms.....9.95
Lasagna ...7 layers of meat, cheeses and marinara sauce baked to a golden brown……………………...….…...11.95
Cavatelli Cajuno ...shrimp, spinach, asparagus, sun-dried tomatoes and sliced mushrooms in a Cajun cream               
                                  sauce………………………………………………………………………………….…. ..  12.95
Tortellini...Meat filled doughnut shaped pasta with peas, mushrooms and crisp prosciutto ham in a 
                        garlic cream and parmesan sauce…………………………………………….……..….…….........12.95
Bowtie ala Sharita … Bowties tossed in olive oil, garlic  broccoli, mushrooms, sun dried tomato with a 
                                                                 blackened chicken breast and toasted pine nuts …………………..…...13.95
Spinach Ravioli … Spinach ravioli stuffed with gorgonzola cheese in a olive oil, garlic sauce with portobello's
                                       and roasted red peppers ………………………………………………………………....12.95
Penne Gorgonzola...Chicken, sun-dried tomato, mushrooms and asparagus in a gorgonzola cream sauce ...…..12.95

Entrees                           
All entrees served with house salad and pasta or vegetable of the day

Substitute any vegetable ...2.95

Chicken Spedini...Marinated chicken, lightly breaded skewered and charbroiled, topped with white wine, garlic-
                                    cheese sauce with scallions, mushrooms and prosciutto ham...…………………………..15.95
Chicken Broccoli...Boneless breast of chicken lightly breaded, oven roasted, topped with broccoli, melted 
                                    provel cheese and sliced mushrooms in a white wine, lemon and butter sauce …….…....15.95
Chicken Asiago ...Boneless breast of chicken lightly breaded, oven roasted, topped with an Asiago cream,        
                                    prosciutto, scallions, mushrooms and sun-dried tomatoes ………………………........…..15.95
Chicken Mudega … Boneless breast of chicken lightly breaded, oven roasted, melted provel cheese,
                                       mushrooms, prosciutto and a white wine lemon sauce ………..…………………....…..15.95
New York Strip Steak...12 oz. Center cut strip steak, char-broiled to perfection and topped with 
                                             garlic butter…………………………………………………………………..….…..21.95
Strip Mudega...12 oz. Center cut strip steak, breaded, charbroiled topped with provel cheese and a    
                            white wine, lemon butter sauce with fresh mushroom and prosciutto ham ……………..….….21.95
Tenderloin Portobello…..8 oz. filet char-broiled, topped with Portobello and button mushrooms, garlic and 

                                 shaved Asiago cheese, drizzled with a balsamic reduction………..…..….………...23.95
Beef Bordelaise...8 oz. filet char-broiled topped with red wine, mushrooms and asparagus  …………………...23.95
Shrimp Tempura...6 large shrimp, battered tempura style, pan fried and topped with a smooth sauce of 

                        white wine, garlic, capers, roasted peppers and scallion with a hint of cream……………18.95
Shrimp Scampi … 6 large shrimp breaded and baked in garlic butter, served an angel hair with diced tomato, 
                                    carrots and scallions                  …………………………………………………………...18.95
Norwegian Salmon 8 oz. Salmon baked, served with sautéed spinach, mushrooms and a balsamic reduction  ..18.95
Cod Josephi...8 oz. Center cut cod loin, dusted with seasoned bread crumbs, baked, topped with broccoli,
                             roasted red peppers, mushrooms and a white wine lemon and butter sauce………………..….15.95
Cod Spinachi...8 oz. Center cut cod loin, broiled and topped with sautéed spinach, diced tomatoes 
                             and scallions………………………………………………………………………….……..….15.95
Veal Marsala … Medallions of Veal sautéed in a Marsala wine sauce with green peppers and sliced mushrooms
                                                                              …………………………………………………………………18.95
Veal Picatta …  Medallions of Veal sautéed in olive oil, topped with a white wine lemon butter sauce and capers
                                                                                ………………………………………………………………..18.95
Veal Mudega… Breaded cutlets pan fried topped with mushrooms, prosciutto, scallions and a white wine garlic 
                                      sauce with a touch of provel cheese  …………………………………………………….18.95

Gratuity may be added to parties of 6 or more.  2.00 service charge on all split items                                                               



Sandwiches
All sandwiches served with fries

Substitute pasta ...1.00
Substitute vegetable of the day ...1.95
Substitute soup or house salad ....2.50

                      
Grilled Chicken Club

Grilled boneless breast of chicken served on a toasted roll 
with melted provel cheese, crisp bacon, lettuce and tomato

7.95

Charbroiled Steak Sandwich
8 oz. strip steak char-broiled, topped with green pepper

mushrooms and red onions
9.75

Meatball Sandwich
Our own house made meatballs, stuffed in a hoagie and 

served with red onions and provel cheese
7.95

Italian Sausage
Char-broiled patty, topped with marinara on 

cheese garlic bread
7.95

Steak Marsala
8oz. Strip steak char-broiled served open face on grilled 
garlic bread, topped with a Marsala wine sauce, green 

peppers, mushrooms and onions
10.25

Cod Sandwich
Battered cod fried served on a hoagie roll with tartar sauce

8.25

Pizza
12” Cheese...10.95             Each extra ingredient...1.25

                      Chicken………….…...3.00
                                                 Shrimp   ……………..3.50
   
14” Cheese...11.95             Each extra ingredient…1.60

            Chicken……………….3.00
                                                Shrimp ……….……….3.50

Toppings
sausage, hamburger, pepperoni, onion, black olive, 

mushroom,  green pepper, bacon, 
tomato, anchovie and sliced meatballs

Specialty Pizza
Quattro Formaggio

Drizzled with olive oil and  fresh basil and topped with 
thin sliced Roma tomatoes and four cheeses

12”…..12.95                                                                         
14”…..13.95

John’s Pride
Sausage, bacon, pepperoni, hamburger

12”…..14.95
14”…..16.95

Desserts
Tiramisu

A light composition of whipping cream and 
mascarpone cheese, layered with dark rum and 

espresso soaked lady fingers, and drizzled with caramel 
sauce
5.50

Dipped Strawberries
Fresh strawberries double dipped in Gold Brick chocolate

4.95

French Vanilla Ice Cream
3.75

Drizzled with Gold Brick Chocolate
4.25

New York Cheesecake
4.25

Chocolate Suicide Cake & Vanilla Ice Cream 
5.50

Canoli 
With sweet ricotta and chocolate chips

4.50

Spumoni Ice Cream
3.95

Drizzled with Gold Brick Chocolate
4.45

Chocolate Mousse  Cake
5.50

Beverages
Coffee….2.25

Tea…….2.25 Soda…  2.25 Coke, Diet Coke, Sprite, 
Dr. Pepper, Lemonade, Strawberry Lemonade

Milk…….1.95
Flavored Iced Tea ...2.75 Mango, Peach, Raspberry

Special Coffee Drinks
   Espresso …...4.50

    Cappuccino ...4.95

              
              Bottled Beer
       Bud, Bud Light, Bud Select, Bud Light Lime
       Michelob, Michelob Ultra, Michelob Light, Busch, 
       Amber bock, O'Doul's, Fat Tire, Pale Ale, Heineken
       Moretti, Natural Light



Children's Menu
For our guests 10 and under 

Chicken Strips ……….…..4.95
Toasted Ravioli …………..4.95
9” Pizza ……….………….4.95

(any one topping)
Spaghetti ……….…….….. 4.95
Fettuccine ………….…..…4.95

From all of us at Bella Sera
We want you to have a wonderful dining experience.                        

We strive to provide you with fine food and excellent service. 
Please let us know if we have done this for you today.   

Wishing you a “Bella Sera”   
~a beautiful evening~

Thank You,
John & Shari

& The Bella Sera Staff 

We  accept all major credit cards
Sorry, no personal checks

Please consider Bella Sera for your next party, banquet, rehearsal 
dinner or catered event. 

Available opening during off hours for groups of 30 or more.
Visit our web site at www.bellaserastl.com


