Bella’s New Year’s Eve ~ 2020
Appetizers

Bella’s Bloomers 9.99
Bella’s sweet Blooming Onion coated with our own special seasonings. Deep fried & served with ranch dressing.
Bruschetta 8.99
Sliced grape tomatoes, red onions, roasted garlic, fresh basil, Kalamata olives, extra-virgin olive oil, balsamic vinegar,
Bella’s toasted homemade bread topped with Romano cheese.
Sicilian Stuffed Mushrooms 7.99
Large succulent mushrooms stuffed with Italian sausage, spices and topped with Mozzarella cheese.
Served with marinara sauce.
Calamari 8.99
Tender rings of Calamari hand-breaded and served with a lemon wedge & marinara sauce.
Shrimp Cocktail 6.99
6 Succulent JUMBO Tiger shrimp served on a bed of romaine with our homemade cocktail sauce and a lemon wedge.
Mozzarella Wedges 7.99
Herb breaded mozzarella wedges served with marinara sauce.
Spinach Dip 7.99
A rich creamy spinach dip featuring crunchy water chestnuts served with sun-dried tomato chips.
Pretzel Bites 7.99
Soft pretzel bites served with our creamy cheddar cheese sauce made with spices and American amber ale.

All entrees include your choice of a garden, Caesar or spinach salad or
French Onion or Potato Pesto soup.

Pasta
Lasagna Classico 13.99
Bella’s #1 seller! 9-layer Tuscan lasagna featuring layers of pasta with ground chuck & Italian sausage,
Ricotta, Parmesan, & Mozzarella cheeses and our marinara sauce.
Chicken Fettuccini Alfredo 14.99
Fettuccini pasta tossed with a sauce of cream, butter & Parmesan cheese & with char-grilled chicken. Also available
without chicken for 10.99.
Lasagna & Fettuccine Combo 14.99
Our 9-layer Tuscan lasagna and fettuccine pasta tossed with a sauce of cream, butter & Parmesan cheese.
Pollo Milano 14.99
Char-grilled chicken breast in a roasted garlic cream sauce tossed with sun-dried tomatoes, sautéed
mushrooms and rigatoni pasta.
Portabella Ravioli 13.99
Dumplings filled with Portabella mushrooms with Marinara or Alfredo or both.
Rustic Italian Bake 14.99
Meatballs and Italian sausage tossed with roasted tomatoes, creamy ricotta, basil, marinara sauce,
rigatoni pasta and topped with Mozzarella cheese and baked.
Pasta Bowl 9.99
Choose Spaghetti pasta or Fettuccine pasta and marinara Sauce or Alfredo Sauce
Add Two Large Homemade Meatballs for $3.00 or One Italian Sausage Link $2.99
Chicken Parmesan 15.99
Parmesan breaded chicken breast topped with our marinara sauce, basil, Mozzarella and Provolone cheeses.
Served with a side of spaghetti marinara. You may also choose the grilled Chicken Parmesan option.
Eggplant Parmesan 12.99
Parmesan breaded eggplant topped with our homemade marinara sauce, Mozzarella cheese, basil, Italian spices
and baked to a golden brown. Served with a side of spaghetti marinara.
Garlic Chicken and Shrimp 16.99
Marinated chicken breast and Tiger shrimp pan sautéed with fresh garlic, tomatoes and red onions tossed with
rigatoni pasta in a roasted garlic cream sauce.
Chicken Fajita Fettuccine 15.99
Cajun chicken breast tossed with fettuccine pasta, our Cajun cream sauce and mildly spicy fajita salsa (black beans,
corn, jalapeños, onions and roasted red peppers).
Tuscany Trio 16.99
Lasagna Classico, creamy fettuccine Alfredo and chicken Parmesan.

Buon Appetito!

Grille

Most Grille Selections are also served with herb mashed potatoes and sautéed winter vegetables.
Add a Lobster tail to any entree for an additional $23.99.
Black Forest Filet Mignon 24.99
8 oz. choice Filet mignon stuffed with dark cherries, wrapped with cherry wood smoked bacon and char-grilled.
Served on herb mashed potatoes and topped with a sweet cherry demi-glace.
Prime Rib $19.99 (8 oz) $25.99 (12 oz)
Slow roasted & seasoned to perfection. Served with a twice baked potatoes.
Whiskey Pork Chops 18.99
Center-cut Pork Chops marinated in our brown sugar glaze and topped with drunken onions (caramelized whisky onions).
Veal Parmesan 16.99
Parmesan breaded Veal topped with Bella’s homemade marinara sauce and Mozzarella & Provolone cheeses.
Served with spaghetti and marinara sauce.
Citrus Chicken 14.99
Grilled chicken breast marinated in our special citrus and brown sugar glaze & rubbed with a blend of
lemon zest, sugar, garlic, onion, sweet red peppers and a pinch of salt. Served with herb brown rice and
sautéed winter vegetables.

Seafood

Several seafood selections are also served with herbed brown rice and sauté ed winter vegetables. *
Parmesan Salmon 18.99*
8 oz. pan seared wild caught Alaskan Salmon filet encrusted with Parmesan, garlic, sugar and EVOO and baked.
Shrimp Carbonara 17.99
Tiger shrimp, hickory bacon, sun-dried tomatoes, red onions, cracked black pepper, and fresh spinach tossed with
spaghetti pasta and Alfredo sauce
Garlic & Herb Encrusted Tilapia 14.99*
Delicate white fish filet encrusted with garlic and herbs.
Shrimp Scampi Alfredo 16.99
Tiger shrimp pan sautéed with tomatoes and onions in a chardonnay garlic herb butter Alfredo sauce and tossed
with spaghetti pasta.
Crab Alfredo Bake 13.99
Surimi crab tossed with fettuccine pasta in Alfredo sauce, smothered with Mozzarella cheese and baked.
Lobster Tail
Succulent indulgence! Served with drawn butter. 34.99*
Frutti di Mare 17.99
Tiger Shrimp, Sea Scallops & Surimi Crabmeat sautéed with herbs and tossed with Alfredo sauce & fettuccine.

Save room for Bella’s famous desserts:
Carrot Cake, Chocolate Marble Cheesecake, Peanut Butter Pie, Cannoli, Chocolate Truffle Torte, or Tiramisu!

Draft & Craft Beers
Bud Light
Locally made from Moeller Brew Barn, Maria Stein, Ohio
Wally Post Red
Salted Caramel
Seltzers;

16 oz.
3.50

22 oz.
4.50

5.00

6.50

5.00

6.50

pineapple margarita, blood orange mango, mixed berry

Locally made from Tailspin Brewery, Coldwater, Ohio
Gold Cream Ale

Bella’s Sampler ~ Pick any 3 draft beers/seltzers (10 oz. each) $9.99

Bella’s offers a full-service bar with
fine wines, mixed & frozen drinks.
Please see the list on the wine bottle on your table.
New Years Eve Drink Special ~ Champagne Margarita
Asti Spumante, lime juice, Jose Cuervo tequila, triple sec,
& a lime wedge on a salt rimmed glass! $5.99
Please no coupons, discounts, menu changes or substitutions.

