BeLLN''S

[secondi package]

[insalata]

Di Casa
Mixed greens tossed with carrots, tomato, croutons, dried berries topped with shaved
parmigiano.

Caesar
Crisp romaine leaves tossed with homemade Caesar dressing, croutons and shaved
parmigiano.

[classico]

Parmigiano, Chicken or Veal
Breaded pan-fried cutlets, homemade marinara and Italian cheese blend, served with
penne pasta.

Fiorentino
10 oz. USDA Choice Top Sirloin with roasted garlic mashed potatoes and seasonal
vegetables.

Saltimboca
Chicken scallopini, proscuitto, provolone with sautéed greens and wild mushrooms.

Marsala
Pork medallions, Marsala and wild mushrooms with garlic mashed potatoes and
seasonal vegetables.

Tortelloni
Chicken medallions, wild mushrooms and rosemary with a rich cream sauce

Scampi
Jumbo shrimp sautéed with roasted garlic, basil, lemon and chardonnay served over
risotto.

[dolce]

Our Chef’s sweet creations served family style.

Dinner hour service for groups of 20 or more.
All selections include homemade fresh bread with a pesto olive oil, a choice of iced tea,
fountain soda, coffee or tea.

30.95/person




