
 

          BISTRO MENU    
Served from 5 pm till 10 pm 

 

STARTERS 
Soup of the day   $3.95 / $5.95 
House Salad   
Organic baby lettuces, cherry tomatoes, cucumbers, balsamic vinaigrette,                                                                     
topped by a crostini with goat cheese & pesto   $5.95 
Caesar    
Romaine, croutons, Parmegianno Reggiano   $6.95                                                                                                             
Add Chicken   $3.50, Grilled Salmon   $6.50, Prawns   $5.50 
Beet & Spiced Citrus Salad  
Mint, wild arugula, gorgonzola dolce   $7.95 
Fire Roasted Watsonville Artichoke   
Lemon aioli, whole grain mustard aioli   $7.95  
Fried Calamari   
Polenta dusted, crispy calamari, spicy aioli   $8.95  
Cherrystone Clams  
Spanish chorizo, garlic, white wine, tomato, basil, bruschetta   $11.95  
Grilled Steak Sliders  
Caramelized onion, Dijon aioli   $10.50 
Charcuterie Plate  
Chef’s selection of cured meats, whole grain mustard, caper berries, crostini   $10.95 
Mezza Plate  
Tzatziki, tabouleh, hummus, feta, olives, tomatoes, grilled flat bread   $11.95 
Artisan Cheese Plate            
Chef’s selection of three artisan cheeses, candied walnuts, fruit puree, berries, crostini   $13.95 

ENTRÉES 
Sweet Italian Sausage Pasta  
Chanterelle-porcini mushroom ragout, cavatappi pasta, midnight moon aged goat cheese   $13.95 
Pinot Grigio Braised Chicken Pasta  
Orrechiette pasta, carrots, celery root, white beans, wild mushrooms, broccolini   $12.95 
Polpettini  
Handmade meatballs, Tuscan white beans, tomato conserva, Parmegianno Reggiano   $13.95 
Veal & Mushroom Meatloaf  
New York white cheddar mashed potatoes, sautéed broccolini, Worcestershire sauce   $13.95 
Rigatoni Bolognese          
Traditional pork & veal ragu with red wine, San Marzano tomatoes, parmesan   $13.95 
Pan Roasted Chicken  
Parsnip puree, foraged mushrooms, celery root, carrot, poultry jus   $15.95 
Grilled Salmon  
Cannellini beans, piquillo peppers, olives, rocket arugula, lemon gremolata   $15.95 
Snake River Kobe New York Steak  
New York white cheddar mashed potatoes, grilled artichoke, red wine porcini butter   $22.95 

GRILLED FLATBREADS 
Margharita   
Vine ripened tomatoes, roasted garlic, mozzarella, marinara, pesto   reg. $9.95,   lg. $15.95    
Grilled Vegetable  
Asparagus, onions, wild mushrooms, eggplant, pesto   reg. $10.95,   lg. $16.95 
Wild Mushroom  
Wild mushrooms, mozzarella, marinara, Truffle oil   reg. $12.95,   lg. $18.95 
Sicilian  
Pepperoni, salami, prosciutto, Italian sausage, marinara, mozzarella   reg. $12.95,   lg. $18.95 
Roasted Chicken  
Chicken, wild mushrooms, olives, grilled onions, marinara, goat cheese   reg. $12.95,   lg. $18.95   
 

SIDES 
 

Mashed Potatoes, White Beans, Grilled Asparagus with Parmegiano Reggiano   $4 ea. 
 

 

 



          CLASSIC MENU     
Served from 11 am till 10 pm 

 
 

ENTRÉE SALADS 
Entrée Caesar       
Hearts of romaine, house-made croutons & Parmigiano Reggiano   $6.95 
Add Chicken $3.50, Prawns $5.50, Grilled Salmon $6.50 
Spinach Salad   
Spinach salad with shaved red onion, crumbled egg, chopped bacon, chick peas,                                      
tofu & warm bacon-balsamic dressing  $8.95 
Cobb          
Turkey, apple wood smoked bacon, hard-boiled egg, romaine hearts,                                                        
avocado, tomatoes & dill dressing   $9.95 
Add Danish Blue cheese $1 
Mighty Chicken Salad                                        
Roasted chicken, dried dates, candied walnuts, goat cheese, tomatoes,  
croutons & mixed lettuce tossed with a champagne vinaigrette   $10.95 
California Asian Chicken Salad                                        
Napa cabbage, radicchio, scallions, cilantro, miso vinaigrette, 
fried wontons, cucumbers & rice stix   $10.95 
Marinated Grilled Steak Salad   
Organic baby lettuces, mixed grilled vegetables, Danish blue cheese,  
sun dried tomato aïoli & balsamic vinaigrette  $11.95 

 
SANDWICHES 

Served with baby greens 
Substitute with fries, add $1.50 

Substitute with cup of soup, add $1.95 
Tuna Melt   
Albacore tuna salad with avocado & melted cheddar cheese on grilled sourdough   $8.25 
Grilled Chicken Breast                          
Brie cheese, green leaf lettuce, caramelized onions, tomatoes, tarragon aioli                    
served on an Italian soft roll   $9.25 
Bella Burger                                           
Charbroiled ½ lb. Angus burger, caramelized onions & Dijon aioli   $9.95   
Add cheese: Cheddar, Gruyère, or Provolone $1, Danish Blue $2      
Blackened Mahi Mahi                                                                       
Creamy stone-ground mustard dressing, tomatoes, red onions & green leaf lettuce on a challah bun   $9.95 
 

GRILLED FLATBREADS 
 

Margharita   
Vine ripened tomatoes, roasted garlic, mozzarella, marinara, pesto   reg. $9.95,   lg. $15.95    
Grilled Vegetable  
Asparagus, onions, wild mushrooms, eggplant, pesto   reg. $10.95,   lg. $16.95 
Wild Mushroom  
Wild mushrooms, mozzarella, marinara, Truffle oil   reg. $12.95,   lg. $18.95 
Sicilian  
Pepperoni, salami, prosciutto, Italian sausage, marinara, mozzarella   reg. $12.95,   lg. $18.95 
Roasted Chicken  
Chicken, wild mushrooms, olives, grilled onions, marinara, goat cheese   reg. $12.95,   lg. $18.95   

 

Corkage   $9 
18% Gratuity added to parties of 6 or more 

 

 

 


