(TALIAN RESTAURA

N I . ) {0z { )
BrEl{gheociaih e ({72l
1;‘? %' N

o
&
Q S

STARTERS
Roasted Chicken Minestrone

Our version of this classic Italian soup is made with
rich chicken stock, roasted chicken, fresh herbs, and
seasonal vegetables. Small $4.99 Large $6.99

Traditional Bruschetta

Chopped fresh Roma tomatoes, garlic, and basil on
grilled Tuscan bread. Served with balsamic dressed
mixed baby greens. $7.99

Grilled Chicken Spiedini

Boneless chicken breast marinated in olive oil and

Served over mixed baby greens with polenta-crusted
fried green tomatoes topped with garlic dipping
sauce. $11.99

Grilled Shrimp and Fried Green

'lomatoes
Four jumbo shrimp marinated in olive oil, garlic,
lemon, and fresh thyme, then grilled and served over
mixed baby greens with polenta-crusted fried green
tomatoes topped with garlic dipping sauce. $17.99

ILLUNCH FISH
SPECIALTIES

Fresh Tilapia Parmesan

Thinly pounded fresh tilapia, lightly breaded with

Parmesan-Reggiano, pan sautéed, and topped with

lemon butter caper sauce, and served alongside of
seasonal vegetables. $11.99

Walleye Milanese
A lightly breaded and sautéed Canadian walleye
topped with a lemon butter caper sauce, and served
alongside of seasonal vegetables. $17.99

fresh herbs, placed on a rosemary skewer and grilled.

SIEASONAL FEATURE

Pacific Ocean Grouper

A filet of fresh Grouper that is lightly seasoned, grilled,
and then topped with garlic and sun-dried tomato
butter, and served on top of vegetable polenta and

asparagus spears. $19.99

Wine Pairing
Wine Pairing: B 724 - Bridlewood Pinot Noir - This
wine  has dark cherries, purple plums & a sweet
spiciness on the palate, while smoky oak & spice

combine on the elegant, yet rich finish.
$7.25 Glass / $27.00 Bottle

SATLLADS

ADD A SMALL BOWL OF SOUP TO
ANY SALAD FOR $3.00

Belhisio’s Italian Tossed Salad

Sliced hearts of romaine lettuce, blended with Roma
tomatoes, cucumbers red onions, and homemade
croutons are tossed in our signature creamy ltalian
dressing and topped with shaved Pecorino Romano

cheese. Served with Tuscan Toast. $5.99

Tuscan Salad

A fresh blend of diced tomato, cucumber, red pepper,
romaine lettuce, red onion, capers, Italian parsley, fresh
basil, pine nuts, plumped currants, and herb roasted
croutons, tossed with a citrus vinaigrette. Topped with
shaved imported Parmigiano-Reggiano cheese. $7.99

Caprese Salad
Generously sliced fresh mozzarella cheese and
beefsteak tomatoes, fresh mixed baby greens lightly
seasoned and topped with Modena balsamic vinegar,
pure olive oil, and fresh basil. $9.99

Beet & Arugula Salad

Fresh arugula, blended with orange wedges, roasted
beets, crumbled Italian gorgonzola, fresh mint, fennel,
pine nuts, tossed in an orange sherry vinaigrette. $9.99

Caesar Salad

We use only hearts of romaine lettuce, blended
with our chef-prepared classic Caesar dressing, and
accented with imported Parmigiano-Reggiano and our
house-made herb croutons. $9.99

Lake Superior Waldorf

Hydro-Bibb lettuce, topped with julienned granny
smith apple, Bartlett pear, celery, red grapes, and
smoked Lake Superior trout tossed in a Waldorf
dressing.  $10.99

Shrimp & Asparagus Salad
Hydro-Bibb lettuce topped with fresh asparagus,
sautéed shrimp, diced red peppers, fresh tomatoes,

cucumbers, and drizzled with our creamy Italian
dressing. $12.99

9/20/11

The Regions of ltaly

Each of the 20 regions of Italy has a distinct culture, scenery, set of
customs, and signature fare. The fabulous cuisines that come from the
Italian soil and people are enjoyed in the quaint restaurants and wine

markets in each of these areas.

But the heart and soul of Italy can be found in the storybook mountains
and rolling hills of the Marche region. Nestled in this hillside 100
miles Northeast of Rome and just West of the Adriatic coast, is the

small village of Bellisio. Here in this very simple and natural setting
rests the home of the Paulucci family. With its central location, Bellisio
represents many of the more popular cooking styles of all the regions of

Italy. The flavors of the Italian countryside are summed up in the simple

yet glorious food served in the town of Bellisio.

It is with this heritage and authenticity that we bring you the greatness

much as we enjoy bringing it to you.
Grazie and Buon-Appetito




PANINI’S
Chicken and Portobello

Mushroom Panim

Juicy roasted chicken, grilled sliced Portobello
mushrooms, Fontina cheese, and peppercorn
mayonnaise on our Tuscan bread. Served with
our Parmesan fries and our creamy Italian
dressing. $8.99

Roasted Red Pepper &

Mozzarella Panini

Roasted red peppers combined with fresh
mozzarella cheese, red pepper aioli, and fresh
basil our Tuscan bread and put in our Panini
press. Served with our Parmesan fries and our
creamy ltalian dressing. $8.99

Fennel Pork & Arugula Panini

Thinly sliced, fennel roasted pork, Fontina
cheese, Arugula, and fennel mayonnaise
on our Tuscan bread and put in our Panini
press. Served with our Parmesan fries and our
creamy lItalian dressing. $8.99

BURGERS

Bellisio’s Burger

A half pound hand-pattied fresh-ground
chuck burger, seasoned, char-grilled, and
served on a grilled ciabatta bun. Served with
our Parmesan fries and our creamy ltalian
dressing. $9.99

Bellisio’s Cheeseburger

A half pound hand-pattied fresh-ground chuck
burger, seasoned, char-grilled and topped
with Fontina cheese, and served on a grilled
ciabatta bun. Served with our Parmesan fries
and our creamy ltalian dressing. $10.99

Bellisio’s Bellifornia

A half pound hand-pattied fresh-ground chuck
burger, seasoned, char-grilled and served on
a grilled ciabatta bun, creamy Italian dressing,
with hydro-Bibb lettuce, beefsteak tomatoes,
& capers. Served with our Parmesan fries and
our creamy ltalian dressing. $11.99

Wine Spectator Best of Award of
FExcellence since 1999
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LLUNCH PASTA
Fettuccine Alfredo

This classic pasta favorite is made with the finest ingredients:
imported fettuccine, fresh cream, European style butter, and
authentic imported Parmigiano-Reggiano from Italy. Served with
Tuscan toast. $8.99

Pasta Primavera

This classic pasta favorite is made with the finest ingredients:
imported fettuccine, fresh cream, European style butter, and
authentic imported Parmigiano-Reggiano from Italy with sautéed
seasonal vegetables. Served with Tuscan toast. $9.99

Fettuccine Alfredo with Chicken &

Asparagus
This classic pasta favorite is made with the finest ingredients:
imported fettuccine, fresh cream, European style butter, and
authentic imported Parmigiano-Reggiano from Italy with sautéed
chicken and fresh asparagus. Served with Tuscan toast. $10.99

Fettuccine Alfredo with Shrimp

This classic pasta favorite is made with the finest ingredients:
imported fettuccine, fresh cream, European style butter, and
authentic imported Parmigiano-Reggiano from Italy and topped
with sautéed shrimp. Served with Tuscan toast. $12.99

Pasta Arrabbiata with Italian Sausage

Italian-made spaghetti tossed with a hot and spicy tomato
sauce, garlic, fresh basil, ground fennel sausage, and imported
Parmigiano-Reggiano cheese. Served with Tuscan toast. $8.99

SIGNATURE PASTAS

ALL SIGNATURE PASTAS ARE SERVED WITH OUR
HOMEMADE FOCCACIA BREAD

Rigatoni Bolognese

Bellisio’s thick and hearty meat sauce made with Roma tomatoes,
veal, pork, and chicken, is tossed with rigatoni and fresh imported
Parmigiano-Reggiano cheese. $12.99

Ravioli Sicihan Marmara

Large meat-filled ravioli and our fresh marinara sauce seasoned
with garlic, olive oil, and basil. $16.99

Ravioli with Spinach and Alfredo

Large meat-filled raviolis served with our classic Parmigiano-
Reggiano Alfredo sauce and tossed with fresh spinach. $17.99

Rigatoni Norcina

A classic Italian pasta dish from a restaurant in ltaly. Al
dente rigatoni sautéed with our crumbled Italian sausage,
pancetta, cream, and peas topped with imported Parmesan-
Reggiano. $17.99

Rigatoni Balsamico

Rigatoni pasta cooked al dente and prepared with crumbled
ltalian sausage in a rich marinara sauce with Modena balsamic
vinegar reduction, chopped sautéed spinach, Parmigiano-
Reggiano cheese, garlic, salt, and pepper. $19.99




