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‘ I promise to make your visit a memorable occasion.
i To serve you only the freshest ingredients possible. The
. same way my Grandmother and Mother do in our family.

Eating in our home was always a process. We would :
start with the ‘“Antipasti’ Italian cold cuts, olives, cheeses, ;‘f‘
tomatoes and lettuce. “Antipasta’ means before the pasta §
in Italian. .

Next would come the Primo or first course. This
generally was a pasta with sauce. The slow cooked or
fresh sauce was always hard not to eat that much of, but
we had to save room.

Next the secondo course, this always held the honor
of being the main course. It would consist of a meat,
poultry or seafood without a vegetable. Insulate (Salad)
would come alone or with your secondo.

You could accompany a vegetable with it also.
Then the finish, a nice dessert and coffee, or some
fresh fruit.

So relax and enjoy your meal the way you choose.

Enjoy our fresh made pasta and old world recipes.

13220 S. Belcher Rd. #19 Largo, FL 33773 727-223-3305




APPETIZERS

Mozzarella Pomodoro .............cc..... 10.99
Hand cut & breaded fresh mozzarella
served with marinara sauce

Italian Cheese Fonduta .........cccceeeee. 7.99

Our delicious cheese sauce with toast points

Fresh Veggie Fritters ......ccccccceeeeeeee. 9.99
Hand breaded, lightly fried served with garlic sauce.
Seasonal Veggies

Calamari .......ccceceeereeecreeccranecsaeccsancesss 10.99
Hand breaded & lightly fried served with marinara sauce

Screwie Louie Shrimp ................... 10.99
World Famous Louie’s hand breaded lightly fried shrimp.

Served with Louie’s Famous Sauce ... one taste & you’re hooked!

Capresse Salad ........cceceeeeeecncccencecane 10.99
Fresh mozzarella, heirloom tomatoes & basil drizzled
with balsamic glaze & olive oil with roasted red peppers

Grilled Asparagus in Prosciutto ..... 9.99

Jumbo stalks wrapped in prosciutto & lightly grilled

Braciola 00000000000000000000000000000000000000000000 10.99
Two rolled beef cutlets stuffed with parmesan cheese,
garlic and parsley

Brushetta 00000000000000000000000000000000000000000000 6.99
Toasted Italian bread topped with tomato, onions, basil,
parmesan cheese & olives

Stuffed Artichokes .................. 8.99 each

Stuffed with Italian bread crumbs, garlic & cheese. (When available)

Mussels Marinara .........ceeeeeeeneeerneee 10.99
Sauteed in our seafood marinara

Mussels Joesphene .........cccceeeeueeneee. 10.99 B
Sauteed in a tomato & lemon butter sauce finished ,
with fennel, sambuca & onion with toasted bread

Little Neck Clams ........cooeveveveeveneneee 11,99 |

Garlic & oil, marinara, plain or Fra Diavolo

Fried Cheese Ravioli .......cccecevveeeeene 9.99

Breaded & fried with a side of marinara sauce

Meatballs 000000000000000000000000000000000000000000000 5.99
Homemade with veal, pork & ground beef (3)

Broccoli 0000000000000 00000000000000000000000000000000000 4.99
Steamed or sauteed in garlic & oil, or plain

Garlic Bread with Cheese................. 4.99

Baked with fresh mozzarella served with marinara sauce

Broccoli Rabe 00000000000000000000000000000000000 6.99
With garlic & oil. (When available)

SouUuPS & SALADS

Italian Wedding Soup Cup -3.99 Bowl - 5.99
Pasta Fagioli ............... Cup-3.99 Bowl-5.99

Antipasto Salad .. Sm - 11.99 Lg - 16.99

Imported Italian meats, cheeses, olives, roasted red peppers,

grapes & tomatoes over a bed of greens

Seasonal Berry Salad ..................... 10.99

Mixed greens, fruit, nuts & cheeses with berry vinaigrette.
Add chicken for 2.99 Add Shrimp for 5.99

Beet & Corn Salad .............cuuuuueuuueee. 7.99

Pickled beets, corn, mixed greens & gorgonzola cheese.
Add chicken for 2.99 Add Shrimp for 5.99

Capresse Salad .......c.ceceeveeeeeeneeneee. 10.99

Fresh mozzarella, basil, roasted red peppers, balsamic reduction

Bellissimo Salad ........ccceeeeeeeennnnnne. 10.99

Mixed greens, candied nuts, berries, beets & grapes.
Add chicken for 2.99 Add Shrimp for 5.99

House Italian Salad ..............ccuue..... 4.99

Mixed greens, olives, carrots, cucumbers, tomato & onions.
Add chicken for 2.99 Add Shrimp for 5.99

Caesar Salad .......ccoeevervecveccecsecsees 4.99
Romaine, croutons & our Caesar dressing.
Add chicken for 2.99 Add Shrimp for 5.99




DINNERS

Your choice of soup or salad, \\ ey
pasta or veggies and housemade fresh bread Sl w =

Stealz

Filet Mignon (80z.) ......cccceeurerurcenceee 19.99

Kib Eye SR cxvmmammmsmamnss S0

Smothered with mushrooms, onions & peppers

House Specials
Bellissimo Chicken ..... 15.99 Bellissimo Veal ..... 16.99

Cutlets egg battered with parmesan, garlic & parsley with white wine & lemon butter sauce

Veal or Chicken Marsala

Cutlets sauteed with marsala wine & mushrooms

Veal or Chicken Cacciatore
Mushroom, onions & peppers in a rich tomato sauce

Veal or Chicken Sorrentino
Topped with eggplant, prosciutto & cheese then baked

Veal or Chicken Saltimbocca
Wine, sage & topped with prosciutto & mozzarella

Veal or Chicken Alfredo

Creamy parmesan cheese sauce

Veal or Chicken Piccata
Lemon butter, capers & white wine

Veal or Chicken Parmesan
Breaded. fried & baked with sauce & cheese

Veal or Chicken

Prosciutti Di Fontina
Topped with prosciutto, fontina & chicken cream sauce

Braciola over Pasta ...........ccceeeeenneee. 15.99
Rolled beef cutlets stuffed with parmesan,
parsley & garlic in meat sauce

Seafood

Catch of the Day ............... Market Price

Chef’s choice. Ask your Server

Shrimp & Fish Scampi ................. 16.99

Served with fresh veggies

Pescatori (Seafood Combo) ............ 20.99

Clams, mussels, shrimp, calamari, fish, marinara,
garlic & oil, Fra Diavolo & alfredo.

Salmon Filet 000000000000000000000000000000000000 16.99
Honey ginger glazed with fresh veggies

L6011 o ORPRUIRR—— '
Marsala, piccata, tomato & basil, blackened

Shrimp Scampi over Linguini ........ 15.99

Garlic & white wine

Linguini & Clams or Mussels ...... 15.99

Red or white sauce

Seafood Linguine ........cccceeeeeccnecences 19.99

Clams, mussels, shrimp & calamari with red or white sauce

Chioppino Seafood over Linguini .. 19.99
Clams, mussels, cod, shrimp & calamari over linguini
with fennel, white wine, fish stock & tomato sauce

| Consuming raw or undercooked meats, poultry, seafood or shellfish may increase the consumer’s risk of foodhorne illness.
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PASTA ]I)]ISHES ~

Your choice of spaghetti, penne, linguine, angel hair or rigatoni.
Served with a side salad or cup of soup. f ‘
ta served with marinara, substitute a house sauce, alfredo, meat, etc. ).

@,
Pasta with Marinara

Penne & Broccoli . Baked Ziti

Fresh broccoli with garlic & oil With meat sauce

Penne with Sausage & Peppers ... Manicotti Cheese
Sausage, peppers & onions With Meat Sauce - 13.99
. With Spinach & Cheese Marinara Sauce - 12.99
Penne & Chicken

Chicken breast, sundried tomato & mushrooms Rigatoni Riccotta
in lemon butter Fresh riccotta cheese & meat sauce

Fettuccini Alfredo . Eggplant Parmesan

Creamy parmesan cheese sauce Baked with cheese

Pasta & Piselli ; Eggplant Rollatini

Fresh peas, onions & pasta With meat sauce

Linguini Villasage 1 Pasta Primavera
Chicken breast, crushed pomodoro, tomato, basil Fresh veggies, garlic & oil and wine
with garlic & oil

e qe . Gnocchi
RE!VIOll with Ch_eese . Chef’s sauces & specials
with Meat .... 12.99 with Goat Cheese Sauce .... 14.99

with Lobster .... 18.99 . .
The Trio: Lasagna, Chicken Parmesan

Lasagna with Meat . and Fettuccini Alfredo
Spinach Lasagna . Specials! Ask what’s here today!

ADD TOo ANY PASTA

Meatballs (3) . 5.99 Braciola .. 5.99
Veal, pork & beef or Veal & beef only Alfredo Sauce . ... 1.99

Shrimp (5) - .5.99 5.99

] ] Meat Sauce
Grilled Chicken Breast ................ 2.99 PeSto SAUCE ..ceeeeeeeeeeeeerceeeeeeeeeenannnee 2.99
Sausage .. 5.99

Scampi Sauce .. cesseessanaesses 2.99
e 299 Garlic & Oil e 1.99

HOUSE MADE DESSERTS
Cannoli 6.99 Tuxedo Bomb 6.99

> Fllled with marscarpone & ricotta cheese Chocolate covered ice cream filled with chocolate mousse

Italian Lemon Cake .......ccoennr. 6.99 Caramel Turtle Cheesecake ... 6.99
L glig & fresh with Italian creme New York Style ¥ .‘

b Tiramisu 6.99
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