
Hand Tossed NY Style Pizza
MED (14”) XL (18”)

Cheese 13 17
Margherita 15 19
Mozzarella Cheese, Basil & Tomato
Hawaiian 15 19
Covered in Applewood Smoked Ham & Pineapple Tidbits

Americano 16 20
Ground Beef, Real Bacon with Mozzarella & Cheddar Cheese

 Primavera 16 20
All Veggies: Spinach, Tomato, Onions, Mushrooms, Black Olives, Green Peppers, Banana Peppers

 

Vittoria 17 21
A classic Pie with Sliced Tomatoes, Italian Sausage, dollops of creamy Ricotta & Garlic 

Roma 17 21
Meat Eater’s Favorite. Loaded with Italian Sausage, Pepperoni, Sliced Meatballs, Genoa Salami

 
Bella (Supreme) 19 23
Pepperoni, Sausage, Onions, Tomato, Mushroom, Green Peppers, Black Olives, Banana Peppers

Sicilian 23
The classic thick crust pie with nine large slices - Available in 16” only

14” Gluten-free Pizza Crust   Add $2.00

Special Sauce Pizza
Bianco 15 19
The Classic White Pie - Creamy Ricotta with Garlic & Parsley with Mozzarella Cheese

 Venetian 15 19
Olive Oil base topped with Mozzarella, Sliced Tomatoes, Spinach & Garlic

 Greek Chicken 19 23
Basil Pesto Base, Grilled Chicken, Black Olives, Roasted Red Peppers, Tomatoes, Spinach, with 
Feta & Mozzarella Cheeses

Calzones Stromboli
Ricotta Cheese & Mozzarella with Fillings Pizza Sauce & Mozzarella with Fillings

     House Calzone   11
        Stuffed with Mushroom and Spinach
      House Stromboli   11

       Stuffed with Pepperoni & Italian Sausage

      Three-Cheese Calzone   10
Filled with Ricotta, Mozzarella & Romano

      Margherita Stromboli   11
       Filled with Fresh Tomatoes and Basil

      Create Your Own Calzone   10         Add 1.00 each filling (Limit 4 total)
     Create Your Own Stromboli  10 
        Add 1.00 each filling (Limit 4 total)

Toppings
ADD $2.00 MED or $2.50 LX PER TOPPING PER PIZZA

Pepperoni•Italian Sausage•Meatballs•Sliced Ham•Ground Beef•Real Bacon•Fresh Mushrooms
Black Olives•Onion•Garlic•Pineapple•Tomatoes•Banana Peppers•Bell Peppers•Jalapeno Peppers•Spinach

ADD $2.50 MED or $3.25 XL PER SPECIALTY TOPPING 
Anchovies•Artichokes•Grilled Chicken•Extra Cheese•Feta•Basil• Roasted Red Peppers•Sliced Beef 

(11am - 4pm Daily)

Spaghetti and Meatballs   11
Spaghetti served with mini meatballs topped with housemade marinara sauce   

Cheese Ravioli   12

   Eggplant Parmesan with Linguine   13
Delicately breaded eggplant baked with our marinara sauce and mozzarella   

We accept
Dinner

Reservations

Catering 
Menu

Available

Desserts
Tiramisu   8  

New York Cheesecake   6  
A classic treat   

Many other specialty cakes and pies available
Please note that all pricing/menu items are subject to change.

(910) 454-4540  www.BellaDiningNC.com

 

  

Lunch Pasta

Poco Pizza Thin-shell crust pizza with your choice of toppings   8 Add $1.00 each topping (limit 3 total)

Veggie

Italian Bread Pudding  8  
A warm dessert with a hint of bourbon and pecans drizzled with Caramel sauce

Brownies  3    Brownies ala Mode  7   
Homemade fluffy and oh so good!

We offer Gluten-Free and Wheat Pasta as a Dietary alternative for all pasta dishes 
except Lasagna, Ravioli and Tortellini

*G
lu

te
n-

Fr
ee

   
   

 +
A

va
il

ab
le

 a
s 

G
lu

te
n-

Fr
ee

+

Cannoli   6  
Three shells filled with housemade sweet cream

�����

(910) 454-4540  www.BellaDiningNC.com

BELLA TO~GO
5177 Southport Supply Rd. • Southport, NC 28461

Soft Drinks

Ask 
About 

Our Lunch 
Deals



 

Carne  ~  Meat 
Chicken and Veal Entrees served with pasta & sauce

or vegetables & Risotto

Pollo Chicken  22     Vitello Veal 28    

 

Starters 
  Garlic Knots   3  

Seasoned Fries   Small  4   Large  5    

Cheezy Fries   7
  Chicken Tenders   8

Crab Casserole with Baked Bread for Dipping   15 

Mozzarella Sticks   6

 Chicken Wings  Jumbo Wings   1.50 each 
Minimum of 6. Buffalo (Mild, Medium & Hot), 
Barbeque, Lemon Pepper

  

Salads
Side Salad   4
Fresh Romaine, Tomatoes, Red Onion & Black Olives
House Salad   8
Fresh Romaine, Tomatoes, Red Onion & Black Olives
Caesar Salad  Side 5   Full 9
Classic Caesar with Romaine Lettuce, Seasoned Croutons 
& a traditional Caesar Dressing
Greek Salad   10
Romaine, Tomatoes, Onions, Black Olives, Roasted Red Peppers, 
Pepperoncini, & Feta

Chef Salad   12
Fresh Romaine topped with Ham, Turkey, 
Onions, Tomatoes, Black Olives, Carrots, Boiled Egg & 
Cheddar Cheese

Italiano Salad   12
Fresh Romaine, Tomatoes, Onions, Black Olives, Roasted 
Red Peppers, Pepperoncini with Ham, Genoa Salami, 
Pepperoni & Provolone Cheese

Add Seared Chicken to any salad 5   Shrimp 7   Baked Salmon 14

Hero Sandwiches

Deli Sandwiches
Italian   9
Ham, Genoa Salami, Pepperoni & Sharp Provolone
Veggie   7
Lettuce, Tomato, Onion, Banana Pepper, Black Olives, 
Roasted Red Peppers & Provolone
Ham and Provolone   9
Ham with Sharp Provolone
Roasted Turkey and Cheese   9
Turkey with Sharp Provolone

For the Above Sandwiches, “All the Way” is with lettuce, 
tomatoes, onions, banana peppers, salt, pepper, oil & vinegar.  
Mayonnaise & mustard upon request. May be served Hot or Cold.

Meatball Parmesan   9
Delicious Meatballs with Homemade Marinara Sauce & 
Melted Mozzarella Cheese 
Eggplant Parmesan   9.50
Breadcrumb Seasoned Eggplant with Homemade Marinara 
Sauce & Melted Mozzarella Cheese
Chicken Parmesan   9.50
Breadcrumb Seasoned Chicken Cutlet with Homemade 
Marinara, Parmesan & Melted Mozzarella Cheese
Sausage and Peppers   9.50
Sweet Italian Link Sausage, Peppers & Onions with 
Homemade Marinara Sauce & Melted Mozzarella Cheese 

(910) 454-4540  www.BellaDiningNC.com

Voglio ~ Cravings 
Cravings are smaller portions of some of our featured dishes

AVAILABLE AFTER 4PM

Substitute other sauce for marinara for $2.00. Split entrées $4.
We will be happy to accommodate your dietary needs - please ask your wait staff.

Pasta
Add a Side Salad  $2

Spaghetti & Meatballs - Spaghetti 
Served with our family recipe for meatballs that has been 
handed down for generations - none better  18

Baked Penne - A blend of creamy Italian cheeses with Penne Pasta
and either Marinara or Bolognese Sauce baked to perfection  18

Lasagna - Grandma Demeo’s specialty - Baked with layers of 
pasta, sausage, beef, mozzarella, ricotta and romano cheeses  19

Cheese Ravioli - Ravioli filled with a delightful blend of 
parmesan and creamy ricotta cheeses  19

Chicken Francese - Lightly sautéed in a delicate lemon egg batter
Marsala - A savory Marsala wine reduction sauce with  
sautéed mushrooms

Parmigiano - Delicately breaded and baked with our 
marinara sauce and mozzarella - a classic
Piccata - Lightly sautéed in a white wine reduction sauce 
with  lemon and capers
Tuscan Chicken - Specially prepared Chicken breast sauteed with 
mushrooms, roasted red peppers & spinach in a roasted garlic 
cream sauce tossed with linguine  28
   

Penne Bolognese - Tubular pasta served with the traditional 
meat sauce from the city of Bologna  19

Tortellini Bolognese - Cheese-filled pasta rings topped with the 
traditional meat sauce from the city of Bologna  20

Linguini Alfredo - Linguini tossed in a delicious sauce made 
with cheeses, cream and mild seasonings  18
Add Baked Chicken 5      Add Sautéed Shrimp  6

Melanzane Parmigiano Eggplant Parmesan - Delicately 
breaded fresh eggplant baked with our marinara sauce and 
mozzarella. Served with Linguine  18

Antipasto ~ Appetizers

AVAILABLE AFTER 4PM

Baked Crab Casserole - A zesty casserole with crabmeat, cheeses and peppers served with toasted bread roll 15
Fried Calamari - Lightly breaded domestic calamari served with our marinara sauce  14
Mussels - Sautéed mussels prepared with your choice of a white wine mushroom sauce or tomato-based seafood broth  10
Small Margherita Pizza - Thin-shell crust pizza topped with mozzarella, red sauce, tomatoes & basil  10
Antipasto Plate - Genoa salami, provolone, tomatoes, roasted red peppers, black olives, artichoke
hearts, pepperoncini, celery, capers, red onions & fresh romaine for two  16
Chicken Wings - Jumbo Wings  1.50 ea - minimum order 6  Buffalo (Mild, Med, Hot), Barbeque or Lemon Pepper

Add a Side Salad to your full entree $2

 
 

Frutti di Mare Piccante - Spicy Red Seafood Combination
Sautéed clams, mussels, shrimp and calamari in a spicy 
red sauce served over linguine 29
Gamberi Scampi - Delicious fresh shrimp sautéed in wine, 
olive oil & garlic, tossed with linguini & sprinkled 
with parsley  26

Pesce del Giorno - Fresh Catch of the Day prepared 
exquisitely by our chef with accompaniments.
Best market selections...Priced Daily

Toscana - Specially prepared  Shrimp sautéed with 
mushrooms, roasted red peppers & spinach in a roasted 
garlic cream sauce 28

Linguini e Vongole  Linguini with Whole Clams
Your choice of white sauce with fresh local clams steamed in 
olive oil, parsley and garlic or red sauce made from fresh ground 
tomatoes, olive oil, spices & herbs with a touch of red pepper  28

Salmone al Forno - Baked Salmon Petite Atlantic Salmon 
oven baked and topped with a Lemon Aioli. Served with fresh
vegetables and risotto  30

Pesce  ~  Fish 

Spaghetti &  Meatballs  11
Eggplant Parmesan with Linguini  13

Ravioli - Cheese  12
Penne Bolognese  12
Linguine Alfredo  11 

 

Tortellini Bolognese  13
Chicken Alfredo  13

Penne ala Vodka   18
Pink vodka sauce with pancetta for a subtle smoky flavor   

Shrimp Alfredo  15

Mozzarella e Pomodoro     Mozzarella and Tomatoes
Homegrown tomatoes topped with fresh mozzarella & basil then drizzled with olive oil   10

Philly Cheese Steak   10.50
Sliced Beef topped with Onions, Green Peppers & Mushrooms, 
then baked and smothered with Creamy Cheese

We offer Gluten-Free and Wheat Pasta as a Dietary alternative for all pasta dishes  except Lasagna, Ravioli and Tortellini
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Vongole Fra Diavolo   Spicy Red Clams     
Sauteed fresh Littleneck Clams in an extra spicy tomato sauce  16    

*


