
ZUPPA
Mushroom Bisque  
Truffled Brioche Croutons  12

Soup Du Jour    
Priced Accordingly

ANTIPASTI
Steamed Clams
Fennel, leeks, garlic, white wine lemon 
broth, roasted garlic toast  17

Beef Carpaccio
Thinly sliced filet, milled hardboiled egg, 
arugula, lemon aioli, Parmigiano Reggiano  
17

Avocado Smoked  
Salmon Toast
Watercress, tomato, cucumber, pickled 
onions, lemon tahini, black sesame seeds  17

Artisan Cheese Board
Seasonal Chef ’s accoutrements  20
Add charcuterie meats  9

Shrimp Cocktail
House made limoncello cocktail sauce   20

20% Gratuity added for parties of  6 or more.  
Split plate charge $600.

**Consumer Advisory–Consuming raw or 
undercooked meats, poultry, seafood, shellfish or 

eggs may increase your risk of  foodborne illness, 
especially if  you have a medical condition.

INSALATA
Farro & Sweet Potato Salad
Farro, sweet potato, brussels sprouts 
leaves, dried cranberries, feta cheese, 
honey white balsamic dressing  16

Beet & Watercress Salad
Roasted baby beets, seasonal oranges, 
watercress, feta, pistachios, mint  
citrus dressing   16

Gala Apple Salad
Apples, toasted walnut crumb, 
dates, blue cheese, butter lettuce, sherry 
vinaigrette  16

Rossa Caesar Salad
Red & green baby romaine, focaccia 
croutons, shaved Parmigiano Reggiano, 
caesar dressing  15



SANDWICHES
All sandwiches served with our signature 
zucchini pickles, choice of pasta with 
fresh marinara or classic parmesan fries. 
Substitute a side salad for 3.00.

Egg Salad Smoked  
Bacon Ciabatta
Fresh egg salad, baby spinach, pickled red 
onion, smoked bacon on ciabatta roll  15

Mediterranean Salmon  
Avocado Wrap
Flaked filet of  salmon, arugula, 
cucumber, tomato, avocado, tzatziki 
sauce  16

Bella Turkey BLT Panini
Sliced roasted turkey, smoked bacon, 
roasted red peppers, baby red romaine, 
basil aioli  16

Trolley Beef Sandwich
House roasted Tuscan Beef, provolone, 
arugula, horseradish aioli, au jus on 
ciabatta roll  17

Fiesole Burger
Angus Beef, smoked bacon, sharp 
cheddar, chef ’s special sauce, brioche bun  
17

PIZZA
Margherita Pizza
House sauce, fresh mozzarella, basil  16

White Mushroom Pizza
Roasted mushrooms, spinach, mozzarella, 
ricotta salata, truffle oil  16

Sweet & Savory Pizza
Sausage, sweet potatoes, broccoli rabe, 
mozzarella, shaved pecorino, parmesan 
sauce  17

Pepperoni Pizza
Red and green peppers, pepperoni, 
mozzarella, provolone, house made red 
sauce  17

ENTRÉES
Shrimp Roasted  
Pepper Tortellini
Shrimp, roasted peppers, spinach, four 
cheese tortellini, vodka sauce  18

Short Rib Bolognese
Braised short rib, hearty tomato sauce, 
rigatoni, ricotta salata  18

Crispy Salmon
Lentils, cauliflower florets, baby beets, 
saffron emulsion  18

Chicken Paillard
Sautéed chicken, sweet potatoes and 
brussels sprouts leaves, Chicken au jus  17

Executive Chef  Eddie Smaron


