Bella Sera

URBAN TRATTORIA

Thank you for joining us at Bella Sera —
your patronage is appreciated in so many ways!
We genuinely hope you enjoy our style and simplicity!

WHATISATRATTORIA?

Pronounced “trot-tour-ree-ah”, this type of Italian eatery is traditionally more rustic
than a ristorante but more formal than an osteria. The service and atmosphere are
typically casual; the foods tasteful and plentiful, and occasionally served family-style.
In addition, freshly prepared foods are available as “take-away”, as they say in Italy.

Monday - Friday 11 am to 10 pm ~ or later
Saturday 4pm to 10 pm
Closed Sundays

PITTSBURGH'S FIRST CERTIFIED GREEN RESTAURANT®

Bella Sera Urban Trattoria is the Pittsburgh regionis first Certified Green Restaurant®.
This accomplishment bears a tremendous amount of environmental and sustainable
responsibility —yet itis all just habit for us these days..What does this mean and how
did we do it? Just ask our staff for the whole story. Weire proud of this
accomplishment and love to talk about what being Green® means to you and us.

BELLA SERA VENUE & BISTRO

Celebrating its fifth anniversary, fall of 2011, Bella Sera Venue has raised the bar for
hospitality and ambience in the Western PA region. Located conveniently off Route 19
near Southpointe.

Bistro @ Bella Sera opened its doors in November and is prepared to feed the nearby
boom of Southpointe an Italian-inspired daily feast. Bella Sera will bring back the
buffet for lunch!

Open weekdays 11am to 2 pm

BELLA SERA EVENT VENUE

Formerly known as Grecols Gourmet Catering, Bella Sera Catering will celebrate its
13w year in business in 2012. Catering is our passion. We offer a full array of options for
any function — large or small, corporate or social, limited or full service — at the location
of your choice. In addition, we offer private party settings here at the Trattoria.

We welcome you to enjoy all we have to offer. “Buon Appetito!”

We always love to host your special event, here in Market Square
or at Bella Sera Event Venue.

Just ask!



VQ e Selectlons

HALF BOTTLES [ great for sharing ]

PINOT NOIR, ESTANCIA PINNACLES RANCH Monterey, California
PINOT NOIR, DUCK POND Willamette Valley, Oregon
MERLOT, CONCANNON California
ZINFANDEL, PARDUCCI  Mendocino County. California
ZINFANDEL, CRONIC CELLARS ‘PURPLE PARADISE Paso Robles, California

CARMENERE BLEND, ESCUDO ROJO CABERNET|SYRAH|CABERNET FRANC
MALBEC, DISENO OLD VINE Mendoza, Argentina
MALBEC, DOMICIANO Mendoza, Argentina

SUPER TUSCAN, MAESTRO SANGIUNETI ‘NESSUN DORMA’ Tuscany, Italy

CABERNET SAUVIGNON, PASO CREEK Paso Robles, California
CABERNET SAUVIGNON, WILD HORSE Paso Robles, California
CABERNET SAUVIGNON, SIMI LANDSLIDE VINEYARD Alexander Valley, CA

MERITAGE, HAYMAN & HILL Monterey County, California
CABERNET SAUVIGNON|MERLOT|PETITE VERDOT|MALBEC|CABERNET FRANC
MERITAGE, HOGUE GENESIS Columbia Valley, Washington
CABERNET SAUVIGNON|SANGIOVESE|MALBEC

MERITAGE, FRANCISCAN ‘MAGNIFICAT’ Napa Valley, California
CABERNET SAUVIGNON|MERLOT|PETITE VERDOT|MALBEC|CABERNET FRANC

VINO NOBILE ot MONTEPULCIANO, RUFFINO ‘LODOLA NUOVA’ Tuscany, ltaly
SUPER TUSCAN, ANTINORI GUADO AL TASSO ‘IL BRUCIATO’ Bolgheri, Italy
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WHITE

MOSCATO, RAVENSWOOD Sonoma County, California
PINOT GRIGIO, ANTERRA Venezia, Italy

PINOT GRIGIO, SIMPLY NAKED California
PINOT GRIS, ERATH Oregon

VERDICCHIO, MARCHETTI le Marche, Italy
TORRONTES, MONTEPIO La Rioja, Argentina
GEWURZTRAMINER, HOGUE CELLARS  Columbia Valley, Washington
GRUNER VELTLINER, GROONER  Austria

FUME BLANC, FERRARI-CARANO Sonoma County. California
CHARDONNAY, RUFFINO ‘LIBAIO’ Tuscany, Italy
CHARDONNAY, WILD HORSE Central Coast, California____
CHARDONNAY, FRANCISCAN CUVEE SAUVAGE Napa Valley, California

GREEN | ORGANIC & SUSTAINABLE WINES
RIESLING ORGANIC, SNOQUALMIE ‘NAKED’ Columbia Valley, Washington
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SWEET ENDINGS 2 OUNCE POUR

VIDAL ICEWINE, JACKSON-TRIGGS Niagara Peninsula, Canada
TAWNY PORT, HARDY’S “‘WHISKER BLAKE’ Australia
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BEER
DREAM WEAVER WHEAT Harrisburg, Pennsylvania
FULL PINT CHINOOKIE IPA  North Versailles, Pennsylvania
FULL PINT WHITE LIGHTENING North Versailles, Pennsylvania
MAMA'S LIL' YELLA PILS Lyons, Colorado

SIERRANEVADAPALE ALE Chico, California
STOUDT'S AMERICAN PALE ALE Adamstown, Pennsylvania
STOUDT'SPILS Adamstown, Pennsylvania_____
VICTORY HOP DEVIL IPA Downington, Pennsylvania_______________
YARDS TAVERN PORTER Philadelphia, Pennsylvania
YUENGLING LAGER Pousville, Pennsylvania__________
LINDEMAN'’S FRAMBOISE LAMBIC  Viezenbeek, Belgium
AMSTEL LIGHT Amsterdam, Holland

MILLER LITE Milvaukee, Wisconsin

SEASONAL SELECTION Please ask your server for details!

SIGNATURE COCKTAILS

LOUISVILLE SLUGGER Basil Hayden bourbon, fresh sours mix & candied ginger

JAMES DEAN Paul Masson Grande Amber Brandy VSOP, Patron Citronge & lemon

PERFECT PEAR Absolut Pear, St. Germain Elderflower liqueur

THE BLACK & GOLD RI Whiskey, Sicilian Averna, bitters, garnished with a lemon peel__

ABSOLUTE WINEDOWN

Absolut Berri- Acai, simple syrup, lemon juice, garnished with blueberries & mint
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HALF—-GLASS WINE POUR
The basic concept of pairing wine and food is to complem

TRY OUR SIGNATURE LUNCHTIME POUR
half-glasses available ask your server about our selections!
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< and enhance the aroma and flavors of both the food and wine.

S

As part of our green initiative, we proudly feature Natura premium purified water

available in still or sparkling
San Pellegrino premium flavored sodas also available.



ANTIPASTO

STUFFED HOT BANANA PEPPERS 10

sweet ITtalian sausage, fresh basil, provolone, marinara

VEAL MEATBALLS 10
parmesan, marinara

ESCAROLE & CANNELLINI BEANS (BEANS & GREENS) ___________________________________ 9

With sweet sauSage 11
PRINCE EDWARD ISLAND MUSSELS 11

white wine, shallots, butter

FRIED CALAMARI 10

marinara, fresh lemon

MUSHROOM BRUSCHETTA 10

parmesan cheese, lemon, white truffle oil

POLENTA & GULF SHRIMP 12

diced tomato, pancetta, fresh herbs

CHEESE & ANTIPASTO PLATE chef’s daily charcuterie collection______ 15
Add Wine Pairing ~ three 2 oz pours 9
f

WHAT MAKES US GREEN?

We take great pride in being Pittsburgh’s first Certified Green Restaurant
by the Green Restaurant Association. Some requirements to get to this honor:
< -Compost/recycling program

-No Styrofoam
-Motion sensor lights & hand-dryers
-Compostable to-go containers
-Supporting local suppliers and sustainability

SALADS

Includes crispy lavosh
add grilled chicken 4. | add salmon 5.

BLACKENED CHICKEN 12

pepperoncini, soppressata, gorgonzola, white balsamic vinaigrette

GRILLED SALMON * 13

honey bourbon glaze, chevre, seasonal berries, citrus vinaigrette

PANZANELLA 10

cucumber, tomato, onion, bread, parsley, and red wine vinaigrette

ITALIAN TOMATO < 10

roma tomalo, red onion, fontinella, farm-fresh pesto, fresh basil, balsamic vinaigrette

BELLA CHOPPED 10

roma tomato, red onion, cucumber, hearts of palm, gorgonzola, red wine vinaigrette




SANDWICHES

Includes house pickles, lettuce, tomato & chips.
Served on fresh ciabatta add bacon to any sandwich 1.5

GRILLED CHICKEN 10
sun-dried tomato atoli, provolone

CAPICOLA= 10
farm-fresh pesto, demi-sec tomato, fresh mozzarella

SHAVED BEEF 10
caramelized red onion, rosemary horseradish cream, provolone

BLACKFORESTHAM 10
wholegrain mustard, sharp Cheddar

PANROASTED TURKEY 10
smoked gouda, roasted red pepper mayo

EGGPLANTFOCACCIA= 10
fresh mozzarella, grilled eggplant, roasted tomato, farm-fresh pesto

BELLABURGER 10
all natural grass-fed beef, caramelized red onion, choice of cheese

MEATBALLSANDWICH 10
provolone, marinara

LUMP CRABCAKE SANDWICH 10

citrus atoli
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/CERTAIN TIMES CALLFORCERTAIN COCKTAILS\

In Italy, it is custom to enjoy these drinks at different times of the day.
VIN SANTO & BISCOTTI

typically enjoyed in the afternoon, Vin Santo is an Italian dessert wine originated in
Tuscany, Italy “Biscotti” means twice-baked cake that comes from the Italian city Prato

APEROL SPRITZ (sparkling wine, soda, aperol)
introduced in Padua in 1919, Aperol is low in alcohol and offers flavors of orange & rhubarb

AMERICANO (campari, sweet vermouth, soda)
originating in Turin and named as a compliment to the surge of Americans who enjoy this drink

NEGRONI (gin, campari, sweet vermouth)
invented in Florence, Italy in 1919 by a man asking to strengthen the Americano with gin

ST. GERMAIN COCKTAIL (sparkling wine, soda, St. Germain)
crafted with hand-picked elderflowers from the Alps

LIMONCELLO
originated in Southern Italy in 1900 for fishermen braving the cold winds on the sea /

PASTA ENTREES

add chicken, sweet sausage or shrimp 4. | add soup or house salad 4.

SPAGHETTI WITH MEATBALLS . 13
an Italian favorite with rustic marinara

SPAGHETTIBOLOGNESE__ 14
rustic meat sauce & parmigiano reggiano

PENNE PASTA GRECO_ 14
brown butter cream sauce, broccoli, onion, roasted red peppers

PENNE ALAVODKA 13
classic Italian rosé sauce

LINGUINI WITH WHITEORRED CLAMSAUCE_ 14
baby clams, white wine, fresh lemon, diced tomatoe, sweet onions

LINGUINI WITH ROASTED RED PEPPER PESTO 13

fresh spinach, onion



DINNER ENTREES | served after 4 p.m.

Includes starch and iresh vegetable of the day | Add soup or house salad 4.
GRILLED 12 oz DRY-AGED RIBEYE 26

with herbed green peppercorn compound butter / add sautéed mushrooms & onions - $2

VEAL MARSALA 24

mushrooms, onions, peppers in a marsala wine sauce

VEAL PARMESAN 21

fresh mozzarella & rustic marinara

GRILLED CHICKEN PARMESAN 20

fresh mozzarella & rustic marinara

CHICKEN MARSALA 20

mushrooms, onions, peppers in a marsala wine sauce

BONE-IN ROSEMARY LEMON CHICKEN 22

pan-seared and roasted

SALMON 25

seared or blackened

JUMBO LUMP CRABCAKE 25

broiled or blacked, with house aioli

BROILED SHRIMP SCAMPI 25

fresh lemon, garlic

FLATBREAD | ENoucH FORTWO

WITH ONE TOPPING —10
ADD TOPPINGS — $2 EacH
TOPPINGS — FETA, ROASTED RED PEPPERS, HOT PEPPERS, ONION, CAPICOLA

DESSERT & COFFEE

CAPPUCCINO 4
ESPRESSO 4
BISCOTTI 35

chef’s daily selection

TIRAMISU S

This famous "pick me up" may have originated in Siena where it was first made for the
benefit of Duke Cosimo de Medici. Lady fingers, espresso, liqguor, cocoa and mascarpone cheese

ESPRESSO CON PANNA 3.5

A shot of espresso topped with whipped cream

CAFE ROMANO 3.25

A shot of espresso with a lemon peel
ASK YOUR SERVER ABOUT OUR DAILY FEATURES

Do

Parties of six or more subject to 20% gratuity
+Consuming undercooked meats may increase your risk of foodborne illness

«<Contains pesto which contains pine nuts



LOCALCOMPANIESUSED @ BELLA SERA
(CH

Clarion River Organics
10 certified organic family farms working together. We use Clarion
River grass fed beef for our burgers and Bolognese sauce!

Emerald Valley Artisans
Located in Scenery Hill, PA and operated by husband and wife team
who have credentials dating back four generations to Parma, Italy.

Enrico Biscotti
We love Enrico because they hand-make products daily without
preservatives or artificial flavors! Located in Pittsburgh’s Strip District.

Mancini’s
Making 10,000 loaves of traditional Italian bread daily — located right
here in Market Square!

Mom’s Farm
We would like to send a special THANKS to Jason’s mom for the
best organic basil and pickling cucumbers known to man!

Nicholas Coffee

Our friendly next door neighbor has been roasting the finest Arabica
coffees daily since 1919. We have them make a special Bella Sera
Blend!

Parma Sausage
Making authentic Italian sausage products since 1954 in Pittsburgh’s
Strip District. We use only Parma Sausage Co aged meats at Bella Sera!

Prantls
In business at Shadyside for 40 years making 100+ sinful sweets, we
love them even more because they are right here in Market Square!

Here's what our customers think of all our efforts!

“Great food, good service. It's what I've come to expect from
every visit there. “

“Great build out, very quaint and rustic with exposed brick
and dark wood furniture. Definitely a great "date”
restaurant”



BELLASERABRINGSITALL
TOTHE TABLE...

Surrounded by Tuscan influence, Bella Sera translates to "beautiful evening"...

Host your next event right here in Market Square, at Bella Sera Venue in
Canonsburg, or the location of your choice — Bella Sera is pleased to serve you.

o CATERI NG w=

Bella Sera Catering, Pennsylvania's first certified green caterer,
consistently brings invention and creativity to your table. We continue to
transform homes, outdoor spaces and corporate meeting rooms into
extraordinary, unique events.

Our menus bring life to your vision. From lavish affairs to intimate
gatherings, our team will coordinate each detail with ease and innovative
cuisine.

“Your catering service was one “Everyone raved about the food —
of the best | have ever seen both you truly outdid yourselves. My
in quality of food and service” dreams of a wonderful wedding

came true with your help!

jacky@bellaserapgh.com 724-745-5575 ext. 100

o VENUE & BISTRO <=

We take great pride in our weddings, rehearsals and special occasions of
all kinds. With a team dedicated to providing the most comprehensive,
turnkey service, we transform your dream into reality - no matter the
size. On-site at the 18,000 square foot Bella Sera Venue or a catered off-
site event, you know you're working with the finest and most professional
staff, giving your guests a unique, fully customized dining and social
experience.

“Thank you for your constant “Everything was fantastic and we are
support and guidance looking forward to making this a
throughout our event” family tradition. The food was
excellent, as always and your staff was
phenomenal”
michelle@bellaserapgh.com 724-745-5575 ext. 101
Do

www.BellaSeraPgh.com
Like us on Facebook — www.facebook.com/bellaserapgh

Follow us on Twitter - @BellaSeraMSq
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