
F I R S T  P L A T E

BELLONA’S SHAREABLES
 Bruschetta, Truffle Fries & your choice of slider: 

“Pulled Pork” sliders, Eggplant sliders or “Meatball” sliders

VGPARMESAN TRUFFLE FRIES
 Hand cut fries tossed in truffle oil & parmesan with a balsamic glaze drizzle 

Paired perfectly with Reif Winery Chardonnay

VG

Panko Breaded Oyster Mushroom served with a lemon dill aioli
 Paired perfectly with Venea Vitali

“CALAMARI” ITALIANI

EGGPLANT SLIDERS
 Breaded eggplant, Fior di Latte, basil, & tomato sauce served on a house baked focaccia 

Paired perfectly with Reif Winery Pinot Noir

VEGAN UPON REQUEST

VEGAN UPON REQUEST

S L I D E R S

BRUSCHETTA
 Marinated Roma tomatoes  with goat cheese & Parmesan served on our house baked focaccia 

Paired perfectly with Astrale Pinot Grigio

VEGAN UPON REQUEST

 

1 4 

 

1 3 

 

1 4 

15

14

34

18

“MEATBALL” SLIDERS
 Cremini mushroom & brown rice “Meatballs” cooked in Bellona’s tomato sauce served

with mozzarella cheese on a house baked focaccia

VEGAN UPON REQUEST  

Paired perfectly with Reif Winery Cabarnet Sauvignon

15

15

13“MEATBALLS”
Cremini mushrooms & brown rice “meatballs” served in Bellona’s tomato sauce

VG

Paired perfectly with Reif Winery Cabernet Sauvignion

PANE AL PESTO
 Flaky, golden “Italian Croissant” made with our pizza dough. Stuffed with basil pesto, 

mozzarella & Parmesan
Paired perfectly with Bellenda Prosecco 

VEGAN UPON REQUEST

“PULLED PORK” SLIDERS
 “Pulled Pork”, pickled Bermuda onions, pickles, Bellona’s BBQ sauce & mozzarella on a house baked

focaccia 
Paired perfectly with Reif Winery “Fortune” Cab Franc Rose

 

 

VEGAN UPON REQUEST

VG

Lightly dusted, quartered marinated artichoke hearts served with lemon aioli 
CARCIOFI FRITTI

Paired perfectly with Vieni Estates Sauvignon Blanc



S A N GWE E C H
 

MEATBALL “SANGWEECH” 
Cremini mushroom & brown rice “Meatballs” cooked in Bellona’s tomato sauce served
with mozzarella, parmesan & provolone cheese on our house baked focaccia- saucy,
bigger and better with your choice of side: Hand cut fries, Nonna’s Salad or a Caesar
Salad

 Paired perfectly with Reif Winery Pinot Noir

VEGAN UPON REQUEST

EGGPLANT “SANGWEECH” 
Our house made focaccia,fried eggplant, fior di latte, mozzarella, & parmesan cheese
& Bellona’s signature tomato sauce, with your choice of side: Hand cut fries, Nonna’s
or a Caesar Salad 
Paired perfectly with Reif Winery Pinot Noir

VEGAN UPON REQUEST

Mixed greens, dehydrated honey crisp apple, pickled Bermuda onion, candied
walnuts & Mozzarella cheese served with a velvety Prosecco vinaigrette 
Paired perfectly with Bellenda Prosecco

VGCANTINA SALAD

VGPLANT INSPIRED CAESAR
Homemade rich & creamy roasted garlic dressing, fresh romaine, house made focaccia
croutons & parmesan

 1 5 

 

1 5 

1 5 

20

20

S A L AD S

Mixed greens, cucumber, blueberries, goat cheese & Parmesan served with creamy balsamic dressing

CUCUMBER & BLUEBERRY SALAD  

Paired perfectly with Astrale Pinot Grigio

Paired perfectly with Vieni Estates Sauvignon Blanc



Our pastas are crafted fresh from scratch daily, availability is limited and offered while quantities last

Fresh house made rigatoni in a sun-dried tomato and Parmesan Reggiano cream sauce
 

CREMINI MUSHROOM RIGATONI

Paired perfectly with Reif Winery “Fortune” Cab Franc Rosé

F R E S H  P A S T A

VG

 

SPAGHETTI & “MEATBALLS”
 Bellona's signature tomato sauce made with 100% Alta Cucina tomatoes with

Cremini mushroom & brown rice “Meatballs”
Paired perfectly with Venea Montepulciano

2 3 

 
VGLA SAGRETA RAVIOLI 

Vegan red wine infused ravioli stuffed with tofu cream cheese & tossed with portobello
mushrooms in a signature blush sauce

 
Paired perfectly with Astrale Piccini Chianti

 

2 3 

LEMON PESTO CREAM 
Spinach infused rigatoni served with artichoke & roasted red peppers in a lemon pesto
cream sauce
Paired perfectly with Reif Winery Riesling

VG  

2 2 RIGATONI ALLA VODKA
 Rigatoni tossed in creamy tomato vodka sauce with a hint of garlic, finished with Parmesan

Paired perfectly with Venea Vitali

 

 
2 4 

 

2 0 

24

24

ADD OUR FRESH HOUSE BAKED FOCACCIA TO YOUR DISH        4

Paired perfectly with Reif Chardonnay 

Bellona’s signature tomato sauce, Kalamata olives, capers.  Served with spaghetti

PASTA PUTTANESCA VG

2 5 

2 4 

Breaded & baked in tomato sauce, mozzarella cheese served with your choice of a side
of Nonna’s Salad, Caesar Salad or spaghetti 

Paired perfectly with Venea Montepulciano & La Espera Malbec

EGGPLANT PARMESAN

LASAGNA ALLA MAMA
 Classic lasagna al forno, layers of fresh roasted red pepper infused pasta sheets, cremini

mushroom, ragu al Bolognese, bechamel sauce, mozzarella and Parmesan baked until
golden brown 
Paired perfectly with Astrale Piccini Chianti

VG

PEAR & RICOTTA FIOCCHETTI
Delicate purse shaped pasta stuffed with sweet poached pear ricotta & served in a
luxurious truffle Parmesan cream sauce
Paired perfectly with Bellenda Prosecco

Crafted by hand-Available after 5 pm

ROASTED RED PEPPER RIGATONI VG
2 3 

Roasted red pepper Rigatoni, Bellona’s signature tomato sauce, roasted red peppers,
cemini mushroom & eggplant.
Paired perfectly with Vieni Estates Sauvignon Blanc



H A N D  C R A F T E D  P I Z Z A

 

Our dough undergoes a 24 cold fermentation and is made from scratch in house daily
Welcome to the ‘Family Tree of Pizza’ – you can pick a favourite, we promise we won’t tell! 

Assorted sauteed mushrooms, Fior di Latte, Parmesan & pesto sauce 
Paired perfectly with Reif Pinot Noir & Astrale Pinot Grigio

JACOB

ADD OUR HOUSE MADE CAESAR DRESSING OR MARINARA TO DIP YOUR PIZZA 2

BELLONA’S CALZONE VEGAN UPON REQUEST

Stuffed with our famous “meatballs,” spiced tofu, cremini mushrooms, roasted red
peppers, roasted garlic & mozzarella cheese. Served with our signature Caesar dressing
& marinara sauce 
Paired perfectly with La Espera Malbec

Paired Perfectly with Astrale Pinot Grigio

Marinated Roma tomatoes with goat cheese, roasted garlic, Parmesan, mozzarella,
extra virgin olive oil, fresh basil & balsamic glaze 

SOFIA

Paired Perfectly with Reif Winery Chardonnay

VEGAN UPON REQUEST

Yukon gold potato, rosemary, extra virgin olive oil, parmesan and mozzarella cheese 
OLIVIA

Paired Perfectly with Venea Montepulciano

VEGAN UPON REQUEST

Vegan Pepperoni, “crumbled sausage” made from cremini mushroom and brown rice
green pepper, cremini mushroom, tomato sauce & Mozzarella Cheese 

JOHNNIE

 
2 2 

Marinated cherry tomatoes, basil, olive oil, mozzarella and bocconcini topped with a
balsamic glaze 
Paired perfectly with Vieni Estates Sauvignon Blanc

MAYA  

2 2 

 2 2 

 
2 0 

2 2 

 2 2 

 

AXL VEGAN UPON REQUEST

“Pulled Pork”, pickled Bermuda onions, pickles, mozzarella cheese & Bellona’s BBQ sauce

AGGIE
Artichokes, Roasted red pepers, goat cheese, mozzarella & olive oil. Served with seared
lemon.
Paired Perfectly with Venea Vitali

2 2 

2 0 

Paired Perfectly with Reif Winery “Fortune” Cab Franc Rose


	FIRST PLATE
	“CALAMARI” ITALIANI
	VG
	Panko Breaded Oyster Mushroom served with a lemon dill aioli

	CARCIOFI FRITTI
	VG
	Lightly dusted, quartered marinated artichoke hearts served with lemon aioli

	PARMESAN TRUFFLE FRIES
	VG
	Hand cut fries tossed in truffle oil & parmesan with a balsamic glaze drizzle

	BRUSCHETTA
	VEGAN UPON REQUEST
	Marinated Roma tomatoes  with goat cheese & Parmesan served on our house baked focaccia

	PANE AL PESTO
	VEGAN UPON REQUEST
	Flaky, golden “Italian Croissant” made with our pizza dough. Stuffed with basil pesto,  mozzarella & Parmesan

	“MEATBALLS”
	VG
	Cremini mushrooms & brown rice “meatballs” served in Bellona’s tomato sauce
	1 4
	1 3
	1 4

	SLIDERS
	“PULLED PORK” SLIDERS
	VEGAN UPON REQUEST
	“Pulled Pork”, pickled Bermuda onions, pickles, Bellona’s BBQ sauce & mozzarella on a house baked focaccia

	EGGPLANT SLIDERS
	VEGAN UPON REQUEST
	Breaded eggplant, Fior di Latte, basil, & tomato sauce served on a house baked focaccia

	“MEATBALL” SLIDERS
	VEGAN UPON REQUEST
	Cremini mushroom & brown rice “Meatballs” cooked in Bellona’s tomato sauce served
	with mozzarella cheese on a house baked focaccia

	BELLONA’S SHAREABLES
	VEGAN UPON REQUEST
	Bruschetta, Truffle Fries & your choice of slider:
	“Pulled Pork” sliders, Eggplant sliders or “Meatball” sliders


	SALADS
	PLANT INSPIRED CAESAR
	VG
	Homemade rich & creamy roasted garlic dressing, fresh romaine, house made focaccia croutons & parmesan
	Paired perfectly with Vieni Estates Sauvignon Blanc


	CANTINA SALAD
	VG
	Mixed greens, dehydrated honey crisp apple, pickled Bermuda onion, candied walnuts & Mozzarella cheese served with a velvety Prosecco vinaigrette  Paired perfectly with Bellenda Prosecco
	1 5
	1 5

	CUCUMBER & BLUEBERRY SALAD
	Mixed greens, cucumber, blueberries, goat cheese & Parmesan served with creamy balsamic dressing
	Paired perfectly with Astrale Pinot Grigio

	1 5


	SANGWEECH
	EGGPLANT “SANGWEECH”
	Our house made focaccia,fried eggplant, fior di latte, mozzarella, & parmesan cheese & Bellona’s signature tomato sauce, with your choice of side: Hand cut fries, Nonna’s or a Caesar Salad  Paired perfectly with Reif Winery Pinot Noir

	MEATBALL “SANGWEECH”
	Cremini mushroom & brown rice “Meatballs” cooked in Bellona’s tomato sauce served with mozzarella, parmesan & provolone cheese on our house baked focaccia- saucy, bigger and better with your choice of side: Hand cut fries, Nonna’s Salad or a Caesar Salad


	FRESH PASTA
	Our pastas are crafted fresh from scratch daily, availability is limited and offered while quantities last
	PEAR & RICOTTA FIOCCHETTI
	Delicate purse shaped pasta stuffed with sweet poached pear ricotta & served in a luxurious truffle Parmesan cream sauce

	LA SAGRETA RAVIOLI
	Vegan red wine infused ravioli stuffed with tofu cream cheese & tossed with portobello
	mushrooms in a signature blush sauce

	ROASTED RED PEPPER RIGATONI
	Roasted red pepper Rigatoni, Bellona’s signature tomato sauce, roasted red peppers, cemini mushroom & eggplant.

	PASTA PUTTANESCA
	Bellona’s signature tomato sauce, Kalamata olives, capers.  Served with spaghetti

	LEMON PESTO CREAM
	Spinach infused rigatoni served with artichoke & roasted red peppers in a lemon pesto cream sauce Paired perfectly with Reif Winery Riesling

	RIGATONI ALLA VODKA
	Rigatoni tossed in creamy tomato vodka sauce with a hint of garlic, finished with Parmesan

	CREMINI MUSHROOM RIGATONI
	Fresh house made rigatoni in a sun-dried tomato and Parmesan Reggiano cream sauce
	2 5
	2 4
	2 3
	2 3
	2 3
	2 2
	2 4

	SPAGHETTI & “MEATBALLS”
	Bellona's signature tomato sauce made with 100% Alta Cucina tomatoes with Cremini mushroom & brown rice “Meatballs”

	LASAGNA ALLA MAMA
	Classic lasagna al forno, layers of fresh roasted red pepper infused pasta sheets, cremini
	mushroom, ragu al Bolognese, bechamel sauce, mozzarella and Parmesan baked until golden brown

	EGGPLANT PARMESAN
	Breaded & baked in tomato sauce, mozzarella cheese served with your choice of a side of Nonna’s Salad, Caesar Salad or spaghetti
	2 0
	ADD OUR FRESH HOUSE BAKED FOCACCIA TO YOUR DISH        4



	HAND CRAFTED PIZZA
	Our dough undergoes a 24 cold fermentation and is made from scratch in house daily
	Welcome to the ‘Family Tree of Pizza’ – you can pick a favourite, we promise we won’t tell!
	JOHNNIE
	VEGAN UPON REQUEST
	Vegan Pepperoni, “crumbled sausage” made from cremini mushroom and brown rice green pepper, cremini mushroom, tomato sauce & Mozzarella Cheese
	2 2

	AGGIE
	Artichokes, Roasted red pepers, goat cheese, mozzarella & olive oil. Served with seared lemon.
	2 2

	MAYA
	Marinated cherry tomatoes, basil, olive oil, mozzarella and bocconcini topped with a
	2 2

	JACOB
	Assorted sauteed mushrooms, Fior di Latte, Parmesan & pesto sauce  Paired perfectly with Reif Pinot Noir & Astrale Pinot Grigio
	2 2

	SOFIA
	Marinated Roma tomatoes with goat cheese, roasted garlic, Parmesan, mozzarella, extra virgin olive oil, fresh basil & balsamic glaze
	2 2

	OLIVIA
	VEGAN UPON REQUEST
	Yukon gold potato, rosemary, extra virgin olive oil, parmesan and mozzarella cheese
	2 0

	AXL
	VEGAN UPON REQUEST
	“Pulled Pork”, pickled Bermuda onions, pickles, mozzarella cheese & Bellona’s BBQ sauce
	2 0

	BELLONA’S CALZONE
	VEGAN UPON REQUEST
	Stuffed with our famous “meatballs,” spiced tofu, cremini mushrooms, roasted red peppers, roasted garlic & mozzarella cheese. Served with our signature Caesar dressing & marinara sauce  Paired perfectly with La Espera Malbec
	2 2
	ADD OUR HOUSE MADE CAESAR DRESSING OR MARINARA TO DIP YOUR PIZZA




