
Green Salad   10
Local greens served with watermelon  
radish, red onion, house marinated olives 
and house vinaigrette

Side  6

InSalata nOCe  15
Walnut crusted chèvre, local greens,  
candied California walnuts, toasted hemp 
seeds, red onion with a honey and white 
balsamic vinaigrette

CaeSar Salad  12
With bacon, parmesan, croutons and  
our house made Caesar dressing

Side  8

lOCal Beet & aruGula Salad  15
Beet, quinoa, feta cheese and arugula 
salad with pumpkin seeds and a maple 
vinaigrette

Side   9

Warm SpInaCh Salad  15
Bacon, potato, roasted red pepper,  
feta cheese and red onion  
tossed in a sherry vinaigrette

Side   9

Chicken or Shrimp  9  
Blackened or Grilled

8 oz Flat Iron Steak  16
with maître d’ butter

Cheese  1

aioli  0.50    Bacon  2

Bella CheF BurGer  19
Homemade 6 oz Enright Cattle Co. beef patty on a toasted bun 
with smoked provolone, bacon, Bella Smack sauce, shredded 
lettuce, sliced pickle

plant BurGer  16
Please ask your server for details on today’s feature.

lOCal lamB BurGer  18
House made 6 oz lamb burger on a toasted bun with  
provolone, lettuce, tomato and red onion

ClaSSIC BurGer  15
House made 6 oz Enright Cattle Co. ground chuck beef patty 
on a toasted bun with provolone, lettuce, tomato and red onion

CuBanO  16
Local pulled pork shoulder with house made barbecue sauce, 
avocado, arugula and red onion on a toasted bun
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Served on our homemade ciabatta bread with fries, 
soup or a side green salad. available until 4 p.m.

Bella panInI  14
Chicken breast, basil pesto, roasted red pepper and provolone

medIterraneO panInI  14
Grilled portabella mushroom, basil pesto, roasted red pepper 
and provolone

GrIlled CheeSe panInI  13
Old cheddar cheese and caramelized onions

the BIG ItalIan panInI  14
Prosciutto, salami, cappicollo, calabrese, roasted red pepper, 
olives, capers and provolone

CluB panInI  14
House made roasted turkey breast, bacon, old cheddar, sun-
dried tomato pesto, arugula and lemon pepper aioli

aPPetiZers
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SOup OF the day   8
See the blackboard for today’s
homemade soup special

ShrImp SkIllet   16
Whiteleg shrimp, evoo, garlic and  
chilies served with homemade bread  
for dipping

SICIlIan aranCIne   12
Breaded risotto croquettes stuffed  
with mushrooms and smoked  
mozzarella served with Marinara sauce

CalamarI FrIttI   12
Deep fried calamari with lemon
wedges and lemon pepper aioli

SWeet pOtatO FrIeS  9
Try one of our flavoured aiolis
•	 Chipotle
•	 Lemon-Pepper

hOuSe Cut FrIeS  8
Hand cut russet potatoes

Steamed peI muSSelS  13
Choice of Sauce:
•	 Thai	coconut	red	curry
•	 White	wine	cream
•	 Tomato	basil	Marinara

Bella pOutIne  12
Hand cut fries, local cheese curd, and 

our kicked-up gravy

BrOCCOlI FrIttI   12
Crispy broccoli florets with parmesan, 
fresh basil and lemon pepper aioli

upgrade to side Caesar Salad 3 Side Spinach Salad 3

Sweet potato fries or poutine 3.5 Side Beet Salad 3 



Steak FrIteS  26
Grilled 8oz local flat iron steak with  
frites and maître d’ butter

add vegetables 7

ChICken parmIGIana  21
Breaded chicken breast with tomato 
sauce, fresh basil,mozzarella and  
parmesan, served with spaghetti

BBQ rIBS  23
Braised  pork side ribs with our house 
made barbeque sauce, fries and a side 
green salad

Steamed muSSelS  21 
Choice of Sauce:
•	 Thai	coconut	red	curry
•	 White	wine	cream
•	 Tomato	basil	Marinara
Served with fries or a side green  
salad and sliced ciabatta  

half portion 17

available after 4:30pm

thaI COCOnut    
Curry ChICken  22
Chicken breast cooked in Thai red curry 
sauce served with jasmine rice, fresh 
herbs and seasonal vegetables

available after 5pm

CatCh OF the day  
market prICe
 

aGeS 12 and under  
All kid’s menu items include a small drink 
(milk, soft drink or juice) and ice cream  
(chocolate, strawberry or vanilla)

ChICken FInGerS & FrIeS  9.5

CheeSe pIzza  8

pepperOnI pIzza  9

SpaGhettI WIth Butter & CheeSe  8

SpaGhettI WIth tOmatO SauCe  8

SpaGhettI WIth meat SauCe  9.5

SpaGhettI WIth alFredO SauCe  9

addItIOnal ChICken FInGer  3

Small FrIeS  3

Steamed veGetaBleS  5

Kids Menu

Mains

Pastas

FettuCCIne alFredO  18
Made with cream, parmesan, butter  and parsley

add Chicken or Shrimp,  
Blackened or Grilled  9          

SpaGhettI aGlIO OlIO 
Made with garlic, parmesan,  
chilies, evoo and arugula

with Grilled Shrimp  25 

with Fresh vegetables  20 

penne BOlOGneSe 19
With our house made meat sauce  
and parmesan cheese

SpaGhettI alla CarBOnara 20
Local slab bacon, cream, “Reinink Farm”  
egg yolk and parmesan cheese
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The Ocean Wise symbol next to a seafood 
item is the Vancouver Aquarium’s assurance  
of an ocean-friendly choice.

Choose from one of our hand-rolled 11-inch,  
6 slice individual thin crust pizzas

amerICanO  16
Pepperoni, tomato sauce and mozzarella

ClaSSIC all-dreSSed  18
Pepperoni, bacon, mushrooms, green peppers, onions, olives, 
tomato sauce and mozzarella

marGherIta 16
Tomato sauce, bocconcini cheese and fresh basil

alOha  17
Bacon, pineapple, hot peppers, tomato sauce and mozzarella

FunGhI  19
Oyster, shiitake and cremini mushrooms, sliced potatoes, sweet 
honey	balsamic	onion	base,	fontina	cheese	and	truffle	oil

meat lOverS  20
Bacon, pepperoni, “Seed to Sausage” chorizo,  
tomato sauce, mozzarella and garlic chili oil

Bella 19
Prosciutto, roasted red peppers, arugula,  
basil pesto and goat cheese

CalaBrIa  19
Calabrese sausage, mozzarella, feta, hot peppers, scallions 
and a sweet honey balsamic onion base

auGuStInO  17
Olives, anchovies, sliced tomatoes, hot peppers, tomato 
sauce and mozzarella

CalIFOrnIa  20
Smoked chicken, oyster mushrooms, red onion, basil pesto, 
sun-dried tomato, feta and parmesan cheese

pOllO aGlIO 19
Roasted chicken breast, roasted red peppers,  
scallions, roasted garlic puree, fontina and arugula

SauSaGe  18
“Seed to Sausage” chorizo, spinach, red onion, tomato sauce, 
mozzarella and garlic chili oil

SICIlIan  18
Artichoke hearts, olives, capers, tomato sauce, mozzarella 
and garlic herb oil


