L'UVA'BELLA

winery and brands

LUNCH MENU

SHAREABLES

** Charcuterie Board $30 **
A seasonal selection of chef curated meats, cheeses, and
spreads. Served with fruit, artisanal crackers, roasted nuts,
and homemade hot peppers & oil

** Pesto Cream Cheese Dip $13 **
Whipped cream cheese with parmesan cheese and roasted
garlic, topped with our fresh, house made pesto and baked

in the pizza oven. Served with toasted bread, pita, and
crackers

** Hot Peppers & Oil $10 **
Thinly sliced marinated hot Hungarian peppers, made fresh
in house. Served with crusty Italian bread from
“The Bread Chef”

Fried Mozzarella $12
Mozzarella cheesed breaded and deep fried. Served with
marinara sauce

Garlic Bread Bites $8
Fresh made pizza dough cut into bite size pieces, fried and
tossed in a garlic parmesan butter sauce. Served with a side
of house made marinara, and garnished with parmesan
cheese and parsley

** Calamari $16 **
Calamari rings and tentacles, lightly dredged in rice flour
and deep fried. Served with choice of honey garlic sauce,
sweet chili aioli, lemon pesto aioli, or Firecracker sauce on
the side

Filet Tips Alfredo $14
Tender filet tips topped with our house made alfredo sauce.
Served with crusty Italian bread from
“The Bread Chef”
Upgrade to Cajun cream sauce for $1

Firecracker Shrimp $16
5 Jumbo shrimp, double battered and fried until golden
brown and crispy, then tossed in Chef Red’s sweet and spicy
“firecracker” sauce

Cauliflower Wings $13
Battered cauliflower, deep fried and topped with choice of
honey garlic sauce, sweet chili aioli, Firecracker sauce,
buffalo sauce, or RedEye BBQ sauce

PIZZAS

** Hot Pepper & Sausage $17 **

Fresh pizza dough, made in-house, topped with our garlic
white sauce, mozzarella/provolone cheese blend, house
made marinated hot Hungarian peppers, and “DiRusso’s”
medium hot Italian sausage

** Margherita $16 **

Fresh pizza dough, made in-house, topped with house made
marinara, fresh mozzarella cheese, and fresh basil

** Bistro Supremo $18 **

Fresh pizza dough, made in-house, topped with house made
marinara, mozzarella/provolone cheese blend, pepperoni,
“DiRusso’s” medium hot Italian sausage, bell peppers, red

onions, and black olives

** Steak & Mushroom $18 **
Fresh pizza dough, made in-house, topped with garlic white
sauce, filet tips, thick cut mushrooms, caramelized onions,
roasted red peppers, and finished with basil pesto drizzle.

** Grilled Chicken Bruschetta $18 **
Fresh pizza dough, made in-house, with house made basil
pesto, mozzarella/provolone cheese blend, grilled chicken,
cherry tomatoes, and finished with shaved parmesan and
balsamic glaze

** Build Your Own $10 **

Start with our house made fresh dough, choice of sauce,
provolone/mozzarella blend cheese, and choice of toppings
Sauces:
marinara, garlic white sauce, or basil pesto (+$2)
Toppings ($2 each):
pepperoni, Italian sausage, bacon, grilled chicken (+$6),
fried chicken (+$6), filet tips (+$9), bell peppers, black
olives, fresh basil, cherry tomatoes, sub. cheddar cheese,
sub. fresh mozzarella ($5), house made hot peppers,
kalamata olives, mushrooms, red onion, or green onion

Ask us how you can save 10% today
and every time you visit
L’uva Bella Winery.

** Gluten-Free option available for upcharge **

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, FISH, SHELLFISH, OR EGGS CAN INCREASE YOUR RISK OF FOODBORNE ILLNESS.
THE FOLLOWING MAJOR FOOD ALLERGENS ARE USED AS INGRIDIENTS: MILK, EGG, FISH, SHELLFISH, TREE NUTS, PEANUTS, WHEAT, SOY,
AND SESAME. PLEASE NOTIFY YOUR SERVER OF ANY/ALL FOOD ALLERGIES.



HANDHELDS

All handhelds are available with battered pub fries, side house salad, or
side Caesar salad and a pickle spear.
**Gluten-free bun available +$3**
Substitute seasonal vegetables +$2 or onion rings +$3

** Bistro Burger $16 **
8 oz short rib, brisket, and chuck blend patty, char-grilled and
topped with white cheddar cheese. Served on a brioche bun
with arugula, sliced tomato, sliced red onion, and sweet and

tangy Bistro mustard sauce
Add thick cut bacon for +$3

Spicy Chicken Sandwich $18
Crunchy double breaded chicken breast, deep fried, and
topped with pepper jack cheese, thick cut bacon, and sweet
and spicy firecracker sauce. Served on brioche bun with
arugula and sliced tomato

** Blackened Salmon BLT $19 **
An elevated twist on a classic. Blackened Norwegian salmon
served on brioche bun with arugula, tomato, and thick cut
bacon

** Grilled Chicken Sandwich $14 **
Grilled chicken topped with choice of white cheddar or
pepper jack cheese. Served on brioche bun with arugula,
sliced tomato, sliced red onion, and sweet and tangy Bistro

mustard sauce.
Add thick cut bacon +$3

** LB Steak Sandwich $18 **
Char-grilled 8 oz sirloin steak topped with white cheddar
cheese and caramelized onions. Served on toasted hoagie roll

with RedEye BBQ sauce.
Arugula and tomato by request

Chicken Tenders & Fries $10
Breaded chicken breast tenders, deep fried crispy, and served
with battered pub fries. Served with choice of sauce on the
side
(ranch, buffalo, bistro mustard , RedEye BBQ, honey-garlic,
or firecracker sauce)

PASTAS

All pasta entrees are garnished with parmesan cheese and
fresh parsley
Substitute Gluten-Free Pasta +$3

Penne Marinara w/ Meatballs $17
Penne pasta topped with house made meatballs and
marinara sauce
Baked with provolone and mozzarella cheese +$2

Asiago Stuffed Gnocchi $21
Gnocchi pillow stuffed with asiago cheese, topped
with a Cajun cream sauce
Add grilled chicken $6 / shrimp skewer +$7 / or filet tips +$9
Blackened protein +$1

Chicken Fettuccine Alfredo $20
Fettuccine pasta tossed in our house made Alfredo
sauce and topped with grilled chicken
substitute shrimp skewer +$7 / or filet tips +$9.
Blackened protein +$1

Lasagna Rollentine $14
Lasagna noodles stuffed with ricotta and Romano
cheeses rolled up and topped with our delicious
chunky tomato basil sauce and mozzarella cheese
Substitute bolognese (+2) or alfredo sauce (+$1)

Pasta Primavera $17
Sauteed baby spinach, roasted red peppers, broccoli,
mushrooms, tomatoes, onions, and basil with white
wine and garlic served over pappardelle pasta
Add grilled chicken +$6 / shrimp skewer +$7 / or filet tips +$9
Blackened protein +$1

Ask your server about today’s
delicious homemade desserts!!

SALADS

Add grilled chicken $6 / shrimp skewer $7/ steak tips $8
add $1 for Cajun seasoned protein

House Salad $5/$10
Romaine lettuce, baby spinach, and arugula, topped with
cucumber, cherry tomatoes, red onion, black olives, and

house made croutons
Add cheese +$1

Caesar Salad $5/$10
Romaine lettuce, tossed with shaved parmesan cheese, house
made croutons, and Caesar dressing

LB Chicken Salad $16
Romaine lettuce, baby spinach, and arugula topped with
cucumbers, shredded carrots, cherry tomatoes, shredded

cheese, battered pub fries, and grilled chicken breast.
Substitute filet tips +$2

Bella Crunch Salad $15
Romaine lettuce, spinach, arugula, radicchio, and cabbage
topped with carrot, radishes, toasted pecans, and goat
cheese. Served with Honey Dijon dressing



