cocktails $i15

sogno affumicato (smoked dream)

mezcal, lo-fi amaro, smoked pineapple,
lime juice, pomegranate

il viaggiatore (the traveler)
gin, campari, lemon, passion fruit, manzanilla sherry

bella’s margarita
blanco, amaretto, orange, lime juice

sole mio (my sun)
reposado, limoncello, meyer lemon, lime juice, agave

paloma italian
reposado, campari, grapefruit, lemon, agave

martinis

espresso
vanilla vodka, kahlua, averna, cold brew

sicilian
tanqueray, Italicus, dry vermouth, lemon bitters

amalfi
vodka, limoncello, lemon

italian (inspired by giada de laurentiis)
vodka, bitter orange liquor, basil, lemon, honey

bella’s

gin or vodka, dry vermouth, lemon twist
*served with a side car

little italy

rye, cynar, sweet vermouth

Spritz

bella’s spritz
aperol, st. germain, prosecco

hugo spritz

st. germain, prosecco, mint

bacio di lamponi (raspberry kiss)
vodka, raspberry, lime, mint
*served with a prosecco side car

dolce mare (sweet sea)
rum, cointreau, cream de cassis, prosecco, lime

amalfi spritzer
limoncello, st. germain, prosecco

A 5% surcharge will be applied to the bill to
help offset the costs of ordinances.



bubbles

scarpetta brut $12/$40
light, refreshing, dry, melon and elderflower

scarpetta brut rose $12/$40

strawberries and fresh florals

vueve clicquot $125
red fruits, vanilla, toast

moet brut $100

white fruits, citrus, honey

white

jermann pinot grigio $12/$40
green apple, citrus, almond, pear
~ friuli

massican annia $14/$45

honey dew, meyer lemon, tangerine.
“italian take on a californian chardonnay”
~ california

pieropan soave classico $12/$40
crips, dry, almond, pear, citrus
~ soave, veneto

red

ratti barbera d’asti  $12/$40
smooth, red fruits, berries, spices
~ asti, piedmont

banfi brunello rosso di montalcino $15/$50
100% sangiovese, dark cherry, blackberry, leather, spice
~ montalcino, tuscany

felsina chianti classico $18/$70
100% sangiovese, ruby red, fruity front with lingering finish
~ chianti, tuscany

beer ss

on tap bottles & cans
peroni (lager) modelo especial
sfizio fort point (pilsner) stella

golden state (apple cider) lagunitas ipa
villager fort point (ipa) white claw

almanac (hazy ipa)
deschutes black butte (porter)

A 5% surcharge will be applied to the bill to
help offset the costs of ordinances.



mainmenu $is

5pm-10 pm

arancini (v)
cacio e pepe risotto, parmesan, arrabbiata dipping sauce

insalata b.l.t (v)

smoked beets, tomato, pickled onion, frisee, fried pasta
(gf) without pasta

calamari fritti
charred lemon, calabrian cocktail sauce, lemon caper aioli

formaggio montato (v)

whipped ricotta, caponata, housemade fried pasta
(gf) without pasta

zucchine fritti (v)
fried zucchini, pecorino, mint, lemon, pesto aioli

patetine (v)
shoestring fries, parmesan, parsley, lemon-caper aioli

panini el pollo
fried chicken sliders, ciabatta, frisee, lemon-caper aioli

pizzette amatriciana
red sauce, guanciale, garlic, basil, whipped ricotta

pizzette marinara (v)

red sauce, garlic, oregano, arugula, ricotta salata
*anchovies $2 *guanciale $4

pizzette margherita (v)
red sauce, mozzarella, basil

gambari cocktail classic (gf)
shrimp, calabrian chili, cherry tomato, horseradish, basil, chive

gambari agrumi e finocchio (gf)
shrimp, citrus, fennel, mint, parsley

bar snacks

complimentary

fusilli fritti (v)

calabrian chili, parmesan, garlic

happv hour

tuesday - friday, 5 pm - 7 pm

chicken sliders all menu items $8
1 for $3 cocktail, martini, spritz menu $8

house red, white wine $8, all beer $6
Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of foodborne illness.

A 5% surcharge will be applied to the bill
to help offset the costs of ordinances.



punch bowls

bella’s bolla (beautiful flower) $70
ketel one vodka, elderflower, lemon, strawberry,
scarpetta prosecco, serves 6-8

vespa $70
tanqueray gin, pimms liqueur, lemon juice,
seasonal fruit, ginger beer, serves 6-8

sorso di cielo (sip of the sky) $125
don julio blanco, blue curacao, lime juice, agave
bottle of scarpetta prosecco, serves 10-12

rosa veneziana $125
white rum, aperol, grapefruit, lemon juice
bottle of scarpetta brut rose, serves 10-12

zero proof 38

luce d’aprile (rosemary at sunset)
bare zero proof rum, passion fruit, lime,
grapefruit, agave

brissa di fragola (strawberry breeze)
bare zero proof spiced rum, simple, lime,
strawberry, mint

notte di sorrento z(night of sorrento)
bare zero proof gin, black berry, green tea,
lemon, honey

bella rosa
egg white, grenadine, grapefruit, lemon

A 5% surcharge will be applied to the bill to
help offset the costs of ordinances.



bella’s story

In the aftermath of Italy’s economic miracle, along
the sun-drenched cliffs of Positano, an unassuming
casa became the most coveted address

on the Amalfi Coast.

It was here that Bella, the coast’s favorite muse,
transformed her beachfront home into an exclusive
sanctuary, a retreat for those yearning not only to
be seen but to truly escape.

Welcome to Bella, a timeless lounge where nostalgia
and futurism exist side by side, and the day’s light
dictates the night’s mood.

A 5% surcharge will be applied to the bill to
help offset the costs of ordinances.
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