
 
 

 

 
1200 Villa Place, Nashville, TN - 615-891-1387 

 
       

   HAPPY HOUR        LUNCH SPECIAL 
                      $10.95 
Monday through Thursday  Monday through Friday 
             4 pm to 6 pm              11 am to 2 pm 

 
 
              

Visit us at: www.bellanapolipizzeria.com 
 

 
 



Appetizers and Salads 
 
 

            House Salad $6.95                       Classic Caesar Salad $6.95 
   Mixed greens, fresh tomatoes, Feta cheese,                   Romaine lettuce, croutons, parmigiano, 

        kalamata olives with homemade balsamic vinaigrette                  with homemade drizzled Caesar dressing 
 

           Caprese Salad $8.95                                           Bruschetta $6.95 
  Fresh imported mozzarella and sliced tomatoes                 Toasted bread, served with diced tomatoes, 
with olive oil and homemade balsamic vinaigrette                 olive oil, fresh chopped garlic and fresh basil 
 

      Antipasto Toscano $9.95           Melenzane con Ricotta $7.95                 
Fresh imported mozzarella, prosciutto di Parma,                  Stuffed eggplant baked with ricotta cheese     
Genoa salame and imported italian mortadella                 and parmigiano in a light fresh tomato sauce 
  

 Fritto Misto $6.95        Mussels Marinara $7.95 
Fried potato croquet, rice croquet and fried dough    Select mussels sauteed in garlic, white wine,      
           served with a side of marinara sauce          olive oil , fresh diced tomatoes and 
             served in our homemade bread basket 
           Fried Calamari $9.95 
            Breaded with Caputo flour and served with  
     a side of marinara sauce 
 
 

Pasta 
 

           Gnocchi alla Siciliana $14.95                    Lasagna al Forno $13.95 
     Handmade potato dumplings baked with eggplant,                           Fresh pasta sheets layered with meat sauce 

    fresh mozzarella and parmigiano tossed in tomato sauce         mozzarella, bechamel, and parmigiano 
     Pair  it  with Arboreto Montepulciano $8                  Pair  it  with Castel lo  d 'Albola Chianti  $11 

 

     Penne alla Vodka $14.95            Rigatoni con Salsiccia$15.95 
          Penne pasta tossed with pancetta,                                           Imported jumbo rigatoni pasta with homemade 
sweet onions, deglazed with vodka and finished in                                  Italian sausage and peppers tossed in a 
     a parmigiano cream sauce and fresh tomato                   creamy parmigiano sauce 
     Pair  it  with High Note Malbec $9               Pair  it  with Santi  Rose '  $9 
 

 Fettuccine alla Boscaiola $14.95        Spaghetti al Pomodoro $12.95 
     Fresh fettuccine pasta tossed with mushrooms,               Spaghetti pasta tossed with fresh roasted garlic, 
    pancetta and green peas in a rich creamy sauce                diced fresh tomatoes, olive oil and fresh basil        
Pair  it  with io Albino Armani Chardonnay $9      Pair  it  with Cesari  Pinot Noir  $8 

 

 



NAPOLETANA STYLE PIZZA  
In 1889,  during a vis it  in Naples  Italy,  Queen Margherita of  Savoy 

was served a pizza resembling the colors  of  the Ital ian f lag,  
red (tomato) ,  white (mozzarel la)  and green (basi l ) .  

This  kind of pizza has been named after  the Queen as Pizza Margherita.  
 

 
 

 

 PIZZE ROSSE                PIZZE BIANCHE 
  Pizza with tomato sauce          Pizza without tomato sauce 
 

          Margherita $11.95         Salsiccia $13.95 
   Fresh mozzarella, basil and extra virgin olive oil         Fresh mozzarella, homemade Italian sausage 
       	  	  	  	  	  	  	  	  	  Pair  it  with Ruffino Chianti  $8            broccolini and fresh garlic 
               Pair  it  with Santi  Rose '  $9 

             Marinara $10.95    
Light tomato sauce, diced tomatoes, fresh chopped garlic,                       Parma $14.95 
         oregano, anchovies and kalamata olives            Fresh mozzarella, diced tomatoes, arugula 
      Pair  it  with Castel lo  d’Albola Chianti  $11             topped with Parma prosciutto and parmigiano 
                                    Pair  it  with Ruffino Pinot Grigio $8           

          Capricciosa $14.95       
Imported baked ham, Genoa salame, marinated artichokes,       Quattro Formaggi $13.95 
       kalamata olives, mushrooms and fresh mozzarella                   Fresh mozzarella, imported gorgonzola 
     Pair  it  with Dogajolo Super Tuscan $12                                                 fontina and parmigiano 
                   Pair  it  with Cesari  Pinot Noir  $8 

             Calzone $13.95   
Inside out pizza stuffed with fresh ricotta, Genoa salame,                  Sorrentino $13.95  
  imported baked ham, fresh mozzarella and tomato sauce                 Fresh mozzarella, sliced mushrooms, 
  Pair  it  with io Albino Armani Chardonnay $9                  Italian imported pancetta and parmigiano 
                 Pair  it  with Ranga Sauv/Blanc $8 

  Boscaiola $13.95         

       Fresh mozzarella, imported baked ham,        Vegetariana $13.95     

              mushrooms and green peas                   Fresh mozzarella, peppers, eggplant, zucchini 
   Pair  it  with High Note Malbec $9                       and broccolini 
                       Pair  it  with  Redtree Moscato $8 
 

 
 
 
 
 
 

`  

 
 
 
 
 
 
 
 
 
 
 



Panini 
(All sandwiches made with pizza dough and baked in our wood fire oven  

and served with a side of mixed greens with homemade balsamic vinaigrette) 
 
 

 
 
 
 

        Prosciutto Crudo $11.95      Prosciutto Cotto $10.95 
Parma prosciutto, fresh mozzarella and eggplant                  Imported baked ham, Fontina cheese and roasted peppers 
Pair  it  with Yazoo Dos Perros draft  beer  $4            Pair  it  with Yazoo Pale  Ale draft  beer  $4  

 
 

Salsiccia & Mozzarella $11.95 
Homemade Italian sausage, fresh mozzarella and broccolini 

Pair  it  with Peroni  draft  beer  $5 
 
 
 
 
 

 
Entrees 

 

Chicken Parmigiano $16.95 
Breaded chicken cutlet topped with fresh mozzarella, 

finished in our wood fired pizza oven with our homemade marinara sauce  
and served with a side of penne pasta  

Pair  it  with Cesari  Pinot Noir  $8 

 
 

Cotoletta alla Milanese $15.95 
Breaded chicken cutlet over a bed of fresh Spring Mix salad  

with homemade balsamic vinaigrette served with focaccia bread 
Pair  it  with Ranga Sauv/Blanc $8 

 
 

 

Pork Saltimbocca $16.95 
Pork medallions sautéed with butter, deglazed with white wine and layered with 

 Parma prosciutto, Fontina cheese and sage  
Pair  it  with High Note Malbec $8 

 
 

 Chef’s Salad $14.95  
Spring mix, fresh tomatoes and extra virgin olive oil  

served with roasted chicken breast 
Pair  it  with io  Albino Armani Chardonnay $9 



 
 
 

    Wine List 

 
 

     White 

’10 REDTREE MOSCATO 8/30 
‘10 RANGA RANGA SAUVIGNON BLANC 8/30 

’11 CONTI PINOT GRIGIO 8/30 
’10 BERTANI DUE UVE PINOT GRIGIO/SAUV. BLANC 9/34 

ZONIN PROSECCO 187 SPLIT 8 
’10 RUFFINO PINOT GRIGIO 8 

‘10 SANTI ROSE' 9/34 
’11 io Albino Armani Organic Chardonnay 9/32 

 
  
 

                   Red  

‘10 RUFFINO CHIANTI 8 
‘10 CESARI PINOT NOIR 8/30 

‘10 ARBORETO MONTEPULCIANO 8/30 
‘10 HIGH NOTE MALBEC ARGENTINA 9/32 

‘08 CASTELLO D' ALBOLA CHIANTI CLASSICO 11/40 
‘10 CARPINETO DOGAJOLO SUPER TUSCAN 12/45 

 
      

      Proprietor's List  
 

Ducarosso  07 Chianti  Riserva $48 
Ruffino 05 Riserva Ducale  Gold $75 

Gattinara 04 Nebbiolo  $80 
Terre  del  Barolo  07 Barolo  $80 

Valpantena 07 Amarone $90 
Vueve Cl iquot Brut Champagne $105 

 
 
 
 



Domestic Beer  $4 
 

Budweiser, Bud Light, Coors Light, Michelob Ultra, Miller Lite, Yeungling 
 

Imported Beer $5  
 

Fat Tire, Woodchuck Cider, Dos Equis, Heineken,   
Stella Artois, Carlsberg Elephant, Newcastle 

Forst Beer $7 
 

Draft Beer 
 

Yazoo Dos Perros 4, Yazoo Pale Ale 4, Peroni 5, Blue Moon 5 

 

Martini  & Cocktai ls  List  
 

Aperol  Spritzer  $8 
Aperol  and prosecco served on the rocks with a splash of  soda and orange 

 
Bel la  Bel l ini  $9 

The perfect  combination of peach and prosecco served in a f lute 
 
 

Bel la 's  Hard Lemonade $9 
Made with vodka and homemade Limoncel lo  l iquor served on the rocks 

 

Negroni  $10 
Campari ,  Gin,  sweet Vermouth on the rocks 

 
Bel la  Tini  $9 

Our twist  of  a c lassic  vodka martini   with fresh basi l  
 
 

We serve  Products 



 
After  Dinner 

 

Espresso $2 
 

Espresso Doppio $4 
 

Cappuccino $4 
 

Limoncel lo  $6 
 

Sambuca Romana $7 
Amaro Averna $6 

 

 

Bai ley 's  $6 
 

10Yr Tawny Port  $8 
 

Grappa Chardonnay $8 
 

 
 

Desserts 
 

Tiramisu '  $6 
Cannol i  $6 

Cheesecake $6 
Panna Cotta $6 

Nutel la  Pizza $9 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

We serve  Products  



$10.95 Lunch Special  Monday Through Friday 11am 't i l  
2pm 

choose between a salad, one of our pizzas or pastas, and a soft drink 

 
 

Salads 
                  House Salad                                   Classic Caesar Salad  
       Mixed greens, fresh tomatoes, Feta cheese,                Romaine lettuce, croutons, parmigiano, 
 Kalamata olives with homemade balsamic vinaigrette  with homemade drizzled Caesar dressing 

 

          
            Pizza 

 
          Margherita                Sorrentino 
              Fresh mozzarella, basil and extra virgin olive oil           Fresh mozzarella, sliced mushrooms,  

                  imported Pancetta and parmigiano               

     
                Marinara            Calzone 
                     Light tomato sauce, fresh chopped garlic, oregano,          Inside-out pizza stuffed with Ricotta, Genoa salame, 
                                     anchovies and kalamata olives                                    imported baked ham, fresh mozzarella and parmigiano 
 

             Pasta  
 
 

       Gnocchi alla Siciliana                                   Lasagna al Forno  
 Handmade potato dumplings baked with eggplant,               Fresh pasta sheet layered with meat sauce 

    fresh mozzarella and parmigiano tossed in tomato sauce     mozzarella, bechamel, and parmigiano 
               

 
         

       Fettuccine alla Boscaiola                           Spaghetti al Pomodoro  
      Fresh fettuccine pasta tossed with mushroom,              Spaghetti pasta tossed with fresh roasted garlic, 
     pancetta and green peas in a rich creamy sauce                   diced tomatoes, olive oil and fresh basil 
 

 

We serve  Products  


