
 
T o d a y ' s  S p e c i a l s 

 
at 
 

Nauna’s Bella Casa 
 
 

A p p e t i z e r s 
 

Portobello Mushroom Soup 
$4.99 

 

Waldorf Salad 
Mixed Greens, Endive & Radicchio, with Apples & Walnuts 

and a Danish Bleu Cheese Dressing 
$8.99 

 

Fried Ravioli 
Mini Cheese-fil led Pasta pockets, Breaded & Deep-Fried, 

with a Fresh Ragù dipping Sauce 
$9.99 

 

 
 
 

E n t r e e s 
 

Al’s Orecchiette 
“Litt le ears” of Pasta, with a freshly-ground Meat & Chiant i  & 

Herbs Sauce, and shaved Asiago Cheese on top 
$16.99 

 
Rosario’s Whole Wheat Linguine 

Long Whole Wheat Pasta tossed with Hot Sausage and Broccoli 
Rabe sautéed in Extra Virgin Olive Oil and Roasted Garlic 

$16.99 
 

Veal Oscar 
Veal Scaloppini  topped with lump Crabmeat & Asparagus, 
s immered in Chabl is Wine, Lemon, Butter and Shal lots, 

and served with Mashed Potatoes 
$18.99 

  
Nauna’s Combo Platter 

both Shrimp & Chicken Cutlet,  prepared Parmigiana-style— 
breaded and baked in a fresh Tomato Ragù 

unti l  the Mozzarel la Cheese is melted on top— 
served with Cheese Tortel l in i  

$19.99 
 

Shrimp Trieste 
Shrimp wrapped in Prosciutto di  Parma, poached in a Herb-

Lemon-Butter Sauce and spooned over Fettuccine 
$18.99 

 
John’s Steak 

Our NY Str ip of Black Angus, gr i l led as you speci fy, topped 
with Melted Gorgonzola Cheese, sauced with a Sherry-laced 

Demiglace and accompanied by Mashed Potatoes 
$21.99 

 

 
 
 

 
* Note: Some dishes may contain nuts.  Please let your server know if you have specific food allergies. * 


