
 
 
 

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 

 

Mushroom Barley Soup 
$4.99 

 

Fried Ravioli 
Mini Cheese-filled Pasta pockets, Breaded & Deep-Fried, 

with a Fresh Tomato Ragù for dipping 
$9.99 

 

Ceviche 
A co ld  Seafood sa lad o f  Shr imp, Ca lamar i ,  Scung i l l i ,  Sca l lops  

and Crabmeat ,  mar inated in  Lemon & L ime ju ices  
and C i lantro;  on a bed of  Arugula  

$10.99 
 

 

 

E n t r e e s 

 

Whole Wheat Penne Lorenzo 
Eggplant, Sl iced Sausage, Ricotta Cheese  

and Fresh Tomato-Basi l  Sauce, tossed with Whole  Wheat 

Penne Pasta, and Baked with Mozzarel la Cheese on top  
$16.99 

 

Chicken Capricciosa 
Chicken Breasts, with a Sherry Wine sauce, 

topped with sautéed Spinach, Roasted Peppers, and Asiago Cheese 

and accompanied by Mashed Potatoes 
$18.99 

 

Rock Shrimp Arrabiata 
Flor ida Rock Shrimp cooked in Hot Sauce, Garl ic,  

Wine, Extra Virgin Olive Oil, Lemon & Butter  

and served with Orecchiette—“Litt le Ears” of Pasta 
$18.99 

 

Scallops Oreganata 
Tender Sea Scal lops, topped with a touch of lump Crabmeat,  

baked with Lemon, Butter & Herb-toasted Breadcrumbs 

and accompanied by Cheddar-Mashed Potatoes 
$19.99 

 

Giuseppe’s Steak 
Our NY Str ip of Black Angus perfectly gri l led and  

topped with a Mushroom & Caramelized Shallots Bacon Beurre Rouge 

and served with cr ispy Cottage Fries 
$22.99 

 
 

 

D e s s e r t 

 

Homemade Cheesecake 
Individual Mini-Cheesecake 

with Graham Cracker Crust  and diced Strawberry Sauce  
(serves two)  

$9.99 

  
 

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

http://naunas.com/

