Bellg Vita

River Terrace Grille

“..not just another red sauce joint”
Texas Monthly

417 Water Street * 830-896-0050 * FAX 830-257-2627
www.bellavitakerrville.com



APPETIZERS

SPINACH ARTICHOKE DIP

Baked spinach and artichoke hearts
blended into a creamy mozzarella and
parmesan sauce. Served w/toasted
Ciabatta bread. 7.99

SHRIMP GUMBO

A rich, stew like sauce has plenty of

okra and vegetables simmered w/sautéed shrimp
and Andouille sausage served over rice. 7.99

SHRIMP COCKTAIL

Five boiled jumbo shrimp served w/our
signature cocktail sauce. 7.99

CALAMARI

A full half-pound of tender Calamari lightly
breaded and fried. Served w/marinara. 6.99

STUFFED MUSHROOMS

Three extra large button mushrooms stuffed w/
onion, jalapeno, Italian sausage and Italian bread
crumbs. Served w/Alfredo sauce and topped w/
red pepper and parmesan cheese. 7.99

BRUSCHETTA
Toasted Ciabatta bread topped w/olive oil, chopped
Roma tomatoes, fresh basil, balsamic vinaigrette,
parmesan cheese and melted mozzarella. 6.99

MOZZARELLA CHEESE STICKS

Breaded in Italian seasonings and served
w/our tangy marinara sauce. 6.99

BAKED JALAPENO POPPER DIP

A rich cheese sauce combined w/the spicy flavor of
jalapeno. Served w/toasted Ciabatta bread. 7.99

SOUPS & ENTREE SALADS

Soups and Salads are served w/our Artisan Ciabatta bread and garlic butter.

DRESSINGS: Ranch, Italian, Balsamic Vinaigrette, Bleu Cheese, Raspberry Walnut
Vinaigrette
and our house dressing, Sun-Dried Tomato Vinaigrette

ASK YOUR SERVER ABOUT TODAY’S SOUPS

Bowl 3.99/Cup 2.99 (ala carte) / with entrée salads Bowl add 2.99/Cup add 1.99

CARDEN-FRESH SALAD

Crisp Romaine and green leaf lettuce topped
w/ripe olive, tomato, carrot, pepperoncini,
red onion and cucumber slices. 5.99
w/grilled chicken 7.99

CAESAR SALAD

Crisp Romaine tossed w/Caesar dressing then
topped w/croutons and parmesan cheese. 6.99
w/grilled chicken 8.99 w/shrimp 9.99

THE ITALIAN SALAD

We top our Garden-Fresh salad w/grilled chicken,
bacon, egg, pepperoni and mozzarella. We
recommend balsamic vinaigrette dressing. 9.99

SPINACH SALAD

Fresh baby spinach leaves topped w/bacon,

egg, mushrooms, parmesan cheese, walnuts and
red onion. We recommend balsamic vinaigrette
dressing. 7.99 w/grilled chicken 9.99

SMOKED SALMON SALAD

Our Garden salad topped w/walnuts, dried
cranberries and smoked salmon. We recommend
raspberry vinaigrette dressing. 11.99

SIRLOIN STEAK SALAD

Four ounces of grilled Sirloin steak and fresh
mushrooms on top of our cold and crisp
Garden-Fresh salad. 9.99

Enjoy all the Soup, Garden Fresh Salad and
Artisan Ciabatta Bread you care to eat. 6.99




BELLA VITA PASTA FAVORITES

Served w/our Artisan Ciabatta bread w/garlic butter and our homemade soup or a side salad.

LASAGNA

Layers of tender pasta, spicy meat sauce made
w/Italian sausage, ricotta, parmesan and
mozzarella cheese. 9.99

MANICOTTI

Ricotta and parmesan cheese filled pasta shells
layered w/pomodoro sauce, Alfredo sauce

and mozzarella. 8.99

EGGPLANT PARMIGIANA

Fresh eggplant coated w/Italian bread crumbs
and layered w/marinara and mozzarella cheese.
Served w/spaghetti. 9.99

FLAVORS OF ITALY

This plate is for our guests who would like to try
three of our favorites...chicken parmesan, fettuccini
Alfredo and our baked lasagna. 14.99

CHICKEN PARMIGIANA
Italian-breaded fresh chicken breast topped
w/marinara, basil and mozzarella cheese.
Served w/spaghetti. 10.99

SPAGHETTI W/MEAT SAUCE

This is a traditional dish that is one of the most
popular of all Italian comfort foods. Our meat is a
blend of ground beef and Italian sausage. 8.99

SPICY ROMANO CHICKEN

Grilled and diced chicken breast sautéed in our

spicy Romano cream sauce w/artichoke hearts,

mushrooms and green onions ladled over bowtie
pasta. 11.99

PEPPY PENNE ALFREDO

Penne pasta tossed in our rich Alfredo sauce
w/pepperoni, artichoke and spinach. Finished
w/red pepper and parmesan. 8.99

CHICKEN CARBONARA

Penne pasta tossed in garlic, bacon, tomato, white
wine cheese sauce then topped w/diced chicken
breast. Finished w/parmesan. 11.99

SHRIMP BELLA VITA

Five jumbo shrimp sautéed in extra-virgin olive oil,
fresh basil, garlic, ripe olives, tomatoes and chives.
Served atop al dente fettuccini pasta. 11.99

SPAGHETTI W/MEATBALLS

This is a traditional dish that is one of the most
popular of all Italian comfort foods. It is
served w/two meatballs. 8.99

CHICKEN BELLA

A seasoned grilled chicken breast plated on a bed
of marinara sauce. Served w/spaghetti tossed
w/olive oil and sautéed veggies. 10.99

SHRIMP SCAMPI

Five jumbo shrimp sautéed in fresh garlic, onion,
parsley, white wine, lemon and butter on a bed
of angel hair pasta. 11.99

ABBONDANTE (3gbundant)

We toss grilled and diced chicken breast and
Italian sausage w/marinara sauce, parmesan,
red onions and green bell pepper w/al dente
thin spaghetti. 12.99

PRIMA PASTABILITIES

Served w/our Artisan Ciabatta bread w/garlic butter and our homemade soup or side salad.

CHOOSE YOUR PASTA: Angel Hair, Thin Spaghetti, Fettuccini, Penne or Bowtie Pasta

CHOOSE YOUR SAUCE: Garlic Butter, Marinara, Pomodoro or Alfredo

w/grilled chicken 10.99

w/sautéed shrimp 11.99



STEAKS & SEAFOOD

Served w/our Aritisan Ciabatta bread w/garlic butter and any two sides:

soup, salad, baked potato, sautéed veqgqies, fries or red beans & rice

LIME-GRILLED MAHI MAHI

An eight oz. filet seasoned and grilled w/our
tequila lime sauce. 15.99

SIRLOIN STEAK DELIZIOSO

Eight ounce sirloin steak served w/a mushroom
red wine reduction demi-glace. 15.99

PARMESAN CRUSTED TILAPIA

This is a delicate white fish crusted w/parmesan
cheese and Italian spices. 11.99

MIXED GRILL

Marinated strips of beef tenderloin and chicken
breast tossed w/seasoned fresh vegetables. 14.99

OUR SIGNATURE RIB-EYE STEAK STEAK

Certified Angus Beef ten ounce steak served w/a
mushroom red wine reduction demi-glace. 19.99

ITALIAN-HERB SALMON

Grilled filet brushed w/Italian spices and extra
virgin olive oil. Topped w/guacamole dill. 16.99

BISTECCA DI FILETTO

Certified Angus Beef filet medallions seasoned and
grilled with fresh garlic and clarified butter. 17.99

BACON WRAPPED CHOPPED SIRLOIN
A 10 oz. Certified Angus Beef Chopped Sirloin
steak topped w/sautéed mushrooms. 11.99

BURGERS, WRAPS & SANDWICHES

Served w/your choice of any one side order:

soup, salad, baked potato, sautéed veqgqies, fries or red beans & rice

BELLA BURGER

A half-pound char-grilled burger w/cheddar
cheese, balsamic vinaigrette dipped tomatoes,
onion and lettuce on a jalapeno cheese bun. 7.99
w/guacamole add .99 w/jalapenos add .50

ITALIAN SAUSAGE WRAP

Italian sausage topped w/sauteed onion,
bell pepper and mozzarella in a flour tortilla
w/marinara sauce on the side. 7.99

MEATBALL SANDWICH

We slice our meatballs in half, place them on our
Artisan Ciabatta bread and top w/pomodoro
sauce and melted mozzarella cheese. 7.99

GRILLED CHICKEN WRAP

Freshly grilled chicken breast, guacamole,
mozzarella cheese, lettuce and tomato in a flour
tortilla w/ranch dressing on the side. 7.99

CHILDREN’S MENV

Served w/ a cup of soup or a child’s side salad and a soft drink or milk. (8 or younger)

Chicken Fingers w/Fries * Toasted Pepperoni * Any Pasta w/Any Sauce

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne
illness, especially if you have certain medical conditions. Please alert your Server of any food allergies prior to
ordering. We are not responsible for an individual’s allergic reaction to our food or ingredients used in food
items. Our cooking oil is non-hydrogenated with no trans-fats.



BEVERAGES

lced or Hot Tea 1.89 * Coffee 1.89 * Lemonade 1.89 * Pellegrino 2.89
Coca-Cola 1.89 * Diet Coke 1.89 * Sprite 1.89 * Dr. Pepper 1.89

BEER

Shiner Bock 3.50 * Bud Light 325 * Miller Lite 3.25
Dos Equis 3.50 * Ziegen Bock 3.50 * Birra Moretti 4.00
O’Doul’s (non-alcoholic) 3.00

HOUSE WINES

(Sycamore Lane) 6 glass/17 bottle
Chardonnay * Pinot Grigio * White Zinfandel * Cabernet Sauvignon * Merlot

WHITE WINES

ORIVETO
Salviano CIaSSiCO -Rich floral and clover honey nose with a honeysuckle finish. (Italy) 23

PINOT GRIGIO
Montevina Pinot Grigio — Medium bodied with crisp citrus and tropical fruit. (California) 7/21

CHARDONNAY

Kendall -Jackson Reserve -Ripe apple and pear with citrus note aged in oak. (California) 8/24
Sister Creek - A white burgundy with a taste of butterscotch and vanilla. (Texas) 26
Hess Cha rdon nay — Pineapple and mango coupled with a bright finish. (California) 7/21

SAUVIGNON BLANC
Brancott — Fresh citrus and bell pepper flavors overlaid w/zingy acidity (New Zealand) 8/24

REISLING
Hog ue — A blend of orange blossom, jasmine, dried apricot and tangerine. (Washington) 7/21

WHITE MERLOT
Forest Glen “Forest Fire”- Rich raspberry and cream flavors in a semi-dry wine.(California) 7/21

Please drink responsibly. No alcoholic beverages will be sold unless accompanied with food



RED WINES

BAROLO

Ch ia rlo Torton iano — Refined, high toned red currant and berry flavors mark this balanced,
elegant wine, violets, rose petals, spice and leather set in finely delineated tannins. (Italy) 80

BRUNELLO
Col D’Orcia — Flavors of black cherry, blackberries and chocolate. (Italy) 80

CHIANTI
Rocca Delle Macie Chianti Classico - Smooth texture with spices and chocolate. (Italy) 28
Candoni - Ruby red color with fresh almond and mature blackberry fragrance. (Italy) 7/21

Tenuta di Arceno ClaSSiCO Riserva - Aromas of chocolate, ripe cherries and exotic spices (Italy)
50

CABERNET SAUVIGNON
Bag uala_- Boast of bold ripe dark red fruit, with very soft tannin. (Argentina) 7/21
Sequoia Grove - Ripe blackberry and cassis flavors, discreet vanilla, silky (Napa) 60

337 — Full-bodied with flavors of blackberry and spice and aromas of mocha and dark cherry 7/21

MERLOT
Del icato — Fruit forward flavors of cherry with a hint of vanilla and toasty notes (California) 7/21

MALBEC
Pascual Toso - Medium bodied, soft oak and dark fruit flavors (Argentina) 7/21

PINOT NOIR
Mu I’Phy—GOOde — Medium bodied and well-defined red berries and cherries (California) 7/21
Ca rmel Road —Rich and complex, crushed blackberry and ripe strawberries. (California) 29

SHIRAZ
Red Bel ly Black Shi 3z — Well-defined ripe blackberry flavors with soft tannins. (Australia) 7/21

ZINFANDEL
Kenwood Yulupa Estates— Deep, rich full-bodied Zinfandel, notes of dried fruit (California) 7/21
Folie 3 Deux - Flavors of oak and cedar with a peppery component. (California) 26

Please drink responsibly. No alcoholic beverages will be sold unless accompanied with food.

DESSERTS

Lemon Cream Cake 5.99 White Chocolate Raspberry Cheesecake 5.99
Triple Layer Turtle Chocolate Cake 6.99 Tiramasu 5.99



