
NIGHTLY FEATURES

STARTERS

SIDES

Heirloom tomato, fresh basil, buffalo mozzarella, pesto
Margherita Flatbread | 16

Grass fed beef, lettuce, tomato, red onion, brioche bun,
Choice of cheese (Impossible Patty available)

Choice of: Smoked paprika fries, sweet potato fries,
coleslaw, cottage cheese fresh fruit 
(Gluten free bun available)

Gluten Free                   Vegetarian

FROM THE GARDEN

Romaine & iceberg lettuce, grilled chicken, 
Applewood bacon, tomato, avocado, hard-boiled egg, 
gorgonzola crumbles, choice of dressing

Mixed greens, blueberries, strawberries, candied pecans,
goat cheese, shaved red onion, balsamic vinaigrette
Add: Chicken | 5 Shrimp | 8 Salmon | 10 *

Power Grain Bowl | 16
Quinoa, brown rice, sweet potato, onion, kale,
cauliflower, Brussels sprouts, kale pesto & 
balsamic vinaigrette
Add: Chicken | 5 Shrimp | 8 Salmon | 10 *

Tomato Mozzarella Stack | 12
Heirloom tomato, buffalo mozzarella, arugula, 
aged balsamic, cracked pepper, 
extra virgin olive oil

Chopped Cobb Petite | 12    Full | 16

Pecan Berry Salad Petite | 10    Full | 13

Chopped romaine, parmesan cheese, garlic croutons,
Caesar dressing, parmesan crisp 
Add: Chicken | 5  Shrimp | 8  Salmon | 10 *

BV Caesar Salad     Petite | 8     Full | 12 *    

MAINS

Bruschetta | 10
Heirloom tomato, basil, aged balsamic, 
extra virgin olive oil 

Brined Chicken Wings | 15 

Fried Green Tomatoes | 12

Whiskey Battered Onion Rings | 11

House Steak Chili   Cup | 7    Bowl | 10 
Onions, smoked cheddar, hatch green chili corn muffin

Choice of: Buffalo, golden BBQ, sweet chili sauce or 
lemon pepper rub, rainbow carrots, celery & ranch 

Angus Beef Sliders | 16
Grass fed beef, lettuce, tomato, caramelized onion, 
BV secret sauce

Pesto & rémoulade sauce

Battered & fried, golden BBQ & honey Sriracha aioli

Tempura Shrimp | 16
Jumbo shrimp, rémoulade & lemon 

Tuesday | Southwest Night*
Wednesday | Americana Night*
Thursday | Italian Night*
Friday | Fish Fry
Saturday | Prime Rib 

*Starting in October 

Prosciutto, caramelized onions, Mission figs, 
goat cheese, arugula, fig balsamic reduction

Chef’s Creation Flatbread | MV
Daily crafted flatbread, pricing varies

FLATBREADS

BV Burger | 17 * 

Southwestern BBQ Pork Sandwich | 15
Beer braised pulled pork, fried onions, 
pickled jalapeno, chipotle slaw, brioche bun

Bella Croissant Club | 16
Turkey, uncured ham, Applewood bacon, smoked, 
cheddar cheese, lettuce, tomato, aioli, croissant

Prime Rib French Dip | 17 *
Shaved prime rib, caramelized onions, swiss cheese,
au jus, toasted baguette

Shrimp Tacos | 16
Seared jumbo shrimp, chipotle slaw, pico de gallo,
chipotle crema

BETWEEN BREAD

AVAILABLE
MENU

Tuesday-Saturday
11am-8 pm

MAKE A

623.455.9045
bellavistacortebella.com

RESERVATION

*Consuming raw or undercooked meat, poultry, seafood, or eggs may increase the risk of food-borne illness
These menu items may be served raw or undercooked.

Beef Stroganoff | 20
Tender beef tips, egg noodles, cremini mushrooms, 
caramelized onion, brandy cream sauce, fried onions

Parmesan Crusted Pork Chop | 26 *
Roasted fingerling potato medley, rainbow carrots, 
kale pesto

Grilled Beef Filet | 32 *
Bacon cheddar mashed potatoes, asparagus, 
whiskey demi glace

Shrimp Scampi | 23
Jumbo shrimp, linguine pasta, garlic butter sauce, garlic loaf

Ponzu Salmon | 28 *
Fried brown rice, broccolini, radish sprouts, ponzu sauce

Smoked Paprika Fries, Coleslaw, Sweet Potato Fries, 
Cottage Cheese or Fresh Fruit | 6

House Salad 6 | Broccolini 9 | Asparagus 9 
Bacon Cheddar Mashed Potatoes 8 | Fried Brown Rice 7

Prosciutto, Fig & Goat Cheese | 18


