1TALIAN
CELLO

RESTAURANTY

VALENTINE'S DAY 2023

BIG NIGHT OUT! | [F ULTIMATE NIGHT OUT! 1| GRAND NIGHT OUT!
GARLIC BREAD _ PASTA - ~ PASTA - ~ PASTA -

Garlic butter, parmesan cheese, Italian parsley

CHOOSE ONE CHOOSE ONE CHOOSE ONE
§7
ANGEL HAIR MARINARA ORZO PASTA TORTELLONI
Marinara, fresh basil Cream sauce, zucchini, yellow squash Spinach and ricotta filling, crispy Tuscan kale, vodka sauce
CHEESE RAVIOLI MAINE LOBSTER RAVIOLI CARBONARA
_ C OU R S E I _ Marinara, ricotta and parmesan filling, fresh basil Sweet peas, roasted tomato, Prosecco cream Bucat|n|,tr)(l)aacslzep:jeEip[))eorl lcirr]?zn;i(s;ic;%u;:lilale, peas,
FHOSE Ot FelitEc.cIi-n.!-l:rﬁi:n"jrini:zjzlfzrethhe?bs LEMON SPAGHETTI WITH SHRIMP WILD MUSHROOM GNOCCHI
P ’ Gulf shrimp, lemon and mascarpone cream, fresh basil, crispy capers Hand cut ricotta gnocchi, cream sauce, wild mushrooms
ITALIAN SAUSAGE

Peppers, onions, house ricotta, red sauce - SPECIAL’TIES - ) _
CHOOSE ONE SPECIALTIES - SPECIALTIES -

CRISPY FRESH CHOOSE ONE CHOOSE ONE
MOZZARELLA EGGPLANT PARMESAN BEEF TENDERLOIN MEDALLIONS
Red sauce, basil pesto Red sauce, fresh mozzarella, basil pesto Sun-dried tomatoes, roasted cipollini, Chianti cream sauce CHICKEN PARMESAN
Marinara, whole milk mozzarella
CHICKEN LIMONCELLO
HEIRLOOM TOMATO Crispy herb crust, arugula, pecorino, red onion, SEA SCALLOPS SALMON
P o M 0 D 0 R | lemon herb vinaigrette Saffron risotto, herbed white truffle oil, roasted tomatoes, Pecorino Romano

Arugula, grapefruit, red onion, blood orange marmalade
(iabatta crostini

PORK TENDERLOIN TWIN TAILS

Rich amaretto cream, roasted cipollini onions,
dried Michigan cherries

GULF SHRIMP SCAMPI

Broiled lobster, drawn butter, lemon (add $15) Roasted garlic, tomato, parsley, lemon butter

—_—

—_— -

- EII-
COCI—I[OJOEE?NE $49. $64.” $54.%

Ly B

CELLO SALAD
" e | | ADD TO ANY ENTREE

FRIED YUKON POTATOES $5

[ DESSERT =]

ITALIAN GELATO $6 TIRAMISU $8
CAESAR SALAD CRISPY BRUSSELS SPROUTS §7 Choice of chocolate, spumoni or seasonal Espresso soaked lady fingers, mascarpone, Amaretto
Chopped romaine, anchovy breadcrumbs, GULF SHRIMP $10
pecorino, Caesar vinaigrette SEA SCALLOPS $12 LIMONCELLO CREME BRULEE §7 DIAMONDS ‘WORLD FAMOUS’ CARROT CAKE $10

LOBSTER TAIL $20 Madagascar vanilla bean, blueberry compote Served warm, cream cheese icing frosted to order




@ ENJOYBEFORE,DURING OR AFTER =gp
Takes 2 months to make. All made in house.

LIMONCELLO 100% ITALIAN WINE ¢ ¥ ‘

COLOR CATEGORY PAIRING REGION WINERY/WINE 0Z.  750ML

Se‘j " Brachetto Light | Dessert SV i Brachetto dAcqui 2020 10 Flute 40
LIMONCELLO 7 P
\é\:)t::Ifling Prosecco Light Cheese, All Meats Veneto Ruggeri Prosecco 2020 10 Flute 40
CREAMY LIMONCELLO 7 _
White Moscato Light Chicken, Fish, Dessert | Piedmont Ercole Moscato d’Asti DOCG 2021 9 12 45
CREAMY CHAI LATTE iseasonaLravor 7 White Rosé (Pinot Grigio) | Light | Chicken, Pork, Fish SICLTYIEI (| Casado Pinot Grigio Delle Venezie 2021 9 12 45
White Sauvignon Blanc Light Seafood, Salad, Chicken | Trentino Dipinti Sauvignon Blanc 2021 10 13 50
C O C KT AI L S \é\g:;f“ng Prosecco Light [ Cheese, All Meats Veneto Ruggeri ‘Giustino B: Prosecco 2020 70
White Chardonnay Medium | Shellfish, Fish Sicily Principi Di Butera Chardonnay 2020 12 15 60
PEAR BELLINI 12 White Pinot Grigio Medium | Shellfish, Fish VEVZAEREIIER Jermann Pinot Grigio 2021 65
Pear Nectar, Prosecco White Pinot Grigio Full Chicken, Fish DA 13 Celsius Pinot Grigio 2021 10 13 50
VENETIAN DAIOUIRI 12 White Verdicchio Full Chicken, Fish Marche Marchetti Verdicchio dei Castelli di Jesi 2020 50
Captain Morgan White Rum, Cachaca,VElvet Falernum, Lime, Simple Red Pinot Noir Light Pasta, Chicken, Pork Veneto Due Torri Pinot Noir 2020 10 13 50
MILAN MOJITO 12 Red Supertuscan Medium | BC€hRoasted Meats, | Villa Puccini Tuscan Red 2017 10 13 50
. . e (Sangiovese, Merlot) Aged Cheeses
(Captain Morgan White Rum, Mint, Lime, Simple Syrup, Aperol, Prosecco
Red Sangiovese Medium | Pasta, Grilled Meats Tuscany Donna Laura Sangiovese "Ali" 2020 10 13 50
THE BELLAG'O ALMOND SOUR 1.7’ Supertuscan
Disaronno Amaretto, Strawberries, Lemon, Simple Syrup, Egg White Red (Sangiovese, Cabernet | Medium | Pasta, Beef Tuscany Argiano ‘Non Confunditur’ 2019 55
Sauvignon, Merlot)
SORRENTO MARGARITA 13 Supertuscan
Altos Plata Tequila, Housemade Limoncello, Campari, Lime, Simple Red (Sangiovese, Cabernet | Medium | Beef, Pork Tuscany Tolaini Al Passo Toscana 2019 12 15 60
Sauvignon, Merlot)
BAMBINO SORBETTO 13 Red Baby Brunello Medium | Pasta,Meat Sauce Tuscany Il Poggione Rosso di Montalcino 2018 60
Housemade Limoncello, Prosecco, Raspberry Sorbet Red Chianti Full | Red Meat,Pork Tuscany Bibbiani ‘Poggio Vignoso' Chianti 2021 9 12 48
SISTINE SPRITZER 14 Red Chianti Full Red Meat, Lamb Tuscany Giulio Straccali Chianti Classico 2019 11 14 55
St.Germain, Prosecco, Lemon, Lime, Mint Red Barbera Full | Duck,Lamb, Beef L Fontanafredda Briccotondo Barbera 2020 55
GET ME AN UBER 14 Red Nero d’Avola Full Lamb, Beef Langhe Renato Ratti ‘Ochetti’ Langhe Nebbiolo dAlba 2020 60
Grappa Piave, Cointreau, Lemon, Orange Red Supervenetian Full Pasta, Meats Veneto Masi ‘Campofiorin’ (Baby Amarone) 2018 65
Supervenetian
TI-TIE co R(!'. E? NE L"‘flEt(E;;lR OI: | 14 Red (Corvina Veronese 90%, | Full iEd dMgr? t, Lamb, Veneto Allegrini ‘La Grola’ 2018 65
anqueray Gin,Aperol, Lillet Blanc, Orange Oseleta 10% ged Cheeses
Red Valpolicello Full Pasta, Beef Veneto Allegrini della Valpolicella Amarone 2018 110
BOTTLED BEERS Red Brunello T LI T RIS Corte Alla Flora Brunello Di Montalcino 2016 DOCG 115
L Red Meat, Truffles, . o . L
« Labatt N/A 4 . (;heboygan Brewing's Red Barolo Full pasta, Aged Cheeses Piedmont Roccheviberti ‘Rocche di Castiglione’ Barolo 2016 DOCG 135
* Bud Light 4 Blood Orange Honey' Ale 6
« Coors Light 4 « Cheboygan Brewing’s Red Barbaresco Full Red Meat, Lamb, Pasta | Piedmont Pio Cesare Barbaresco 2017 DOCG 145
* Peroni Italian Lager 6 Lighthouse Amber 6
* Bell's Two-Hearted' IPA 6 * Old Nation M-43 IPA 7

* Bell's Quite Brite Wheat Ale 7




