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3983 Destination Dr
Osprey FL 34229

941-451-8110
E mail:  Bell avinocucina@gmail .com
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Mussels – Spicy garlic red or white wine scampi sauce .................................................. $17.50

Fried calamari – Tender and fried to perfection ..................................................... $17.50

Broccoli rabe – with garlic and olive oil  ................................................................. $16.50 
                                                                                                                              Add sausage ...................... $3
Benny’s brushitterbrushitter – Cherry tomatoes, burrata, onion, basil and pesto served with                  

toasted bread . ....................................................................................................... $16

 caprese – Cherry tomato, basil and onion on crostini topped with goat cheese ....... $17

Caprese – Fresh mozzarella with tomato and basil with balsamic vinaigrette ......................... $18

 trio dip – Alfredo, Pesto and Homemade sauces.    ........................................... $16.50

Shrimp scampi  – Served with garlic bread  ................................................................... $17

Arancini rice ball – 3 balls with alfredo and red sauce  .......................................... 10.75 
Meatballs – 3 meatballs, ricotta and marinara sauce served with crostini  .................... $12.50

Garlic bread –  With cheese  ................................................................................... $6.50

 charcuterie – Rolled Italian meats, cheese, artichoke, olives, stuff peppers, roasted         
red peppers, crostini’s, roasted eggplant, roasted red pepper and goat cheese spread .. $25 

Long stem roasted artichokes – Roasted artichoke in olive oil, garlic & lemon .... $13.50

Fried Ravioli  ................................................................................................................... $13

Fried Mozzarella Sticks  ....................................................................................... $10.50
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Pasta 33ll SERVED WITH SIDE SALAD
      ADD CHICKEN $3

ADD SHRIMP $4
The Antonio – Spicy ground sausage with fresh marinara sauce  ........ $25

Alfredo – Creamy cheese sauce ......................................................... $23

Vodka – Light pink cream sauce with prosciutto and peas  ...................... $25

CAbonera cream sauce – With peas, bacon & onion  ............ $25

Coco – Potato, broccoli and a white wine garlic sauce  ............................... $25

ravioli – 5 cheese ravioli topped with marinara sauce  ........................... $21

Beans and Pasta – White beans with pasta .................................. $24

 – Spinach, sundried tomato, kalamata olives & 
 goat cheese  ........................................................................... $17

Pesto – Basil, olive oil and garlic  ............................................................ $18

Oil & garlic – Topped with toasted bread crumbs  ........................... $17

Broccoli rabe – Italian broccoli .................................................... $20 
                                                                                  Add sausage ........................... $3

Benny’s penne – Homemade Bolognese with a hint 
 of cream sauce ........................................................................ $23 

Mushrooms – in red or spicy red marinara sauce  .............................. $22

Puttanesca – Capers, kalamata olive and anchovy 
 in marinara sauce  .................................................................... $17

ravioli – 5 cheese ravioli topped with marinara sauce  ........................... $21

Sunday sauce – Homemade red sauce  ............................................ $18

SpAGHETTI & MEATBALLS – Homemade red sauce  .................. $20

SpAGHETTI & MEATSauce – Homemade red sauce  .................. $22

Chicken / 
             Veal. . . Served with penne with red sauce . . . 

~ Veal dishes please add $3 ~
Parmigiana – Breaded, topped with tomato sauce and 
 mozzarella  .............................................................................. $23

Veal – Peppers & onions in red sauce over pasta  ...................................... $28

Marsala – Sautéed mushroom in marsala wine  ................................... $24

Franny’s francese – Lightly breaded in a lemon sauce  ............... $25

Scarpariello – Chicken, sausage, peppers, garlic and onions in 
 red sauce, hot or sweet  ............................................................ $25
Piccata – Lemon, capers, in a white wine sauce  ..................................... $24 

Caccatori – Chicken simmered in red sauce  ....................................... $26 

 – Grilled chicken breast topped with sundried tomatoes, goat cheese and 
basil in chardonnay scampi sauce  .............................................. $26

X
X

Salad & Soup
 Chopped antipasto – Ham, salami, roasted red 

peppers, provolone, fresh mozzarella and homemade Italian 
dressing .......................................SM ... $16  or  LG ... $20

Caesar   ..................................................SM ... $6.5  or  LG ... $13
  .............................. add chicken ... $2       add shrimp ... $3 

Arugula – Parmigiana Reggiano, tomato, olive oil and
 Balsamic vinegar .............................SM ... $8  or  LG ... $15      

Zuppa – Pasta Fagioli ...........................SM  ... $5.50     LG ... $10
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we make our fresh pasta & fresh mozzarella in housewe make our fresh pasta & fresh mozzarella in house

Fresh 
Homemade Pasta!!!

•• All Salads use our Homemade Dressings ••



 – Sauce, onion, pepperoni, garlic and basil {no cheese} ............................. $16

Annmarie –  mozzarella, prosciutto, garlic, spinach and ricotta ............ $17

Bianca – White pizza, ricotta,  mozzarella and garlic ............................... $16

Adrianna – Vodka sauce, sundried tomato and bacon with penne .................. $17

Gianna – Carbonera, bacon, onion and peas ................................................... $16

Alexis – Prosciutto, shaved Parmesan, basil, garlic with fresh marinara ............. $17

Italianna –  mozzarella, roasted red peppers, basil, garlic and arugula ..................................................................................... $16

Isela – Fresh spinach, bacon, ricotta and mozzarella  .......................................................................................................................... $16

Margherita – Plum tomatoes, garlic, homemade fresh mozzarella, basil and xvoo  ............................................................................ $16

The Angelo – Onion, bacon and mozzarella  ................................................................................................................................... $16

Calzone – Mozzarella, ricotta  and add 2 toppings  ............................................................................................................................ $20

 Stromboli – ham pepperoni salami sausage onions mushroom, cherry peppers  .................................................................. $25

Make your own – Personal Pizza – Add any 2 toppings and add a side salad or soup, extra toppings $1 each  ...................... $19

Make your own – Calzone – add any 2 toppings, extra toppings $1 each .............................................................................. $15

toppings    $1.00 each :   Pepperoni, Sausage, Meatball, Ham, Mushrooms, Peppers, Onions, Spinach, 
Jalapeno, Artichokes, Basil, Bacon, Tomatoes, Garlic, Cherry Peppers, Olives

toppings   $2.00 each :  Goat Cheese,  Mozzarella, Arugula, Pesto, Prosciutto, Burrata

 Personal &
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Eggplant rollatini – Topped with  house sauce  ............................ $19
Deprima Eggplant parmigiana – Fried to perfection and topped 
 with sauce and mozzarella  ........................................................ $21
 Baked ziti  ........................................................................................... $20
 Stuff shells  ...................................................................................... $18
Lasagna   .............................................................................................. $20
Trio combo – Lasagna, Eggplant and Stuff Shell .................................... $25
Manicotti – Tube pasta stuffed with cheese .......................................... $18
Canilli – Tube pasta stuffed with ground beef and spinach, baked .............. $27

SERVED WITH SIDE SALAD
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Zuppa di pesce – Shrimp, scallops, mussels and calamari in a 
 white wine scampi sauce ........................................................... $30
Shrimp – White scampi or spicy red......................................................... $25
Clams & linguine – Chopped clams with parsley, garlic and 
 olive oil and white wine  ............................................................ $25
diavolo – Spicy shrimp, mussels and calamari in a red spicy sauce ........... $30
Shrimp parmigiana – Breaded shrimp with marinara & mozzarella  ....... $18
Shrimp, Scallops & Broccoli – In red or white sauce  .................. $27
Mussels – In red or white sauce  .............................................................. $25
CalAmari – Squid simmered in a red or white sauce  .................................. $26
Scungilli – Simmered conch in red marinara sauce  .................................... $25
Seafood Delight – Grouper, shirmp, scallops, mussels with 
 brocolli and tomatoes in a white wine sauce  .................................. $36
Shrimp mediterranean – Shirmp, black olives, feta and fresh tomato      

in a white wine sauce  ................................................................. $28
Crab & Pasta – Fresh tomato and crab  ................................................ $30
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Penne with butter ...............................................$10

Alfredo .........................................................................$10

House red ......................................................................$8

Spaghetti & meatball.......................................$11

PARMIGIANA CHICKEN ..........$16          MEATBALL ..........$15
Sausage AND Peppers – Italian sausage cooked with peppers and onions. Served with or without sauce  ...................................... $15

Eggplant parm sub – Sliced eggplant, sauce with parmesan and mozzarella cheese  .................................................................. $16 

ITALIAN – Ham, provolone, salami, lettuce, onion, tomato, oil & vinegar.  Served hot or cold  ................................................................... $16

 ITALIAN – Prosciutto, fresh mozzarella, roasted red peppers, balsamic glaze  ........................................................................... $17 

Chicken cutlet – Lettuce, tomato, mayo and provolone cheese  .................................................................................................... $17

Cheese steak – Shaved beef with mushrooms, peppers, onions and cheese  ..................................................................................... $16

Carpese roasted red – fresh mozzarella, basil, balsamic glaze and xvoo  ................................................................................. $14

DessertsDesserts 
Homemade Cheesecake  ......................................... $10.50
Toasted almond cake – “White tiramisu”  ..................... $10
Limoncello cake  ............................................................ $10
Tiramisu  ........................................................................... $10
traditional or chocolate cannoli  ......................  $8.50
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 SandwichesSandwichesS

Coke, Diet Coke, Sprite, Tea, Lemonade, Dr Pepper .................$3
Pellegrino .........................................................................Sm $5 ...Large $9

FOOD ADVISORY: Consuming raw or 
undercooked meat, poultry, seafood, 

shellfish or eggs may increase your 
risk of food-borne illnesses.

SERVED 
Over Pasta


