APPETIZERS
Fried Mozzarella
Served with marinara cream sauce $8.5

Loaded Fritte
Italian style loaded fries, smothered in
provolone and mozzarella cheeses,
alfredo sauce, crispy bacon &
prosciutto with fresh basil &
green onions - $8.9

Crispy Calamari
Lightly breaded & fried, served with
Fried Cherry Peppers &
Our Marinara - $9.2

Mozzarella Caprese
Fresh mozzarella, tomatoes, basil &
balsamic reduction - $9.5

Spinach Dip
Made with Fresh Spinach, Six Cheeses,
Garlic, Onion & Seasonings, served
with Unlimited Tortilla Chips - $9.5

Mushroom Fries
Portobello Mushrooms battered &
fried, with Spicy Ranch - $7.9

Jumbo Jalapeno Cheese
Stuffed Pretzel
With jalapeno cheese sauce
for dipping - $4.9

Bread with oil pesto dip

Potstickers
Pork & Veggie stuffed Potstickers,
fried crispy with Spicy Oriental
Dipping Sauce—$8.9

Chicken Quesadilla
Pulled white & dark meat chicken with
peppers and onions in a flour tortilla
with Monterey jack & cheddar cheese
garnished with Black Bean & corn
salsa, chipotle ranch & lime sour
cream - $10.5

WINGS
9 JUMBO WINGS—$8.99
HOT, MILD, HONEY BARBEQUE, CAESAR,
OR LEMON PEPPER, SERVED WITH
CELERY & RANCH OR BLUE CHEESE

Kale & Quinoa Dip
Two “Super Foods” blended together:
Red Quinoa, Kale, Garlic & Lemon
Served with Tortilla Chips & Celery $6.5

Shrimp fondue
A spicy blend of shrimp, cheese and
fresh pico de Gallo, with unlimited
tortilla chips - $11.9

Fried Pickles
Battered & fried, served with
Buttermilk Ranch - $7.9

Fresh bread served with oil, pesto &
balsamic vinaigrette - $2
Served complementary, upon request,
with purchase of entree

An automatic 18% gratuity will be added to all parties
of 8 or more

SALADS
Southern Fried Chicken
Salad
Fried chicken tenders over mixed
greens, tomatoes, Monterey jack &
cheddar cheese and croutons $9.9

Greek Salad with Chicken
Grilled chicken over romaine,
with Kalamata olives, pepperoncini,
tomatoes, red onion, cucumbers,
feta cheese & homemade Greek
vinaigrette - $11.5

House Salad
Mixed greens with cucumbers,
tomatoes, onions & choice of
dressing - $4.5

STEAK ON A STONE
The perfect way to
cook your own steak!
8oz sirloin served on a 800 degree
lava rock wih your choice of sides - $15.9
Due to safety reasons, no one under the age of 12 is
permitted to cook their own steak. Do not touch the rock, it
will burn you. Do not leave cutlery resting on the rock it will
get hot. Do not put pepper or any sauces on the rock. Steak on
a stone will only be served outside for
proper smoke ventilation

PASTA BOWLS
The Diablo
Penne noodles in a spicy cream sauce, tomatoes,
onions, capers & garlic

With Shrimp - $14.9
With Chicken - $13.9

Caesar Salad
Romaine lettuce tossed in our
homemade Caesar dressing with
cheese & croutons - $5.5

Cheese Ravioli
In Marinara Cream Sauce - $11

Chicken Fettuccine Alfredo

Dressings: Balsamic Vinaigrette,
Bleu Cheese, Buttermilk Ranch,
Greek Vinaigrette, Caesar, or
Honey Mustard

Fettuccine with grilled chicken breast, our
Alfredo sauce, mushrooms & peas -- $13.9

Add Chicken - $5 Add Salmon - $8

Belladonna

SOUPS
Sausage & Kale
Italian sausage, kale, potatoes,
onions & garlic in a light creamy
broth B - $5.5 C - $3.5

The Other Soup
Ask your server for today’s
selection B - $5.5 C - $3.5

Portabella mushrooms, kale & tomatoes,
tossed with Spaghetti & our Marinara sauce -$12.5

Chicken Parmesan
Lightly breaded & fried, over spaghetti with
Alfredo, topped with mozzarella & bacon $14.5

Spicy Sausage & Pepper Penne Pasta
With our Marinara & mozzarella - $13.9

HOUSE SPECIALTIES
Served with Choice of two sides unless noted, add House/Caesar salad
or cup of soup for $2.5

8oz Sirloin *

Lemon Basil Salmon *

Choose seasoned - $15.9

Seasoned with Italian herbs & spices,
grilled & topped with lemon butter
basil sauce - $15.9

Make it a Surf and Turf,
With Shrimp & Lemon Butter - $18.9

Chicken Fresca
Grilled chicken breast topped with
tomatoes, basil & lemon butter sauce$11.9

Grilled Tilapia
topped with Sun Dried Tomato Citrus
Butter Sauce, Feta Cheese & Basil $11.9

Espresso Rubbed Flat Iron
Steak *
10oz Flat Iron dry rubbed with
Sea Salt & Espresso - $17.5

Shrimp & Grits
Blackened Shrimp in cast iron skillet
over Creamy Cheddar Grits with
Prosciutto & Green Onions, choice of
one side - $13.5

Bourbon Salmon *
Seasoned with brown sugar seasoning
and homemade bourbon sauce $15.9

Chicken Stir Fry
Peppers, Onions & Chicken sautéed with
Jasmine coconut Rice & Teriyaki
soy Sauce, choice of one side - $12.5

SIDE ITEMS
Steamed Broccoli

Tuscan Style Tuna Steak *
Generously seasoned with Italian
herbs & spices, choice of balsamic
glaze or lemon caper butter sauce $17.2

Bourbon Pork Tenderloin *
Marinated in Beer & Garlic, Seared,
Seasoned & Baked, Topped with
Homemade Bourbon Sauce & Crispy
Prosciutto - $13.5

French Fries
Mashed Potatoes
Sautéed Mushrooms
Steamed Green Beans
Coleslaw

Sweet Potato Fries - $1 upcharge

* Consuming raw or undercooked meats,
poultry seafood, shellfish or eggs may
increase your risk of food borne illness

HANDHELDS & BURGERS
Served with one side

Firecracker Shrimp Tacos

Fish Tacos

Fried Shrimp tossed in Spicy Aioli Sauce
in sort flour tortillas, topped with
diced tomatoes, lime sour cream & green
onions - $10.5

Grilled blackened tilapia in soft flour
tortillas, with shredded lettuce,
grilled pineapple salsa & lime sour
cream - $10.5

Parmesan Dusted Blackened
Chicken Sandwich

Chicken Caesar Wrap

Grilled chicken breast blackened to
perfection, then dusted with parmesan,
lettuce, tomato & pesto aioli - $9.9

Grilled chicken breast thinly sliced
with romaine lettuce, Caesar dressing,
Asiago & Parmesan cheese in a
Pressed Wrap - $8.9

Chicken Parmesan Sandwich

Blackened Tilapia Sandwich

Fried chicken breast with marinara,
smothered in mozzarella & provolone,
with pesto aioli on a Brioche Bun - $9.5

Grilled Tilapia, blackened to
perfection, with Homemade tartar,
lettuce & tomato on a Brioche Bun $9.5

All American Burger *
Traditional burger with lettuce, tomato,
onion, & pickle. Choice of Cheddar,
American or Swiss - $10.0
Add the following to any
burger for $1 each:

Greek Veggie Wrap
Sliced cucumbers, romaine lettuce,
tomatoes, red onions, pepperoncini,
Kalamata olives, Feta cheese & Greek
vinaigrette in a pressed wrap - $8.7

Bacon, Avocado, Sauteed Mushrooms,
or Jalapenos & Hot Sauce

The Horseshoe *

Italian Burger *

An open faced burger on Texas toast,
with melted cheddar, topped with a pile
of fries & Alfredo sauce - $10.9

With crispy prosciutto, a medallion of
fried mozzarella, lettuce, tomato & basil
pesto aioli - $11.0

* Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of
food borne illness

Bourbon Burger *
Seasoned with Brown Sugar
Seasoning, with Homemade Bourbon
Sauce, Cheddar, Bacon, Lettuce &
Tomato on a Brioche Bun - $11

