
BELLA    BISTRO 
STARTERS 

CRAB AND TOMATO BISQUE 
Ciabatta croutons and extra virgin olive oil 

6. 
 

SWEET CORN SOUP 
With smoked bacon, scallions and white truffle oil 

5. 
 

CRAB, WILD MUSHROOM & MIXED GREEN SALAD 
Bacon dressing, white truffle oil and a sunny side up local egg 

8. 
 

LOCAL TOMATO, GOAT CHEESE & ARUGULA SALAD 
With balsamic vinaigrette, fresh basil and an olive relish 

8. 
 

GRILLED SOUTH CAROLINA QUAIL 
Over ‘Succotash Salad’ with toasted pecans, country ham and a caramelized onion-sherry vinaigrette 

12. 
 

CRISPY CORNMEAL CALAMARI 
With a lemon-black pepper mayonnaise 

9. 
 

SAUTÉED CRAB & CRAWFISH CAKES 
Grilled romaine slaw with corn relish and roasted red pepper vinaigrette 

11. 
 

BELLA SHRIMP & GRITS 
In a Tasso ham gravy with roasted tomatoes and scallions 

10. 
 

ENTREES 

CRISPY LONG ISLAND DUCK ‘AU POIVRE’ 
Parmesan grits, seasonal vegetables, local honey pan sauce with country ham and pickled peaches 

23. 
 

PAN ROASTED SPRINGER MOUNTAIN FARMS CHICKEN 
In a Bourbon BBQ sauce with creamed corn vinaigrette, gnocchi, roasted red peppers and bacon 

19. 
 

BELLA SHRIMP & GRITS 
In a Tasso ham gravy with roasted tomatoes and scallions 

21. 
 

GRILLED NEW YORK STRIP 
Gorgonzola-black pepper butter, herb and garlic fries with homemade balsamic ketchup 

26. 
 

BLACKENED NORTH CAROLINA TROUT 
With parmesan grits, seasonal vegetables and a crab-wild mushroom butter sauce 

19. 
 

SAUTÉED CRAB & CRAWFISH CAKES 
Grilled romaine slaw with corn relish and roasted red pepper vinaigrette 

22. 
 

 GRILLED NORTH CAROLINA PORK CHOP 
Over a sauté of gnocchi, sweet corn, bok choy and basil in a Creole tomato vinaigrette 

20. 
 

MARKET FISH OVER A THAI RED CURRY (mild) 
With pork pot stickers, wild mushrooms, bok choy, calamari and cilantro 

MARKET PRICE 
 

Split plate fee of $5.00 is charged for all shared plates or bowls 
Gratuity of 18% may be added to groups of 5 or more 

 
You are sitting under 3 banquet rooms-Call for details 919-777-9963 

 
CHEF-PROPRIETOR    CHAD BLACKWELDER 

 
We are proud to be Smoke Free! 

 
 
 



BELLA    BISTRO 
 

WINE LIST 

WHITE 

Tunnel of Elms Beringer Vineyards Chardonnay Napa, CA    5.50      21. 
Shelton Bin 17 Chardonnay Yadkin River Valley, NC    5.50  21. 
Fess Parker Cuvee Chardonnay Central Coast Select Santa Barbara, CA  6.75  27. 
Trefethen Oak Knoll District Chardonnay Napa, CA       42. 
Baron Phillippe de Rothschild Chardonnay Pays D’Ol, France    5.75  22.        
Biagio Pinot Grigio Santa Lucia, Italy        5.50  21. 
Bollini Pinot Grigio Volano, Italy        6.75         27.  
Shelton Riesling Yadkin River Valley, NC        6.25        25. 
Chateau Saint Michelle Indian Wells Riesling Columbia Valley, WA   6.75      27.  
Ironstone Expression Rose Blend Murphy’s, CA     5.50  21. 
Sterling Napa County Sauvignon Blanc Napa, CA     6.75  27. 
Hess Estate Lake County Sauvignon Blanc Napa, CA      6.50  26. 
Casa Lapostolle Rapel Valley Sauvignon Blanc Santa Cruz, Chile   6.75  27. 
Clayhouse Central Coast Adobe Chenin Blanc/Viognier San Miguel, CA 7.75  31. 
J. Moreau & Fils Vouvray Loire Valley, France     6.75  27. 
Ballentine Pocai Vineyard Old Vines Chenin Blanc St. Helena, CA     40. 
Bodega Norton Torrontes  Mendoza, Argentina      5.50  21. 
Lunetta Prosecco Trento, Italy           30. 
Neirano Moscato D’ Asti D.O.C.G. Italy       6.75  27. 
Cristalino Cava Brut Metodo Tradicional, Spain     6.50  26. 
 

RED 

Red Knot Shiraz McLaren Vale, Australia      6.75    27. 
Big House ‘The Slammer’ Central Coast Syrah Santa Cruz, CA   6.75    27. 
Kevin O’Brien 2up Shiraz McLaren Vale, S. Australia      31. 
Il Bastardo Sangiovese Rufina, Italy         5.75    22. 
Spaletti Chianti Firenze, Italy        6.75  27. 
Ruffino Ducale Chianti Classico Pontassieve, Italy       55. 
Tunnel of Elms Beringer Vineyards Cabernet Sauvignon Napa, CA  5.50  21. 
Chateau St. Michelle Cabernet Sauvignon Columbia Valley, WA  6.75    27. 
Hess Estate Allomi Cabernet Sauvignon Napa, CA       39. 
Trefethen Oak Knoll District Cabernet Sauvignon Napa, CA     70. 
Tunnel of Elms Beringer Vineyards Merlot Napa, CA    5.50  21. 
Auto Moto Merlot Santa Rosa, CA       6.00  24. 
Kunde First Family Harvest Merlot Sonoma, CA     6.75    27. 
Pinot Evil Vin de Pays Burgundy, France NV      6.50  26. 
Parker Station Pinot Noir Los Olivos, CA      6.75  27. 
Baron Philippe De Rothschild Pinot Noir Pays D’Ol, France   5.75  22. 
Esser American Canyon Pinot Noir Napa, CA       40. 
Renwood Sierra Foothills Zinfandel Plymouth, CA     6.00  24. 
Norman Vineyards ‘The Monster’ Zinfandel Paso Robles, CA    1/2 Bottle 26. 
Steele Pacini Vineyards Old Vines Zinfandel Mendecino, CA     39. 
Novella Synergy Petite Syrah/Sangiovese/Cabernet Blend Paso Robles, CA 6.75  26. 
Clayhouse Central Coast Adobe Red Zinfndel/Syrah San Miguel, CA  5.50  21. 
Nepenthe Tryst Zinfandel/Cabernet Blend Adelaide Hills, Australia  7.75  31. 
Gran Familia Rioja Cosecha, Spain       6.75  27. 
 

 
BEERS 

 Eye of the Hawk   Sam Adams Light   Budweiser 
 Red Tail Ale    Sam Adams Boston Ale  Bud Light 
 Red Tail Lager    Sam Adams Boston Lager  Natural Light 
 Blue Heron Pale Ale   Sam Adams Black Lager  Miller Lite 
 White Hawk IPA   Sam Adams Seasonal   Michelob Ultra Amber 
 Black Hawk Stout   Sam Adams Irish Red Ale  Michelob Ultra 
      Sam Adams Imperial Stout  Michelob Light 
 Sierra Nevada Porter        Carolina Blonde   
 Sierra Nevada Pale Ale  O'Doul's Amber   Amstel Light   
 Sierra Nevada Wheat        Heineken 
            


