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—  COFFEES FLAMBEED ——___ §
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0 234564789012
— A TOUCH OF CHIC, A BIT UNCONVENTIONAL, BUT TRULY LOVELY —

S™-LOUIS
STREET
QUEBEC

I T Reistorante autentice, nel cuore dol Viewe-Zuebec / czfﬁ(i/feﬂiu restawrant in the heart % Ot Qucbec
A ;
OUR IL FIAMMATO COFFEES ARE FLAMBEED '
BEFORE YOU AT THE TABLE FOR A UNIQUE VISUAL AND CAFFE
TASTE EXPERIENCE TO ROUND OFF THE EVENING IN STYLE

oo (1gs) i GRAZIE Al NOSTRI CLIENTI!
Brazilian flambéed coftee Spanish flambéed coffee o

THANKS TO YOU, THE BELLO HAS BECOME ONE OF THE MOST POPULAR EATERIES IN QUEBEC CITY!

— OUR MENU: DEVELOPED AND TESTED BY CHEF LACROIX —

LUNCH MENU DISCOVER

IMPERIAL BRUT GAVI VALPOLICELLA BAROLO y
7 | RIPASSO STARTING AT THE CHEF’S
e 22 % DAILY BLACKBOARD
MOE I M_HHDUN . xﬁ' N CE‘@RI . xﬁ' y
prmann BATASIONG i1 BATASIONG
1909 : $ $ $
BOTTLE £ i 88(9TLE 88051'1'LE ‘ 88(§FLE = LE CLAN
FATASIOD ﬂ.‘I.TMﬂ ‘ el Local cuisine by Stéphane Modat
354 17$ 18% ~ 18% o
GLASS GLASS GLASS GLASS ""*-g
| 5 MICHELIN
MOET & CHANDON | - }‘ ! |
H 44, Des Jardins St.
GENCOTRAITEUR.COM — 418 930-0300 Old Quebec — 418 692-0333
ne Don,

3 z '! !
Depuis 1919

31, De Buade St.
Old Quebec — 581 504-0779

bk 7.
>
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/mocktail

Dy o L3 BUCHeTTe

BUVETTE QUEBECOISE

ALC O H O I / 24, rue Sainte-Anne St.
Old Quebec — 418 694-3887

MENU
A selection of over 50 options La B U CHE
CUISINE QUEBECDISE VEGANE
49, Saint-Louis St. ' 97, Du Sault-au-Matelot St.
SIGNATURE MOCKTAIL Old Quebec — 418 694 7272 Polina Pizzeria e 44, Saint-Louis St. — 418 614-1202 Old Quebec — 418 800 9663
ESPRESSO MARTINI O

GROUPE

00 o

UNA VERA FAMIGLIA

A massive thank you for your loyalty and trust ~ Now, let's get down to business: time to eat!
over the years! Make way for good, authentic, generous food
made with love.

Espresso, NOA coffee liqueur

PUB

At Bello, our passionate team welcomes you
[ ; to simply share a great time together. Because

o - that’s what being part of the big Sogno family

..-'.'. | 3 is all about. We are so happy to have you with W?&%’ /

rd
PIERR E'! us for the next chapter of our story.

SURMESUR PINEAULT & ROULEAU

ng ———

OPTICIENS

SURMESUR.COM

PARKING
VALET

PLACE SAINTE-FOY — PINEAULTAVECROULEAU.COM Québec — Montréal —Baie-Comeau stgm.net




ANTIPASTI

STARTERS

BRUSCHETTA E PANE ALLAGLIO

Focaccia, garlic butter, tomatoes and ricotta

INSALATA DI RUCOLA

Arugula salad, fresh market vegetables and white
balsamic vinaigrette

ARANCINI SPINACI E QUATTRO FORMAGGI

Fried risotto, mascarpone, goat cheese, mozzarella and parmesan

CROCCANTINI DI PARMIGIANO

Parmesan fondue, vincotto

SALMONE GRAVLAX DELLA CASA

Salmon gravlax, red onions and caper mayonnaise

PROSCIUTTO E MELONE

Prosciutto and melon

CALAMARI FRITTI

Fried calamari, saffron aioli

GILBERT'S POLPETTE

Veal, pork and parmesan meatballs, tomato sauce, fresh basil, olive oil

INSALATA CAPRESE

Mozzarella di Bufala, tomatoes, basil

PIATTO DI CAPESANTE

Scallops, creamy pastis sauce

VITELLO TONNATO

Veal loin, tuna, arugula, capers, parmesan

CARPACCIO DI MANZO

Beef carpaccio, mushrooms, pancetta, arugula, parmesan

FOIE GRAS ALLA BELLO

Foie gras torchon, Bello style, toasted pine nuts

ANTIPASTO MISTO
Appetizers for 2 people

FOR 2 PEOPLE

BELLO FOCACCIA
BREAD TRILOGY

Served with olive oil
and balsamic vinegar

ZUPP

SOUPS

ZUPPA DI CIPOLLE

French onion soup, Manchego, bacon lardons,
caramelized onions

MINESTRONE
Vegetable soup
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INSALATE

SALADS

INSALATA DI PANZANELLA E BURRATA FULL 28

Burrata, tomatoes, cucumber, basil oil vinaigrette,
and butter croutons

INSALATA CESAREA

Caesar salad for 2, pancetta
b )
parmesan shavings, romaine lettuce, croutons

HALF 18 / SHARE 34

INSALATA DI ANATRA

Confit duck salad, pecans, goat cheese,
vincotto, raspberry vinaigrette

TARTARE

TARTARS

HALF 24 / SHARE 38

TARTARE DI SALMONE

Salmon, shallots, lemon, chives,
olive oil

STARTER 24 / DINNER 38

TARTARE DI VITELLO

Veal, pancetta, toasted almonds,
parmesan, green onions,
black garlic vinaigrette

STARTER 26 / DINNER 40

TARTARE DI MANZO

eef, calabrese, capers
Beef, calabrese, ,
parsley, cognac

STARTER 26 / DINNER 40

TARTARE DI TONNO

Tuna, mango, basil, pine nuts,

roasted peppers, Espelette pepper

PESCI

FISH

STARTER 28 / DINNER 42

MERLUZZO FRITTO CON RISOTTO Al PINOLI 38

Pan-seared cod, creamy Grand Marnier and saffron sauce
) y )
green pea risotto, mint and mascarpone

TRANCIO DI SALMONE 40

Salmon fillet, creamy polenta, virgin olive oil

TONNO COTTO A META 42

Seared tuna, mango emulsion, quinoa
with marinated vegetables, almonds, artichokes

Buongiorno!

Wastore prefrt

RISOTTO

ACQUERELLDO

RISOTTOS

RISOTTO ALLE BARBABIETOLE
E FORMAGGIO DI CAPRA 34

Beetroot, goat cheese, pine nuts

RISOTTO ALLA CARBONARA 36
Pancetta, parmesan, black pepper, egg yolk

RISOTTO ALLA SORRENTINA 38

Tomato sauce, mozzarella di Bufala, basil

RISOTTO Al FUNGHI 40

Wild mushrooms, truffle oil, green onions

RISOTTO Al GAMBERETTI 42

Tiger shrimp, butter, white wine, garlic

RISOTTO ALL ANATRA E FOIE GRAS 42

Confit duck, foie gras torchon, caramelized onions

RISOTTO Al FRUTTI DI MARE 42

Clams, shrimp, scallops, bisque

RISOTTO AL TARTUFO NERO E PARMIGIANO MARKET

Black truffle, parmesan, freshly ground pepper

PASTA

PASTAS

HALF / FULL

LINGUINE AL POMODORO 18 24

Linguine, tomato sauce, basil

LINGUINE AL PESTO 21 30
Linguine, basil pesto, pine nuts, parmesan

RIGATONI ALLA BOLOGNESE 22 32
Rigatoni, meat sauce, parmesan

LASAGNA DELLA NOSTRA NONNA 32
Bolognese sauce, béchamel sauce, parmesan, mozzarella

LINGUINE ALLE VONGOLE 23 33
Linguine, clams, sweet garlic, tomatoes, parmesan

LINGUINE ALLA CARBONARA 23 33
Linguine, pancetta, eggs, parmesan

RIGATONI ALLA SALSICCIA 24 34
Rigatoni, pomodoro sauce, Italian sausages

RAVIOLI DI MANZO 25 37
Ravioli, braised beef, Alfredo sauce, mushrooms

PAPPARDELLE Al FUNGHI 26 38
Pappardelle, wild mushrooms, truffle oil, parmesan

PAPPARDELLE ALLANATRA 28 38

Pappardelle, confit duck, foie gras torchon,
pine nuts, cream, fig chutney

RIGATONI ALLARRABIATA
Al GAMBARETTI 28 40

Rigatoni, tiger shrimp, goat cheese,
spicy tomato sauce

TAGLIATELLE NERE Al FRUTTI DI MARE 30 42

Squid ink tagliatelle, scallops, clams, shrimp, pastis, bisque, cream, tomatoes

CARNE

MEAT

SCALOPPINE DI VITELLO AL LIMONE

Pan-seared veal escalope, creamy lemon sauce

SCALOPPINE DI VITELLO Al FUNGHI

Pan-seared veal escalope, creamy mushroom sauce

SCALOPPINE DI VITELLO ALLA PARMIGIANA

Breaded veal escalope, tomato sauce, mozzarella, parmesan

GUANCIA DI MANZO

Braised beef cheek, sage jus, pappardelle with mushrooms

0SSOBUCO ALLA MILANESE

Slow-braised veal shank, rich demi-glace, saffron risotto

FILETTO DI MANZO

Beef tenderloin, bourbon and bacon sauce, fries, vegetables

MARE E TERRA

Beef tenderloin, bourbon and bacon sauce, seafood risotto

PIZZA

WOOD OVEN

PIZZAS

PI1ZZA MARGHERITA

Tomato sauce, fior di latte, basil

PIZZA CALABRESE

Tomato sauce, mozzarella, calabrese, goat cheese,
black olives, red peppers

PI1ZZA ALLA SALSICCIA

Tomato sauce, mozzarella, Italian sausage, arugula
) ’ ’ ’
parmesan shavmgs

PIZZA ALLA CARBONARA

Béchamel sauce, pancetta, eggs, parmesan

PI1ZZA Al FUNGHI

Béchamel sauce, mozzarella, wild mushrooms,
truffle oil, parmesan shavings

PIZZA AL PROSCIUTTO

Tomato sauce, mozzarella, prosciutto, arugula
) ) ) ’
parmesan shav 1ngs

PIZZA Al 4 FORMAGGI

Tomato sauce, mozzarella, Manchego,
Gorgonzola, goat cheese

PIZZA ALLA BELLO

Meat sauce, mozzarella, peppers, onions,
olives, mushrooms, pepperoni

PIZZA ALL ANATRA

Tomato sauce, fior di latte, confit duck, caramelized onions,
arugula, parmesan shavings, vincotto

PI1ZZA Al FRUTTI DI MARE

Béchamel sauce, mozzarella, scallops, shrimp, clams

RIGATONI — Butter / Pomodoro / Bolognese
PIZZA — Margherita /' Pepperoni
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