
CUCINA 
BELLA

Le Polpette Di Joanna
14.95

(homemade meatballs)
topped with San Marzano
tomato, parmigiano
reggiano, and extra virgin
olive oil

Pepe Fresco 11.75
fresh hot banana peppers,
oven baked (not stu�ed)

Bruschetta 12.55
fresh pesto, California �re
roasted tomatoes, aged
balsamic, parmigiano
reggiano

Antipasto Platter 23.95
assorted imported meats
and cheeses, roasted red
peppers, artichokes, and
olives

Zuppa Del Giorno 3.99
soup of the day

Warm Bread With
Dipping Oil 2.50

Hour�

Della Casa 12.00
mixed greens, fresh
mozzarella, grape
tomatoes, balsamic
dressing

Sylvetta 14.50
arugula, dried cranberries,
pecans, fresh goat cheese,
balsamic dressing

Fresca 12.00
arugula, grape tomatoes,
parmigiano reggiano,
balsamic dressing

Noce 14.50
mixed greens, fresh
mozzarella, walnuts,
gorgonzola, balsamic
dressing

Rustica 14.00
mixed greens, prosciutto,
artichokes, lemon,
balsamic dressing

Add Chicken To Any
Salad 3.75

Polpetta 12.20
San Marzano tomato,
homemade meatballs,
provolone

Pollo 11.15
grilled chicken, roasted
red peppers, arugula,
fresh mozzarella,
balsamic dressing

Ortaggio 11.15
mushrooms, artichokes,
roasted red peppers, red
onions, arugula, fresh
mozzarella, balsamic
dressing

Piraino 11.25
spicy salami, prosciutto,
roasted red peppers,
fresh mozzarella, extra
virgin olive oil

Buchignani 16.25
San Marzano Tomato,
ricotta, fresh mozzarella,
homemade meatballs,
parmigiano reggiano,
extra virgin olive oil

Catanzaro 14.80
San Marzano Tomato,
ricotta, fresh mozzarella,
pepperoni, parmigiano
reggiano, extra virgin
olive oil

Potenza 14.95
san marzano tomato,
ricotta, fresh mozzarella,
mushrooms, roasted red
peppers, sausage,
parmigiano reggiano,
extra virgin olive oil

Vegetariano 14.95
(sauce on side) red
onions, artichokes,
mushrooms, roasted red
peppers, fresh
mozzarella

DINE IN  •  TAKE OUT

Spaghetti & Meatballs
home made meatballs,
San Marzano tomato,
parmigiano
reggiano 13.95

Gnocchi
tender potato dumplings
served with San Marzano
tomato 14.95

Penne Alla Vodka
a distinctive tomato
sauce accented with
vodka and made velvety
with cream 14.95

Ravioli
your choice of meat or
cheese served with San
Marzano tomato 14.95

Locatio� Connec�
TUES - THURS • 4PM-9PM 

FRI - SAT  •  4PM-10PM  
SUN 4PM-9PM CLOSED MON

1200 PENNSYLVANIA AVENUE
BRIDGEVILLE, PA 15017

(412) 257 - 5150   
CUCINABELLAPGH.COM

T� Star� Panin�

Insalat�

Ca�on�

Past�

est. 
2011



ALL PIZZAS 12" 6 SLICES

Traditional 16.00
San Marzano tomato, fresh
mozzarella, parmigiano
reggiano, extra virgin olive oil

Margherita 17.00
San Marzano tomato, bu�alo
mozzarella, parmigiano
reggiano, basil, extra virgin
olive oil

Torta Di Dom 20.00
San Marzano tomato, bu�alo
mozzarella, speck (smoked
prosciutto), imported
mascarpone, parmigiano
reggiano, basil, extra virgin
olive oil

Americana 18.00
San Marzano tomato, bu�alo
mozzarella, pepperoni, red
onions, green peppers,
parmigiano reggiano, extra
virgin olive oil

Arugula 18.00
San Marzano tomato, bu�alo
mozzarella, prosciutto,
arugula, parmigiano
reggiano, tru�e oil

Cucina Bella 19.00
San Marzano tomato, bu�alo
mozzarella, meatballs,
parmigiano reggiano, basil,
extra virgin olive oil

Bambino 17.50
San Marzano tomato, fresh
mozzarella, bu�alo
mozzarella, parmigiano
reggiano, basil, extra virgin
olive oil

Ortolana 19.00
San Marzano tomato, bu�alo
mozzarella, mushrooms,
artichokes, parmigiano
reggiano, basil, extra virgin
olive oil

Di Carne 25.00
San Marzano tomato, bu�alo
mozzarella, meatballs, salami,
sausage, prosciutto,
parmigiano reggiano, basil,
extra virgin olive oil

Bianca 16.50
bu�alo mozzarella, grape
tomatoes, parmigiano
reggiano, basil, extra
virgin olive oil

Sassari 18.00
bu�alo mozzarella,
onion, imported
mascarpone, sausage,
basil, parmigiano
reggiano, extra virgin
olive oil

Santa Lucia 17.00
pesto, sausage, bu�alo
mozzarella, reggiano,
basil, extra virgin olive oil

4 Formaggi 18.00
fresh mozzarella, bu�alo
mozzarella, ricotta,
parmigiano reggiano,
basil, extra virgin olive oil

Pizza Bucci 20.00
fresh mozzarella, bu�alo
mozzarella, gorgonzola,
pecans, prosciutto,
rosemary, honey,
parmigiano reggiano,
extra virgin olive oil

Tartufata 19.00
bu�alo mozzarella,
gorgonzola, walnuts,
tru�e oil
add mixed greens and
balsamic 3.00

Pizza Del Re 18.00
bu�alo mozzarella,
prosciutto, mushrooms,
parmigiano reggiano,
basil, tru�e oil

Pizza Anna 22.00
fresh goat cheese,
bu�alo mozzarella, red
peppers, red onion,
parmigiano reggiano,
basil topped with
balsamic �g reduction

pepperoni, mushrooms,
green peppers, fresh hot
banana peppers, grape
tomatoes, sausage,
artichokes, ricotta,
gorgonzola, goat cheese,
roasted red peppers, red
onions
1/2 topping same as whole
topping 2.00

Soda 2.50
Coke products
Root Beer 2.50
San Benedetto Tea 3.00
Lemon / Peach / Green
Sparking Water (small)

2.00
Sparkling Water (large)

8.00
Aranciata / Limonata

3.00
Co�ee 2.50

20% gratuity added to parties of 6 or more, as well as unsigned tabs / corking fee is $5 per bottle / beer $3 
per person / dessert plate fee is $2 per person / Not all ingredients are listed / alert your server to any 

dietary needs
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