
 
 

 
Fried Calamari  

Tender calamari rings lightly battered,  deep fried & tossed in a Sweet chili sauce 9 
 

Coconut Shrimp  
Served with  mango and a passion fruit dipping sauce 8 

Caribbean Scallops      
Blackened scallops severed over an avocado pineapple corn salsa & drizzled w/ chili citrus reduction  9 

 

Jersey Fresh Bruschetta,  
Fresh tomatoes , basil, garlic, & herbs with garlic toast points 7.5 add cheese toast 2. 

 

Ryan’s Spinach & Artichoke Dip 
Served with assorted homemade tortilla chips 8.5               

                        

Mary’s Plantain Bites   
Served with pineapple mango salsa & drizzled w/ a sweet rum sauce  8                                                                                                     

 

Vegetarian Spring Rolls    
 Served with a ginger soy sauce 8 

 

Mozzarella Molino  
Fresh Mozzarella, Tomatoes & Basil drizzled w/balsamic reduction & basil infused oil  8.5 

 

Chuck’s Creamy Crab dip  
With homemade old bay seasoned tortilla chips 10 

Clams or Mussels  
Tossed in a white wine lemon butter with basil & sprinkled cheese 8. 

 

                                   Chips & Dips 
Homemade tortilla chips served w/ guacamole & salsa’s  7 

Fish Tacos  
Blackend fish with cabbage in a white sauce topped w/tomates & cilantro 8 

APPETIZERS 

SOUPS & SALADS 

 

French Onion Soup     
A savory blend of sautéed onions in a beef broth topped w/ garlic toast, melted Swiss & mozzarella cheese. 6. 

  

Zuppa di Granchio! (Crab Soup)  A house favorite!  
 Delicious creamy lump crab meat & tender asparagus in a cream base  5.5/7.5 

 

Crab Salad 
 Tomato, cucumber, & asparagus tossed in a citrus vinaigrette over  spring mix w/ lump crab meat  10./19. 

 

Ahi Tuna Salad 
Black pepper seared  Ahi Tuna, cucumber, & avocado over spring mix, topped with wasbi  10./19. 

 

 Chey’s Summer Salad 
Goat cheese, pears,  dried cranberries, and walnuts over spring mix 8./15. 

 

Cape May Seafood Salad 
Tomato, avocado, pinenuts, shrimp, scallops, & crab over spring mix topped w/ pineapple & mangos 11./21.         

 



PASTA 

Add: 

Tempeh 4. 

Shrimp 5. 

Crab     5. 

Shrimp&Crab 9. 

4 oz lobster tail 9. 

Clams&Mussels8.  

Sausage or   

Meatballs  3. 

Chicken   4. 

Garlic Bread 4. 

Garlic Cheese 

Bread 6. 

To any Pasta Dish 

Sub 

Gluten Free 
Pasta  

To any Dish 3. 

 

 

Complementary dinner rolls & pesto oil upon request  
 

Good Old Fashioned Spaghetti  
Topped w/our homemade Italian Gravy & Parmesan 11. 

 

 

Tabbie’s Pasta Aglio’ e Olio  
Garlic & olive oil, parsley &  parmesan tossed w/pasta  14. 

 

  

Stuffed Shells  
Smothered w/ cheese & Italian gravy served w/ garlic bread 13. 

 

 

Anna’s Homemade Ravioli’s 
Cheese 13. 

Spinach & Cheese 14.  

Meat & cheese 15. 

Smothered w/ cheese & Italian gravy served w/ garlic bread   

Crab &  cheese 18. 

topped w/a creamy vodka marinara  

 

Homemade Cavitelli 
Pasta made with cheese topped with our homemade Italian gravy served w/garlic bread  12. 

 

Amanda’s Homemade Lasagna 
Layers of pasta sheets & ricotta, mozzarella,& parmesan cheeses & spinach w/  Italian gravy 17. 

 

  

Johnny’s Penne a la Vodka  
Penne pasta topped w/ a creamy vodka marinara 14. 

 

 

Bella Vida’s House Special 
Plum tomatoes, fresh basil, garlic, & olive oil tossed w/ penne pasta & sprinkled w/ cheese 15. 

 

Our Tour of Italy 
Lasagna, stuffed shell, cavitelli, chicken parm, & spaghetti with one sausage & meatball  19. 

 

 
 

 

 

  18% gratuity added for parties of six or more~ Sharing  5.00 per person 



SEAFOOD 

Complementary dinner rolls & pesto oil upon request  

 

Seafood Fest  
Shrimp, scallops, 4oz lobster tail, crab meat, clams & mussels in our homemade seafood broth finished  

w / a sun dried  tomato and capper butter over fettuccini 29.  

 

    Broiled or Blackened  Seafood 

   Shrimp or Scallops 20.   Tilapia 17. Grouper 22. 

  Twin 4oz Lobster tails 28. Combo shrimp, scallops, fish & crab cake 27. 

  top it w/ pineapple mango salsa 3. 

 

    Seafood Fettuccini  

Shrimp ,scallops & crab in a leman basil bur blanc w/ spinach, tomato & artichoke  27. 

 

    Devin’s Bella Vida Crab Cakes  

A “SHORE” Favorite 2  lump crab cakes with Sweet chili cilantro sauce w/ potato & veggie 24. 
 

Southwest Scampi 

Shrimp, jalapenos, tomatoes, & black beans, Sautéed in a spicy white wine scampi sauce over rice   20. 

 

Coconut Encrusted Grouper 

           Topped with pineapple mango salsa &  drizzled with A rum glaze  w/ island risotto & veggie 24. 

 

Jill’s Parmesan Herb Encrusted Tilapia 

Topped w/ a tomato, basil, caper, white wine sauce w/crab meat & garlic herb mashed potato & spinach 23. 

 

Sesame Encrusted Ahi tuna   

Sesame encrusted ahi tuna served w/ wasabi mashed potato, asian seared veg & ginger soy sauce 21. 

 

Fish Taco Platter   
Blackend fish cabbage in a white sause topped with tomates & cilantro served w/ chips,guacamole, rice & beans 18. 

 

 

 

 

  18% gratuity added for parties of six or more~ sharing 5.00 per person 

Add To any 

Dish 

Tempeh 4. 

Shrimp 5. 

Crab     5. 

Shrimp&Crab 

9. 

4 oz lobster tail 

9. 

Clams&Mussels

8.  

Sausage or   

Meatballs  3. 



 

 

 

 

 
 
 
 
 

POULTRY & MEATS 

VEGGIE DELIGHTS 

Veggie Stuffed Portabella Mushroom    
  Sauteed veggies, garlic, spinach, roasted red peppers and mozzarella on basmati rice  drizzled w/ balsamic reduction 17. 

 

Veggie Medley  
An assortment of summer veggies sautéed in a ginger soy sauce served over rice 15. 

 

Eggplant Parmesan    
   Coated in seasoned breadcrumbs, topped w/ marinara & mozzarella, over pasta & served with garlic toast  16. 

 

Veggie Polenta Cakes  
Two polenta cakes mixed with veggies served w/ a sweet chili sauce & rice & beans 17. 

 

Island Style Christina 

Plantains, black beans & rice topped w/ a pineapple mango salsa drizzled w/a rum glaze and toasted  coconut 17. 

          

 

 

 

 

Jordan’s Chicken & Crab 
 Chicken breast topped w/ crab & tomato garlic-caper white wine sauce served w/ mashed potatoes & spinach 22. 

 

Jimbo’s  Chicken Parmesan 
Breaded chicken topped w/ our Italian gravy and mozzarella served over pasta with garlic toast 17. 

 

 Island Duck  

 Sweet orange glazed oven roasted duck over island risotto  drizzled w/ balsamic reduction 24. 
 

Pat’s Homemade Meatloaf  
Our special old fashioned recipe of veal, pork & sirloin topped w/ mushroom brown gravy,mashed potato& veg  14. 

 

Steak Dujour 
Grilled and served w/ a red wine demi glace & carmalized onion mashed potato & veggie. market  price. 

        Chile Encrusted Pork Tenderloin 

 With plantain bites & a mango corn salsa drizzled w/ chili citrus reduction served w/  mashed  potato 18. 

             

 

 

 

  18% gratuity added for parties of six or more~ sharing 5.00 per person 



  18% gratuity added for parties of six or more~ Sharing 5.00 per person 

Kids corner Sides 

Served w/ fries & Small  soda    8. 

Spaghetti & Meatball   (no fries) 

Chicken fingers 

 Mozzarella Stix 

Broiled shrimp or scallops   

Cheese Quesadilla (no fries) 

Guacamole 3.      rice & beans 4. 
Sweet Potato Fries   4.  Fries 3. 
Rice, Potato or Veggie dujour  3. 
House Salad  4. 
Homemade Roasted Peppers 3. 
Side of Pasta 3. 
Sub Gluten Free Pasta or  
Rice cheese or Gluten free bread 3. 
Seafood Risotto 10. 

Quesadillas not included in early bird 

Chicken 
Onions, peppers, tomato, black beans,& cheddar jack cheese topped w/salsa  10. 

 

 Duck 
Carmalized onion , pineapples, mangos, & cheddar jack cheese drizzled  w/balsamic reduction 13. 

      
 Veggie Burger 

  A home made veggie  burger ,guacamole, rice, black beans ,cheese topped w/salsa 12. 
 

Caribbean Fish 
   Blackened tilapia ,rice, black beans , plantains, pineapple mango salsa, & cheese topped w/salsa  15. 

 
Tempeh & Veggie 

Sautéed  veggies ,tempeh, guacamole, tomato, & cheese topped w/ salsa 13. 

 
Stewarts Root Beer Floats  topped with whipped cream 

Espresso Regular or Decaf                                                                  

Doppio A double espresso 

Cappuccino  An espresso shot, 1/3 steamed milk & 1/3 frothed milk, sprinkled w/ cinnamon or iced 

Mochaccino shot of espresso mixed w/ choc. Syrup & steamed milk  or iced topped w/ whipped cream 

Café Latte A shot of espresso + steamed milk 

Machiato One shot of espresso topped with a dollop of frothed milk 

Cappuccino Ciocolocine A cappuccino topped w/ ice cream 
Vanilla Chai Tea Topped w/ whipped cream  hot or over ice 

Affogatto Vanilla ice cream  drowned in espresso      

 Italian cream sodas    A flavored soda mixed with club soda, cream and topped with whipped cream  

Quesadillas 

Specialty Drinks 



 

 

 

Bella Vida Garden Café 

     on 

   Broadway 

  Dinner Menu 

 

 

  Breakfast ~Lunch ~Dinner 

     Take Out 

Private Parties ~Party Trays ~Catering 

 

 

 

 

    Chef Alan Molino 


