
APPETIZERS & SMALL PLATES

Bel-Lago Meatball: house-made beef,
veal and pork meatball covered in our
house-made marinara sauce with shaved 
parmesan cheese $7

Marinara Mussels: 1 pound of PEI mussels 
sautéed in olive oil and our house-made 
marinara sauce with toasted Italian bread $12

Parmesan Risotto Balls: served with house-
made marinara, pesto and alfredo sauces $7

Italian Four Cheese Dip:  4 types of cheese, 
marinara and pesto sauces baked in a crock, 
served with a baguette $10

Bruschetta Trio: choose from classic tomato-
basil, goat cheese-prosciutto-onion jam or a                        
pesto-mozzarella or choose all three! $8

Baked Brie: Brie stuffed with dried fruit and 
almonds, served with fresh fruit and a toasted 
baguette $15

Twin Hummus: spicy red pepper and roasted 
garlic hummus served with assorted fresh 
vegetables and toasted pita bread $10

SOUPS & SALADS

Italian Wedding Soup: chicken stock, meat-
balls, spinach and pasta  cup $4, bowl $6

Del Giorno: chef-inspired creation of the day 
cup $4, bowl $6

Bel-Lago Salad: toasted pecans, dried 
cherries, shaved red onions, tomatoes, fresh 
mixed greens with apple cider vinaigrette $7

Tuscan Caesar Salad: house-made croutons, 
shaved parmesan, crisp romaine, tossed with a 
creamy fresh Caesar dressing $6 

Pasta Salad: fresh chopped romaine
lettuce, cavatappi pasta, red onion, tomatoes, 
mozzarella cheese, julienne salami, pepperoni 
and capicola topped with golden Italian 
dressing $12

Grilled Salmon Salad: grilled salmon, 
crisp prosciutto, cherry tomatoes, crumbled 
gorgonzola cheese, fresh mixed greens with 
sun-dried tomato basil vinaigrette $15

Chopped Chicken Cobb Salad: chopped 
grilled chicken, chopped romaine, eggs,
bacon, avocado, tomatoes and gorgonzola 
cheese topped with the original Cobb
salad dressing $13

Fresh Green Salad: carrots, shaved red 
onion, cherry tomatoes, fresh mixed greens                                       
with choice of dressing $5

Soup & Salad Combo: choice of soup bowl 
and fresh green salad $8

Dressings: 
Honey Balsamic, Brown Sugar vinaigrette, Lemon Shallot vinaigrette, Sun-dried Tomato vinaigrette,

Honey Apple Cider vinaigrette, Ranch, Italian, French, Bleu Cheese, 
Caesar and original Cobb. 

LUNCH PLATE SPECIALS

Petite Spaghetti and Meatballs: fresh 
spaghetti, house-made marinara, the Bel-Lago 
meatball $10

Lobster Mac ‘n Cheese: lobster and penne 
pasta in a cheddar Tobasco tomato broth, 
served with a mini fresh green salad $13

  

. 

LAGO WATERFRONT BISTRO

L U N C H

Lunch Size Fish and Chips: fresh cod dipped 
in a beer batter, seasoned fries and Tabasco 
coleslaw $10

Lunch Size Eggplant Parmesan: crispy, 
lightly fried eggplant with a vegetable and 
parmesan risotto, topped with marinara and 
mozzarella $9



SANDWICHES

Bel-Lago B.E.L.T.: peppered bacon, over easy 
egg, lettuce and tomato on sourdough bread, 
served with kettle chips and pickle spear $9

Italian Sausage: fresh Italian sausage, sautéed 
peppers and onions, mozzarella, marinara, Italian 
roll with seasoned fries $9

Classic American Hamburger: 10 oz. lean top 
sirloin burger, toasted brioche bun, topped with 
lettuce, tomato and onion, seasoned fries $10

Italian Beef: shaved prime rib, au jus, topped 
with mozzarella cheese, spicy pepper relish, 
toasted garlic Tuscan bread, seasoned fries $13

Capresé Panini: grilled chicken breast, tomato, 
pesto, fresh mozzarella, toasted focaccia bread, 
seasoned fries $10

Roasted Vegetable: assorted marinated grilled 
vegetables, mozzarella cheese, grilled Tuscan 
bread, small green salad $10

Orange Ginger Yellow Fin Tuna: fresh toasted 
herb focaccia bread, baby spinach, tomato, topped 
with an orange ginger glaze, seasoned fries $14

Chicken Salad: fresh grilled chicken salad, 
lettuce and tomatoes, served on a toasted pretzel 
roll with kettle chips $9

Classic Club: toasted nine grain bread, bacon, 
ham, turkey, swiss cheese, lettuce, tomato, red 
pepper, mayonnaise with kettle chips $10

Grilled Turkey Burger:  fresh ground turkey, 
swiss cheese, shredded iceberg lettuce, tomato, 
with red pepper aioli on a pretzel roll with  
cottage cheese and crushed pineapple $9

Italian Grinder: ham, salami, capicola, 
pepperoni, provolone, lettuce, tomato, banana 
peppers, Italian roll, Italian dressing with
seasoned fries $9

Half Sandwich w/Soup or Salad: club, grinder 
or chicken salad sandwich with cup of soup or 
petite green salad $9

BRICK FIRED PIZZAS

Red Pear Pizza: onion jam, red pears, pine nuts, 
prosciutto, Alfredo and goat cheese $15

Carne Italiana Pizza: Italian sausage, pepperoni, 
bacon, spicy cappicola, house-made sauce and 
mozzarella $13

Margarita Pizza: mozzarella cheese, basil, 
house-made sauce and tomato $12

Vegetarian Flatbread: tomatoes, asparagus, 
artichoke hearts, kalamata olives, wild 
mushrooms and green peppers on a spicy red 
pepper hummus base $15

BEVERAGES

Fountain Drinks $2.75 
  Pepsi, Diet Pepsi, Sierra Mist, 
  Mountain Dew, Root Beer,
  Diet Dr. Pepper,
Iced Tea, Lemonade $2.75
Panna or San Pellegrino $7.00

Coffee or Hot Tea $2.50
Regular or Decaf

Cappuccino or Latte          $5.00
Chai Tea $4.00
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Westerville North High School’s hydroponics department. 
Seasonal vegetables grown in our private garden.

Visit us on              and              or www.bellagobistro.com
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