
u Italian Bistro u
139 Ashland Street • North Adams • MA 01247 • 413.346.4207



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

Appetizers

Side Caesar Salad 6-
Side House Salad 5-
Caesar Salad 8-
Caprese Salad 8-
 seasonal fresh heirloom tomato slices, fresh
 mozzarella, and basil, drizzled with olive oil.

TaBella’s Summer Salad 9-
 arugula, dried cranberries, and peanuts,
 topped with feta cheese with a balsamic vinaigrette.

Chicken 4-
Salmon 6-

Battered Deep-Fried Meatballs 8-
 with marinara sauce.

Bruschetta 6-
 fresh grilled baguette topped with fresh tomatoes, basil,
 and garlic, topped with a balsamic and red wine reduction.

Calamari 9-
 lightly breaded, deep-fried, and topped with banana
 peppers and our home made signature marinara sauce.

Raspberry Garlic Chicken Wings  10 -
 12 baked and chargrilled chicken wings, 
 tossed in our summer raspberry garlic sauce.

Crab & Lobster Cakes 12-
 fresh made lump crab meat mixed with fresh main lobster, 
 lightly sautéed and served with house made red pepper sauce.

Mozzarella Sticks 8-
 house made, fresh mozzarella, breaded and deep
 fried, served with our signature marinara sauce.

Mussels Puttanesca 12-
 fresh tomatoes, capers, kalamata olives in a spicy red sauce.

Salads

Add
Shrimp 5-
Steak Tips 6-



NY Strip Steak 20-
 12oz farm raised NY strip steak, with sautéed mushrooms and onions,
 topped with fresh made garlic butter. Served with Yukon gold Gorgonzola
 mashed potatoes with seasonal vegetable(s).

Surf & Turf 24-
 12 oz farm raised strip steak topped with fresh grilled Atlantic sea scallops
 topped with grilled roasted red peppers. Served with Yukon gold
 Gorgonzola mashed potatoes with seasonal vegetable(s).

Pork Shank Osso Buco 19-
 seasoned marinated pork shank served
 with garlic mashed potatoes and seasonal vegetable(s).

Classics

Entrees

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

Chicken Gorgonzola 14-
 sautéed Vermont raised chicken breast, cooked with
 fresh portobello mushroom, baby spinach, and
 sun-dried tomatoes in a Gorgonzola sauce tossed in fettuccine.

Spaghetti and Meatballs 12-
 house made blend of Vermont sourced ground beef, pork
 and veal served with our signature marinara sauce. 

Chicken and Broccoli Alfredo 14-
 Vermont raised chicken with broccoli tossed in a creamy
 Alfredo sauce served over Italian imported linguine.

Shrimp and Broccoli Alfredo  16-
 jumbo shrimp and broccoli tossed in a creamy Alfredo
 sauce served over Italian imported linguine. 

Chicken Parmesan 14-
 lightly breaded, Vermont raised chicken breast topped with our signature 
 marinara sauce, provolone cheese, and served over Italian imported spaghetti.

Veal Parmesan 18-
  lightly breaded veal topped with our signature marinara
 sauce, provolone cheese, served over Italian imported spaghetti.

Linguine with Clams 17-
 fresh little neck clams sautéed in a white wine garlic 
 sauce topped with parsley served over linguine. 

Lasagna 12-
 baked lasagna stuffed full of ricotta cheese, spinach, onion, zucchini, 
 and our signature marinara sauce, topped with mozzarella cheese. 

Chicken Francese 15-
 Lightly floured chicken breast sautéed in a butter lemon white wine sauce, 
 served with Yukon gold Gorgonzola mashed potatoes and seasonal vegetable.



Soda 2-
Cappuccino 4-
Espresso 4-
Coffee	 2-
Tea 2-

Beverages

Draft

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

Bottled Beer
Budweiser 3-
Bud Light 3-
Corona 4-
Harpoon Grapefruit Shandy 4-
Goose Island Honkers Ale 4-
Stella Artois 4-

Ask	your	server	for	a	list	of	our	seasonal	draft	selection	 5-

Veal Saltimbocca 21-
 hand pounded veal lightly floured and pan seared, cooked
 in a prosciutto, provolone, and burgundy cream sauce.
 Served with garlic mashed potatoes and seasonal vegetable(s).

Lobster Ravioli 24-
 lobster ravioli tossed in a light garlic, white wine, and butter sauce.

Atlantic Salmon 17-
 fresh Atlantic salmon wrapped and baked with fresh lemons,
 roasted red peppers, and white wine, served with garlic mashed
 potatoes and seasonal vegetable(s).

Filet Mignon 25-
 8oz filet grilled, topped with a wild mushroom Demi glacé, served with
 Yukon gold Gorgonzola mashed potatoes, and seasonal vegetable(s).

Muscles Puttanesca 18-
 1 full lb. of steamed muscles with a spicy tomato sauce,
 capers, garlic, and kalamata olives, served over linguine.

Frutti di Mare 24-
 fresh Atlantic sea scallops, jumbo shrimp, P.E.I. muscles, and little
 neck clams tossed in our own red wine based marinara sauce.

Entrees



Wine

California
White
Brown Stone Chardonnay
Zinfinlandela	White	Zin
Red
Campus Oaks Old Vine Zinfandel

Washington State
White
Milbrandt Vineyards Riesling
Red
Milbrandt Vineyards. Cabernet

Argentina
Red
Terra oak cask Malbec
Campus oaks old vine Zinfandel

glass 6-      bottle 22-

Chili
White
Sierra batoco reserva Chardonnay
Red
Luma reserva Pinot noir
Sierra batoco Pinot noir

Australia
Red
Cockatoo ridge Shiraz

Italy
White
Geno’s Pinot Grigio
Lavis Pinot Grigio
Calini moscato d’ Asti
Zonin pros secco
Red
Grati chianti
Villa cafaggio chianti Classico reserva 2009

French
Red
Chateau cabredon Bordeaux


