
For Italians, food is life. And life is food. Whenever families
and friends gather to eat, the conversation centers on food, 

local cooking and the warmth of the dinner table. 
At La Bella Vita we celebrate that passion for the good life 

and good food. As they do in Italy, we use only the 
freshest ingredients - with an emphasis on garden-grown vegetables

and healthy olive oil - to prepare the same wonderfully
flavorful centuries old dishes only Italians can make.

Our location, with spectacular water and mountain views,
brings back many memories and is reminiscent 

of the tiny harbor towns and villages that I journeyed 
through along the Italian coast.

Service is engaging and generous here - the perfect place to
surround yourself with the warmth of family and friends 

and the comfort of good food.

You don't have to live in Italy to live like an Italian. 
Just experience La Bella Vita and you'll enjoy the passion 

for the good life. Buon Appetito!
Serving breakfast, lunch and dinner daily.

Menu subject to change.

RESERVATIONS SUGGESTED.

TWO SPECTACULAR LOCATIONS

110 Sagamore Road • 518-644-9400
TheSagamore.com

55 West Street, Bar Harbor, ME
TheHarborsideHotel.com

INSALATE & ZUPPE

RUSTIC ITALIAN SOUP "ACQUACOTTA"
White beans, morels, late summer vegetables, pecorino

VINE RIPE TOMATO

AND ARUGULA SALAD

Goat cheese "Cheesecake", 
crumbled pistachio, pear vinaigrette

CAPRESE INSALATE

Organic red and yellow tomatoes, house pulled mozzarella,
basil, balsamic reduction, extra virgin olive oil

CLASSIC CAESAR

Romaine, creamy caper dressing, 
reggiano, rustic croutons

TUSCAN SALAD

Mixed greens, olives, gorgonzola, cucumbers, 
roma tomatoes, pine nuts, honey white balsamic vinaigrette

LOBSTER BISQUE

Brick oven toast, lobster salad, tomato oil

PRIMI
MAINE LOBSTER RAVIOLI

Wilted spinach, sundried tomatoes, lobster cream

LINGUINI VONGOLE

Littleneck clams, pancetta, chili flake and white wine

TORTIGLIONI PESTO GENOVESE

Natural chicken, roast eggplant, liguria olives, 
organic hierloom tomatoes, shaved ricotta salata cheese

PAPPARADELLE FARNESE

Braised short rib ragu, slow cooked tomato sauce, 
pecorino romano

GARDEN PEA AND

PORTOBELLO MUSHROOM RAVIOLIS

Crispy carrot and pea tendril salad, aged parmesan cream

DOLCI

TRADITIONAL BISCUIT STYLE

STAWBERRY SHORTCAKE

Vanilla bean chantilly cream and macerated strawberries

TRIO OF ITALIAN CRÈME BRULEE

Rich espresso, Sicilian blood orange and white chocolate

ITALIAN ICE SHOOTERS

Trio of refreshing Mediterranean flavors; 
Melon, Minted Lemon, Coffee

RUM TIRAMISU "DIPLOMATICO STYLE"
Thin layers of lady fingers scented with dark rum 

and espresso with a light mascarpone mousse 
candied orange zest

LEMONCELLO RICOTTA CHEESECAKE

Biscotti crunch, macerated blueberries

GIANDUJA CANNOLI

A spin on traditionally prepared cannoli 
filled with chocolate and hazelnut ricotta and cream, 

dusted with pistachio and chocolate

CHOCOLATE FRANGELICA BOMBE

Aarena wild cherries, cocoa nib puree, 
hazelnut crunch
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SPECIALITA DELLA CASA 
(SPECIALTIES OF THE HOUSE)

Our favorite preparations, we could eat these everyday.

EAST COAST HALIBUT WITH LINGUINI
Littleneck clams, cherry tomatoes, Italian artichokes, 

capers, lemon zest, Italian parsley, extra virgin olive oil

SALMON FLORENTINE
White wine, lemon, capers, wilted spinach, 

Tuscan mashed potatoes

“TWO POUND” JUMBO
MAINE LOBSTER OREGANATO

Garlic butter basted, oregano crumb crust, 
grilled asparagus scampi style, capellini

“OLD WORLD” BELLA FILET
Italian gorgonzola fondue, barrel aged wine reduction

Tuscan mashed potatoes and portobello pesto “crusted”
filet of beef

GRILLED LAMB CHOPS
Creamy gorgonzola polenta, fresh favas, tomato jam

BISTECCA “TUSCAN STYLE”
Prime NY strip steak, balsamic onions, 

olive oil basted eggplant, organic tomatoes, 
pulled mozzarella, braised baby spinach

CUCINA CLASSICA 
(CLASSIC RECIPES)
CHICKEN OR VEAL PICCATA

Lemon, capers, white wine, romano, fresh herbs, capellini

VEAL OR CHICKEN PARMIGIANO
Distinctive pomodora sauce, fresh basil 

and melted fontina, linguini

CHICKEN SALTIMBOCA
Boneless chicken breast pounded thin with prosciutto,

fontina, fresh sage, wild mushrooms, sautéed in olive oil 
and Madeira wine, Tuscan mashed potatoes

VEAL SCALOPPINI
Sautéed veal cutlet, prosciutto, mozzarella, oven roasted

tomatoes, spinach, wild mushrooms, roasted garlic 
and lemon, Tuscan mashed potatoes

FORMAGGIO 
"HAND CRAFTED"

Tasting of local and imported farm house cured cheeses, 
Hawthorne Valley honey, wood roasted almonds, 

crusty breads, tomato jam, figs

GORGONZOLA DOLCE
…earthy blue veined with buttery flavor 

named after a small town near Milan

PIAVE VECCHIO
..."the old one" dense texture slightly sweet, 

made in the Piave River Valley

TALEGGIO
…washed rind Italian cheese with fruity accents, 

aged in the caves of Val Taleggio

SOTTOCENERE AL TARTUFFO
...made from raw cows milk and

slices of truffle, aged in an ash rind
from the region of Venice

VEGETALI
Fresh and Full of Wonderful Flavors. 

We serve ours Family Style.

GRILLED ASPARAGUS
"Scampi Style"

BROCCOLI RABE
Olive Oil, Toasted Garlic Chips 

and Romano

OVEN ROASTED VEGETABLES
"Del Giorno"

TUSCAN
MASHED POTATOES

Butter, Olive Oil, 
Sweet Cream

ANTIPASTI

CLASSIC BRUSCHETTA
Organic heirloom tomatoes, unfiltered olive oil, fresh basil

CRISPY CALAMARI AND ZUCCHINI
Tender calamari, zucchini chips, spicy Italian peppers,

marinara, lemony garlic aioli

MOZZARELLA FRITTA
Crispy pan fried local mozzarella, 
stewed tomato jam, Italian relish, 

slow cooked tomato sauce

TUSCAN GARLIC PRAWNS
"SCAMPI STYLE"
Slivered garlic, peas, 

roasted plum tomatoes, 
lemon butter, crisp flatbread

EGGPLANT ROLLATINI
Herbed ricotta, parmesan, romano cheese,

torn basil tomato sauce

CHILLED SHELLFISH
PORTOFINO

Jumbo king crab, Maine lobster,
shrimp, unfiltered olive oil, lemon,

spicy red sauce

CARPACCIO OF AGED BEEF
Arugula, shaved parmesan, 
pickled chanterelles, capers, 

summer truffle oil

HERB GNOCCHI
POMODORA

Fresh tomato, garlic and basil 
tossed with unfiltered olive oil 

and local goats milk butter
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