
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

www.mblittleitaly.com  - 216.795.2355 

12200 Mayfield Rd Cleveland, OH 44106 

This menu it has been printed on paper that is 100/% recycled, using no new trees, and it has been manufactured with Green-e Certified renewable energy 

 



 

 

 

 

Soup 

Supa di Casa  4 
Chicken, Rice, Baby Spinach, Carrots                                                 
 
Supa di Pesche 5 
 Prepared with Fresh Seafood  
  

Salads 

Mia Bella House Salad 5 
Mixed Greens, Tomatoes, Olives & Mozzarella   
 
Caesar 6 
Romaine Hearts, Parmigiano Reggiano & Croutons  
  
Albanian salad 7 
Tomatoes, Cucumber, Feta, Kalamata Olives & Onion   
   
Roasted Beet 7 
Mixed Greens, Scallions, Goat Cheese & Walnut   

 
Arugula  7 
Eggplant, Zucchini, Orange, Olive Oil & Balsamic Vinaigrette, Goat Cheese  

 
 

Appetizers 
 
 
Calamari 12 
Sautéed, Zucchini, Tomatoes & Fresh Herbs  
  
   
Arancini Siciliani  (Italian rice & meat ball) 9 
Veal, Mushroom, Feta, Tomato & Mint Sauce   
   
Pan Roasted Italian Peppers 10 
Stuffed with Feta Cheese, Veal & Rice     
   
Mussels 9 
Sautéed in a White Wine, Garlic, Basil & Lemon Sauce  
   
Lamb Kafteds 8 
Tomato, Yogurt, Cucumber & Mint Sauce    
   
European Delight 8 
Eggplant, Zucchini, Squash, Onion & Tomato, Served with Garlic & Cucumber Yogurt Sauce    
  
Shrimp Saganaki  10 
Sautéed Shrimp in a Creamy Tomato Halloumi Sauce   
   
Patëllxhan (Eggplant)  6 
 
  
(For the Table) 15 
Soppressata, Bresaola, Pecorino Antico, Mixed Olives, Roasted Peppers & Grilled Artichokes  
   
 
 
 
 
 



 

 

  
 
 

Pizza 
  
   
Four Seasons 9  
Tomato, Artichoke Hearts, Kalamata Olives & Mushrooms  
   
Chefs Favorite 9  
Pesto, Chorizo, Onions, Peppers & Smoked Mozzarella  
   
Mia Bella  10  
 Prosciutto, Kalamata Olives, Feta & Basil   
   
Pepperoni 7  
Pepperoni, Tomato, Basil & Shaved Parmigiano    
   
Mediterranean Delight 9  
Grilled Season Veggies & Smoked Mozzarella   
 
Margaritta pizza 
Tomato, mozzarella, roasted garlic 

 
 
 
 

Makarona (Pastas) 
 
Spicy Couscous  15  
Shrimp, Tomatoes, Scallion & Carrots  
  
Gnocchi alla Romana  14  
Kalamata Olives, Tomatoes, Shallot, & Roasted Garlic  
   
Mia Bella Pasta 12  
Tomatoes, Basil, Garlic, Onion & Olive Oil  
   
Baked Veggies 13  
Chorizo & Season Veggies, Smoked Mozzarella   
  
Pasta Verde 12  
Basil, Spinach, Garlic, Olive Oil & Lemon    
 
Linguini Bianco 14  
Cream, Tomatoes & Pecorino    
  
Penne e Prosciutto  15  
Peppers, Scallions, Olives & Roast Garlic  
   
Farfalle Bolognese 14  
Tomatoes, Fresh Meats & Herbs   
  
Ravioli 14  
Cheese Ravioli, Fried Artichoke & Light Tomato Sauce  
  
  
  
 
  
  
  
   

 
 
 
 
 



 

 

 
 
 

Entrata (Entrée) 
 
Lamb Chop 27  
Creamy Polenta & Asparagus, Tomato Mint Sauce   
   
Veal Piccata  19  
Capers, Light Chardonnay Lemon Sauce, Linguine Aioli  
   
Veal Braciole  21  
Stuffed with Chefs' Secret Ingredients, Cavatelli Marinara  
   
Mia Bella Especiale 18  
Chicken, Zucchini, Onions, Peppers & Sun-Dried Tomatoes   
   
Ribeye Steak 21  
Saffron, Risotto, & White Truffle Oil  
   
Grilled Sea Scallops  20  
Roasted Butternut Squash, Spinach, Mushrooms & Shallots   
   
Il Pesce del Mare (fish of the sea)  19 
Hand-selected by Chef Gerti   
  
Risotto  chix 18 sc 20  
Choice of: Scampi or Chicken prepared with Season Vegetables                                                  
   
Frutti di Mare Piccanti (spicy)  20  
Fresh Seafood Served Over Pasta   
   
Scampi Pappardelle 21  
Zucchini, Tomatoes, Baby Spinach & Roast Garlic   
   
Kebobs  
Served with Vegetables, Couscous & Cacik Sauce-(yogurt, cucumber & garlic)    
Chicken 13  
Lamb 14  
 
 

Taraf (sides) 
  
  
  
Couscous  4 
Rosemary Baked Potatoes  4 
Risotto  7 
Creamy Polenta  6 
Sautéed Spinach  5 
   
  
  

Desserts 
  
  
  
Cannoli  4 
Sorbetto  5 
Gelato 5 
Rice Pudding (kompekai)  5 
Chefs’ Homemade Tiramisu  5 
Choc Love 5 
Cheesecake Gelato 5 
 

Raw, undercooked meats or seafood may increase your risk of food borne illnesses, especially if you have certain medical conditions. 
Some Entrée’s are served Whole with Bones 

May Contain the Occasional pit 
We use locally grown produce, meats and sustainable seafood whenever possible. 

Many ingredients are not listed on the menu, so please let us know of any dietary restrictions. 

Thank you for your business! 


