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Former basketball pro to open Sicilian 
restaurant (with Oregon flair) in the Pearl 
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Francesco Inguaggiato, an executive chef and former professional basketball player in Italy, will open a 
Sicilian restaurant in the Pearl later this month. 
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Bellino's newly designed marble-top bar features distressed, antique and open oak shelving with 
pipe accent on the back wall to showcase the Sicilian wine. 



 

The main dining room at Bellino will feature a combination of bench and chair seating. The 
benches are church pews curated from Saint Andrew Catholic Church on Northeast Alberta 
Avenue. 

 

 

Francesco Inguaggiato, an executive chef and former professional basketball player in Italy, will 
open a Sicilian restaurant in the Pearl later this month. 
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Staff Reporter- Portland Business Journal 
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A native Sicilian — and former professional basketball player — will open an authentic Sicilian 
restaurant with a touch of Oregon flair in the Pearl District later this month. 
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Francesco Inguaggiato, a chef and former professional basketball player for the Italian League in 
Italy, recently moved to Portland and will open his third restaurant, Bellino Trattoria Siciliana, in 
the former Fratelli restaurant in the Pearl on April 14. Located in a 2,200-square-foot space at 
1230 N.W. Hoyt Street, Bellino Trattoria Siciliana (Bellino) will serve lunch, happy hour and 
dinner Tuesdays through Saturdays. According to a release, Inguaggiato will bring "100 percent, 
classic and authentic dishes to Portland." 

“Opening Bellino in such a progressive culinary city like Portland presents an incredible 
opportunity for me to bring the classic food of my childhood, growing up working in my 
grandfather’s trattoria in Palermo, to local residents, our surrounding community and tourists 
alike," said Inguaggiato, who was born in Palermo, Sicily's capital. "I’m eager and honored to 
prepare the food of my homeland for a city that serves as such a culinary leader.” 

See Also 

• Get ready for Portland's latest cavernous beer mecca 

As Executive Chef of Bellino, Inguaggiato will work with as much local and sustainable product, 
produce and protein as possible. He has also forged partnerships with Nicky USA, Charlie’s 
Produce, Pacific Seafood and Caffé Umbria, among many other local purveyors. Bringing wine 
directly from Sicily, Bellino will offer an extensive collection of Italian wines, a combination of 
local Portland and Italian beer and a full bar. The main dining room will seat 48 and the bar will 
offer seating for eight plus additional standing room. 

Bellino will offer traditional Sicilian meat, fish and vegetarian dishes and freshly prepared pasta 
dishes in the form of Antipasti, Primi, Secondi and Dolci with gluten-free pasta and gluten-free 
options available. 

A release about the new restaurant notes that Inguaggiato worked with Chris Setser of Surface 
Brokers LLC and Shannon Ponciano of Ponciano Design to fully renovate and redesign the 
former Fratelli space. The team took the existing urban space, mixed in some classic and vintage 
elements and infused a modern twist. The main dining room features a combination of bench and 
chair seating. The benches are church pews curated from Saint Andrew Catholic Church on 
Northeast Alberta Avenue in Portland and were purchased from Grand Marketplace, the vintage 
antique and design store in the burgeoning Central Eastside Industrial District. The wooden pews 
run the perimeter of the dining room and date back to the early 1900s. 

Tables feature either marble or wood tops and the original and rustic concrete floor is preserved. 
In a nod to the restaurant that formerly inhabited the space, Inguaggiato repurposed the original 
chandelier from Fratelli, added Edison bulbs for a vintage effect and hung if from the dining 
room ceiling via pulley system. The newly designed marble-top bar features distressed, antique 
and open oak shelving with pipe accent on the back wall to showcase the Sicilian wine. On the 
surface of the bar’s back wall is wallpaper from England, featuring a take on Modiano’s logo, the 
leading manufacturer of the official Italian Playing Cards. Modiano’s logo is the Trinacria, the 
official symbol of Sicily that appears on the flag of Sicily. 
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“My vision for the space was to bring 100 percent Sicilian design elements with a ‘Made in 
Oregon’ feel to the restaurant,” Inguaggiato said. 

In addition to authentic Italian cuisine, Inguaggiato’s other passion was basketball and he played 
professionally for the Italian League in Italy for 18 years. He also coached professionally for 
three years. He married an American woman and the two moved to Texas where Inguaggiato 
opened two Sicilian restaurants in 2004. Inguaggiato still owns and serves as the executive chef 
of the two Texas-based restaurants. 

Jon covers real estate for the Portland Business Journal. Sign up for his daily newsletter to hear 
about new projects and get behind-the-scenes looks at Portland's rapidly changing built 
environment. 
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