DOLCI

THE GODFATHER

Nutty chocolate fudge brownies, vanilla and toffee ice
cream with chocolate crunch, chocolate sauce, fresh
cream and wafer curls

For two to share

Add a full measure of Amaretto

BANOFFEE ITALIANO

Banoffee with a twist! Slices of banana and caramel
sauce on a crisp biscuit base, covered with zabaglione
cream and sprinkled with crushed amaretti biscuits

TIRAMISU

Authentic Italian dessert with light sponge soaked
in coffee and marsala wine, layered with mascarpone
and zabaglione cream and dusted with cocoa powder

CIOCCOLATO NAPOLETANO

Smooth and creamy milk and white chocolate
mousse, layered upon a rich dark chocolate truffle
base served with fresh cream

TORTA LIMONE

Three layer lemon tart with a biscuit crumb, lemon
sponge, smooth lemon cheesecake and zesty lemon
custard served with a pot of cream on the side

CIOCCOLATO DIAVOLA

Sticky chocolate fudge with praline pieces covered in
a layer of melting chocolate, served warm with
vanilla ice cream

MASCARPONE CHEESECAKE

Creamy baked cheesecake served with
red berry compote

GELATI

Ask for our selection of ice creams and choose your
three favourites, served with a wafer curl

SORBETTI

A combination of lemon and blood orange sorbet

CAFFE

CAPPUCCINO £2.15
CAFFE LATTE $2.15
ESPRESSO §1.75 / £2.00
MACCHIATO $1.75
AMERICANO £2.00
TEA English Breakfast or Earl Grey $1.75
HOT CHOCOLATE $2.15
MOCHACCINO 5215
LIQUOR COFFEE £3.95

Gaelic, French, Italian, Calypso, Baileys

SPIRITS 52,50

Wines by the glass are available as 125ml measures, normal
licensing laws apply. If for any reason, we fail to live up to your
expectations, please discuss your concerns with the team
member who served you and allow them the opportunity to
address your dissatisfaction. Alternatively, please visit www.
bellaitalia.co.uk/contact. All prices include VAT.

BOOK ONLINE AT WWW.BELLAITALIA.CO.UK
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VINI BIANCHI

175ml  250ml bottle

TREVINI §3.85 5495 $13.75

Trebbiano, Emilia Romagna
Peachy and aromatic, light and refreshing

GRILLO £3.95 S$5.10 51405
Biagio, Sicily
Fresh lemon and limes in this trendy grape variety

ORVIETO CLASSICO §395  55.25 $14.95
Abboccato, Umbria

A medium wine with citrus flavours and hints of

honey and almond

SOAVE $4.15  55.45  515.50

Donini, Veneto
Dry crisp white with delicate apple and pear flavours

CHARDONNAY $4.25 55.45 $15.75

Constantina, Sicily
Full of juicy tropical fruits

PINOT GRIGIO

San Vito, Venezia
Spring blossom, smooth white fruits and a zesty finish

$4.40 5570  515.95

VERDICCHIO $4.95 5595 $17.25

Solfiorito, Marche
Full, ripe citrus fruit and freshly picked almonds

GAVI £22.50

La Battistina, Piemonte
Peachy smooth fruit with a herbal twist to finish
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VINI ROSATO

175ml  250ml bottle

TREVINI £3.85 $4.95 $13.75

Rosato Puglia, Puglia
Fresh strawberries and raspberries

NERO D’AVOLA
Biagio, Sicily
Deep and rich with plenty of fruit

£3.85 53.25 $14.95

PINOT GRIGIO BLUSH  $4.50 55.75 516.50

Sonetti, Venezia
Light, fragrant rose petals and raspberries

MONTEPULCIANO

Fonteluna, Abruzzo
Bright and rich strawberry compote

$4.75 5595 $16.95

VINI SPUMANTE
MARTINI ROSE

Sweetly fruity sparkling rosé

$4.75 5595 $16.95

PINOT GRIGIO

Casa Laora, Venezia

$4.75 5£5.95 $16.95
A favourite grape with subtle bubbles

MOSCATO DASTI

Alasia, Piedmont
Gently sweet and frothy, apple sherbet and honey

$4.95 55.95 §17.25

DE CASTELNAU, CHAMPAGNE $29.95
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VINI ROSSI

175ml  250ml bottle

TREVINI $3.85 $4.95 $13.75

Sangiovese, Emilia Romagna
Smooth, supple summer berries

ROSSO PUGLIA $3.95 $5.10 51425

San Mario, Puglia
Spicy dark berries with a full body

MERLOT £3.95 5525 $14.95

Biagio, Veneto
Medium bodied, juicy and plummy

MONTEPULCIANO $4.25 5555 51550

Pianoro, Abruzzo
Big and full-bodied with bramble, plums and spices

PRIMITIVO $4.45 55.65 51625

La Masseria, Puglia
Dark, aromatic and intensely juicy

CABERNET SAUVIGNION £4.50 $55.75  516.50

Castellani, Venezia
Crunchy blackberries with a smooth texture

CHIANTI $4.75 55.95 £16.95

Gentillesco, Tuscany
Black cherry and dark berry fruits

SALICE SALENTINO RISERVA $19.95

Sigillus Primus, Puglia
Succulent fruit and spicy structure, full bodied and velvety

CHIANTI CLASSICO £22.50

Villa La Pagliaia, Tuscany
Classic baked fruits, finely spiced
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BEVANDE
BIRRA

MORETTI 46%abv  660ml  $6.10
Italy’s original lager 330ml £3.40

PERONI GRAN RISERVA 6.6%abv  330ml $£3.70

Premium strength lager

STELLA ARTOIS 5.0%abv  330ml 5$3.40
STRONGBOW CIDER  53%abv  275ml  £2.95

SOFT DRINKS

FRESH ORANGE JUICE £2.20
FRUIT JUICES £2.05
Orange, Apple, Pineapple or Cranberry

SANPELLEGRINO £2.10
Lemon, Blood Orange

FRUITISER $1.95
Sparkling pomegranate and raspberry drink

APPLETISER $1.95
Sparkling apple drink

COCA-COLA, DIET COKE, $2.05 / §1.55
FANTA, LEMONADE regular / small
MINERAL WATER $3.25 / 51.95

Still or sparkling regular / small
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AN"PAS" - to start

PANE BELLA $4.95

A selection of house breads, served with
a creamy spinach & mascarpone dip

MOZZARELLA E POMODORO $4.75

Buffalo mozzarella and plum tomato with
fresh basil and olive oil

ZUPPA DEL GIORNO §3.95
Soup of the day with ciabatta bread

ANTIPASTO MISTO £5.95
Platter of cured Italian ham, mixed salami,

tomato & basil bruschetta, creamy buffalo
mozzarella and mixed olives

BRUSCHETTA $4.75

Toasted focaccia topped with marinated plum
tomatoes, red onion, basil and rocket leaves

Add buffalo mozzarella or Speck ham $1.0O

GAMBERI $5.95
Skewers of king prawns dressed in lemon

and chilli butter with toasted focaccia and

a tomato salsa

CALAMARI $3.75

Squid, floured and deep-fried until golden
with lemon mayonnaise dip

FUNGHI ARROSTO $4.95
Mushrooms baked in a creamy

mascarpone, spinach & garlic sauce with

ciabatta

FORMAGGIO FRITTO §5.75
Mozzarella, fontina and parmesan cheese

in breadcrumbs, deep-fried until melted,

served with sweet red onion marmellata

iilli cArRLIC DOUGH sTICKS  $3.50/55.50

Warm bread batons with garlic

$3.95 / §5.95

With garlic & melted mozzarella

SELEZ'ONE - to share

iilli cLassica $10.95
A selection of our favourite starters;

bruschetta and formaggio fritto with

funghi arrosto, calamari and a king

prawn skewer

iilli GRANDE £10.95
A platter of spicy Sicilian style chicken

skewers, barbecued ribs, spicy chicken

wings and breaded mushrooms with garlic

bread and tomato salsa

PIZZERIA

All our pizzas are thin crust and topped with 100% Italian tomato
sauce, mozzarella and oregano

MARGHERITA £6.50

Traditional tomato and mozzarella pizza

TROPICALE £8.50

Italian twist on this classic favourite - smoked ham
and fresh pineapple

POLLO PICCANTINA $8.95

Sweet roasted peppers and onions, spicy torn chicken breast,
smoked mozzarella and fresh chillies on a spicy arrabbiata base

SPECK E RUCOLA £8.95

Slices of traditional Italian smoked ham and rocket are added to
this margherita with smoked mozzarella once cooked

CARNE MISTA £8.95

Mixed meat in Italian! Spicy pepperoni, mixed Italian salami,
smoked ham and pancetta

QUATTRO STAGIONI £8.75

The four seasons; pepperoni, smoked ham, roasted mushrooms
and artichokes

PEPPERONI £8.25

Double spicy Italian pepperoni and sliced fresh green chillies

PESTO ROSSO E LEGUMI $8.50
A feast of roasted red and yellow peppers, olives, cherry tomatoes,

red onions and mushrooms, topped with mascarpone and buffalo
mozzarella on a red pesto base

EXTRA TOPPINGS EACH 51.00

Choose from chicken, mushroom, pepperoni, pancetta, smoked
ham, mozzarella or any of our listed toppings
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PASTA E RISOTTO

At Bella Italia we love choice, and if you wish to change any of our

dishes for a different sauce or pasta, please speak to a team member.

FUSILLI POMODORINI §7.25  RISOTTO FUNGHI $8.95

Wholegrain fusilli, sweet roasted red peppers and
onions in a cherry tomato sauce with buffalo mozzarella

SPAGHETTI BOLOGNESE £8.25

Bella’s own recipe - a traditional seasoned
mince beef ragu

FUSILLI POLLO SPINACI £8.95

Pieces of torn chicken breast, mushrooms and spinach,
sautéed in a creamy gorgonzola sauce

SPAGHETTI GAMBERI £9.95
Spaghetti with prawns sautéed in a spicy Italian

tomato sauce, seasoned with garlic, fresh chilli and

parsley, garnished with a skewer of king prawns

SPAGHETTI GENOVESE £9.25

Torn chicken breast and rustic tomatoes
sautéed in basil pesto

PENNE ZAFFERANO £9.95

Smoked salmon, prawns and cherry tomatoes in
a spinach, saffron & cream sauce

POLPETTE AMERICANO £9.50

Succulent beef and pork meatballs with garlic and
herbs in a rich tomato sauce on a bed of spaghetti

SPAGHETTI CARBONARA £8.25

Pancetta bacon, egg and pecorino cheese with
a touch of cream

PENNE MARCO POLO £9.50

Duck sautéed in a sweet aromatic plum sauce
with spring onions and sliced mushrooms
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INSALATA E PANINI

INSALATA CESARE

Caesar salad with crisp baby gem lettuce, croutons
and shaved parmesan

§4.25/ £6.25

£6.95/ 58.95

With a whole chargrilled chicken breast

INSALATA POLLO E PANCETTA

A whole sliced chargrilled chicken breast, red onion,
plum tomatoes, crispy pancetta and baby gem lettuce
with creamy dolcelatte dressing

§6.75 / £9.50

illli INSALATA MisTA $5.95
Dressed mixed leaves, red & yellow peppers, sliced

red onion, cherry tomatoes, cucumber &

black olives with our house dressing

POLLO PANINO $8.75

Succulent chargrilled chicken breast, smoked mozzarella
and roasted red peppers on ciabatta bread
with mayonnaise and fries

BURGER ITALIANO £8.95

Chargrilled 7oz*steak burger in a bun with mayonnaise,
tomato, red onion and baby gem lettuce, served with fries

Add bacon or smoked mozzarella 51.00

SECON Dl - main courses

POLLO CACCIATORE SIL.75
Baked chicken breast topped with mozzarella cheese,

smothered with a classic sauce of smoked bacon, tomato,

onion and mushroom, served with either roasted

vegetables and new potatoes, or salad and fries

CONTROFILETTO Al FERRI £14.95

7 oz*sirloin steak chargrilled to your liking and served
with garlic butter, garlic mushrooms, fries and rocket

Sauces for steak: Peppercorn, Béarnaise or Porcini mushroom £1.95

Arborio rice, slightly al dente, with sautéed seasonal
mushrooms, garlic butter, herbs and parmesan

Why not add pieces of torn chicken breast for 51.00

AL FORNO

Baked in the oven and topped with parmesan

CANNELLONI SPINACI £8.50

Cannelloni filled with spinach and ricotta, topped
with tomato and béchamel sauces

iilli LASAGNE £8.95
An authentic recipe from ltaly, layers of egg lasagne,
fine minced beef & tomato ragu and béchamel sauce

Table-sized for 2 to share 513.50

iilli PoLLO ALLA CREMA 59.25

Torn chicken breast, pancetta, roasted peppers,
red onion and penne in an Italian wine sauce

Table-sized for 2 to share $13.95
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ii"i TAGLIA FAMIGLIA

Choose Tag-lia Fam-ig-lia at Bella Italia and enjoy our table-sized
dishes for you to share with friends or family

FRITTO MISTO $10.50

Tempura battered prawns, golden cod pieces and calamari
with fries and a rocket salad

POLLO ALLA GRIGLIA $10.95
Chargrilled chicken breast with either roasted vegetables

and new potatoes, or salad and fries and a choice of sauce:

Lemon & chilli glaze, creamy gorgonzola or Porcini mushroom

SALMONE POMODORO £11.25

Chargrilled salmon with green beans, roasted new
potatoes, and a salsa of olives, tomato, red onions & basil

CONTORN' - side orders

OLIVE MARINATE £2.00

Olives marinated in basil, garlic and coriander

CIABATTA £2.50

Baked ciabatta with olive oil and balsamic

ROASTED NEW POTATOES $2.50
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INSALATA MISTA $3.50 / §5.95
Dressed mixed leaves, peppers, onion, cherry

tomatoes, cucumber & black olives

INSALATA RUCOLA $3.50

Rocket salad with shaved parmesan and balsamic dressing

FRIES $2.75

MENU FIS$SO - Fixed price

SUNDAY TO FRIDAY [2-7PM

ANTIPASTO
BRUSCHETTA FUNGHI

Sautéed seasonal mushrooms in a creamy porcini
sauce on rosemary toasted focaccia

ZUPPA DEL GIORNO
Soup of the day with ciabatta bread

INSALATA ITALIANA

Chopped Italian salad with plum tomatoes, cucumber,
black olives, red pepper, smoked mozzarella
and lemon dressing

SECONDI
FUSILLI SORRENTINA

Nice and simple, wholegrain fusilli, creamy buffalo
mozzarella and basil leaves in an Italian tomato sauce

PENNE DIAVOLA

Spicy Italian salami, caramelised onions & peppers with
fresh green chilli sautéed in a cherry tomato sauce, cooled
down with an optional spoon of mascarpone

PIZZA BOLOGNA

Bella’s very own bolognaise topped on a traditional
Italian pizza

PENNE SALMONE

Slices of smoked salmon in a creamy pomodoro sauce

DOLCI
GELATI

Choose your 3 favourite flavours

TORTA LIMONE

Three layer lemon tart with a biscuit crumb, lemon sponge,
smooth lemon cheesecake and zesty lemon custard

served with a pot of cream on the side

PROFITEROLES

Cream filled profiteroles with hot chocolate sauce

| COURSE 5£5.95, 2 COURSES £8.95

Not to be used in conjunction with any other
discount or offer.

\( Please ask a team member about suitable vegetarian options as many
ingredients can be substituted for vegetarian alternatives and our
cheeses may contain rennet.

Dishes which have no gluten containing ingredients now available,
please ask a team member about our pizza bases and pasta.

* Approximate weight uncooked.

Olives may contain stones. Chicken, fish and duck dishes may contain bones. Pesto
contains nuts. All our dishes are prepared in kitchens where nuts, flour etc are
commonly used, unfortunately we cannot guarantee our dishes will be free from
traces of these products. If you suffer from nut or other allergies please ask a waiter
for more information. All dishes may contain ingredients not listed in the menu
descriptions.

An optional 10% service charge will be added to parties of 8 or more. Both credit
card tips and service charge are subject to a 10% deduction for administration
and other house costs prior to distribution in full to employees in the restaurant
through the company’s payroll system. Any tips paid in cash are retained by waiters
and these may or may not be shared by them with other restaurant employees.
A full copy of our tipping policy is available in this restaurant or on our website at
www.bellaitalia.co.uk.




