WHILE YOU WAIT

Sicilian Olives @ 4.95
Large, green Sicilian Giarraffa olives

Garlic Dough Bites @ .50
Mini ciabatta bites, served with garlic & rosemary dip

Pane Bella @ 6.50
Selection of artisanal breads served with
olive oil and balsamic vinegar

STARTERS

Minestrone Soup @ 6.95
A traditional Italian vegetable and pasta
soup, served with toasted ciabatta

[I37 Arancini Pollo 7.75
Cirispy risotto rice balls filled with chicken, sundried
tomatoes and mozzarella with a red pepper dip

Polpette 8.25
Pork and beef meatballs baked in a spicy tomato sauce and
topped with melting mozzarella. Served with toasted ciabatta

Gamberi 9.25
King prawns baked in garlic and chilli butter,
served with toasted ciabatta

Funghi Arrosto @ 6.95
Chestnut mushrooms oven-baked with wilted baby spinach leaves
in a mascarpone and porcini sauce. Served with toasted ciabatta

LIGHTER DISHES

Gamberoni Spirali 15.95
Spiralised carrot, golden beetroot and courgette with king prawns
and fresh green chilli in a spicy garlic and tomato sauce

Lenticchie Spirali @ 13.25
Spiralised carrot, golden beetroot and courgette with a rich
lentil ragu

Bolognese Spirali 3.25
Spiralised carrot, golden beetroot and courgette
with our own slow-cooked beef ragt

Pollo Lenticchie 13.95
Grilled chicken breast topped with tomatoes, onion,
Gran Moravia cheese and rocket on a lentil and mushroom ragu

Flatbread:s to share

Hand-stretched flatbread. Choose from:

o Garlic & Parsley Butter @ .50

o Spicy 'Nduja Sausage & Mozzarella 9.25

¢ Mozzarella with Garlic & Parsley Butter @ 8.50
o Caramelised Onion & Mozzarella @ 8.75

« Pomodoro with Pesto @ 8.75

Calamari 8.25
Lightly battered salt and pepper squid served with gremolata aioli

Insalata Caprese @ 6.95
Red and yellow baby vine tomatoes, marinated with olive
oil and pesto and topped with bufala mozzarella

Bruschetta @ 6.95
Toasted ciabatta topped with red and yellow baby vine
tomatoes, red onions marinated in garlic, olive oil and baisil

Add Torn Bufala Mozzarella @ .30

Mozzarella Carrozza 7.25
Lightly crumbed mozzarella parcel served with red and
yellow baby vine tomatoes and a smoked chilli dip

SALADS

Insalata Parma Bufala 15.25

Torn bufala mozzarella with Parma ham, avocado, cannellini
beans, red and yellow baby vine tomatoes, spring onions,
cucumber and mixed leaves in a lemon dressing

Insalata Caesar @ [1.50
Gem & frisée lettuce, Gran Moravia cheese, Caesar dressing & croutons

Add Chicken & Pancetta 3.00

Insalata Autunno @ I1.50

Roasted butternut squash, red onions and red peppers, sundried
tomatoes, mixed leaves, frisée lettuce, rocket and spinach with
balsamic and olive oil dressing. Topped with pine nuts

Add Chicken 3.00
Add $almon 5.25
Add Goat’s Cheese @ 3.00

Vegetarian, vegan and gluten free menus available « Full allergen information available on request
@ Vegetarian @ Contains alcohol

PAST

Pomodoro @ 10.75

Spaghetti in a traditional rich tomato sauce

Carbonara 13.75 Pelln, fausurite!
Fresh egg tagliatelle in a fraditional creamy carbonara sauce
with crispy pancetta and leeks

Gamberoni Arrabiata 16.25
Spaghetti with king prawns and fresh green chilli, in a
spicy garlic and tomato sauce

Calabrese 15.75
Rigatoni pasta in a spicy tomato sauce with ‘nduja, Basilicata
sausage, chicken, red onion, green chilli and mascarpone

Pollo Pesto 14.50
Gramigna pasta with roast chicken, onion, red peppers
and baby vine tomatoes in a basil pesto sauce

Cacio E Pepe 14.95 [ecipe dales brck To Loman limes!
Gramigna pasta with roast chicken and pancetta in a
pecorino cheese, wild garlic & black pepper sauce topped
with crispy Gran Moravia cheese and Parma ham

Polpette Americano 13.75
Spaghetti with pork and beef meatballs with roasted
red onions in a spicy garlic and tomato sauce

Bolognese 13.25
Spaghetti served with our own slow-cooked beef ragu

MEAT & FISH

(37 Pollo Pizzaiola 16.75
Lightly breaded chicken breast fopped with fomato sauce
and melted mozzarella. Served with Spaghetti Pomodoro

Salmone Al Forno 17.50
Oven-baked salmon fillet served with onions, pancetta, baby
vine fomatoes and a cannellini and green bean ragu

B U RG E RS All served in a warm, soft sourdough bun, and a smoked chilli dip. Served with fries or mixed salad.

Pollo Burger 5.25
Fried chicken breast in golden breadcrumbs with sliced
tomato, red onions, mayonnaise and baby gem lettuce

[I57 Oumph! Burger (@ with mixed salad) 14.50

I00O% plant protein & soy burger, served with baby gem
lettuce, sliced tomato, red onion and mayonnaise

Cannellini Bean Burger (@ with mixed salad) 11.95

Cannellini bean, garlic and vegetable burger with red
pepper sauce, sliced tomato, red onion and lettuce

We'’re experts in pasta! That’s why we use a variety of shapes for different dishes.
Pasta and sauce matching is a craft in Italy; one we are passionate about!

AL FORNO (ur prsin dishes bnked, To- perfection!

Traditional Lasagne 14.25
Slow-cooked beef ragt, layered with fresh egg pasta and
creamy béchamel sauce topped with melting mozzarella

Conchiglione Basilicata 14.95
Giant shell pasta filled with spicy Basilicata sausage, baked with
tomato and bechamel sauce. Topped with melted mozzarella

(137 Spinach & Squash Cannelloni @ (3.95
Fresh pasta tubes filled with spinach and butternut
squash, baked in a four cheese sauce

RISOTTO
[I37 Risotto Zucca @ 14.75

Butternut squash risotto with roasted leeks, sundried ftomato
and wilted spinach leaves. Topped with pine nuts

Risofto Pollo Funghi 15.25
Roast chicken and mushroom risotto with
Pachino tomatoes and spinach leaves

100z" Sirloin Steak 23.25
Served with sautéed mushrooms, rocket and your
choice of fries or mixed salad

Add a sauce: Peppercorn or Creamy Mushroom 1.50 or Garlic Butter O.95

Grilled Chicken 15.75
Grilled chicken breast served with your choice of sauce,
rocket and your choice of fries or mixed salad

Choose from: Barbecue, Piri Piri or Creamy Mushroom

U
Black Angus Burger 14.50 W%%l

boz beef burger with baby gem lettuce, sliced

tomato, red onions and mayonnaise SWGp for Sweet

Potato Fries
for 1.25

fddional bumer Toppings:

Crispy Pancetta, Mozzarella @, Garlic Mushrooms ©,
Avocado @, Goat’s Cheese @ or Fresh Green Chilli @ 1.75 each

P I z z A Hand-stretched with a touch of sourdough

Margherita @ 10.95

Tomato, mozzarella and basil

Queen Margherita @ 13.25
Tomato and mozzarella base, oven-baked then topped with torn
bufala mozzarella, toasted pine nuts, rocket and green pesto

Campagna @ 12.50
Goat’s cheese, peppers, onion, mozzarella and pine
nuts, finished with rocket and a balsamic glaze

Parma Bufala 15.50
Tomato and mozzarella base, oven-baked then topped with
Parma ham, torn bufala mozzarella, Pachino tomatoes and rocket

Katsu 14.25

Lightly breaded chicken pieces on a Katsu base with fresh
green chilli, roasted red onions, wilted spinach and mozzarella
finished with spring onions and a sweet and sour sauce

Pollo Barbecue 15.95
Pulled chicken, diced pancetta and mozzarella
on a barbecue base

Pepperoni Piccante 12.95
Italian pepperoni, fresh green chilli and mozzarella on a
tomato base

Carne Mista 14.25 Dol favourile!
Italian pepperoni, spicy 'nduja and ltalian sausage,
salami, chicken and mozzarella on a tomato base

Cotto I1.75

Smoked ham, garlic mushrooms and mozzarella on a fomato base

SIDES

Roast Mediterranean Yegetables @ 4.75
Green Beans @ 4.75
Mixed Salad @ 4.75

DESSERTS

Chocolate Brownie ©7.50

Warm and gooey chocolate brownie, with white chocolate chunks,
topped with chocolate marshmallow sauce, malted chocolate
balls and honeycomb pieces, served with vanilla gelato

Tiramisu ©@ @ 7.50 Polla, favounte!
A true Bella favourite! Layers of sweet mascarpone cream with
Marsala wine and coffee-soaked sponge

Morello Cherry Cheesecake @ 7.50
Rich and creamy cheesecake topped with Morello cherry compote
and finished with meringue pieces

Cookie Dough Al Forno @ 7.75

Freshly oven-baked to order! Warm chocolate chip cookie dough
filled with a melting chocolate middle, served with vanilla gelato
and caramel sauce

Panettone Bread and Butter Pudding @ 7.50
Warm bread and butter pudding with raisins and candied citrus
peel. Served with vanilla gelato

Coconut Panna Cotta © 7.75
Creamy coconut panna cotta topped with mango, passion fruit
and strawberry salsa

Gamberoni 15.75

Butterflied king prawns, red and yellow baby vine tomatoes
and fresh green chilli on a fiery tomato base with
mascarpone, mozzarella and a chargrilled half lemon

Create Your Own [3.75
Margherita with your choice of two toppings

Choose from:

Roast Pepper &, Red Onion @, Green Chilli @, Olives O,
Rocket @, Spinach @, Spring Onion @, Garlic Mushrooms &,
Bufala Mozzarella @, Goat's Cheese &, Pepperoni, Salami,
Coftto Ham, Pancetta, Chicken, Parma Ham,
Italian Sausage, Spicy 'Nduja Sausage
(Additional toppings I.75 each) ‘HM A p{{,ﬁl
Barbecue
CALZONE o
Garlic & Herb

A traditional Neapolitan folded pizza. 150

Carne 16.25
Pork and beef meatballs, slow-cooked beef ragu,
pancetta, red onions and mozzarella

[127 Firenze 16.25
Spinach, chicken, cotto ham, Gran Moravia and
mozzarella cheese in a creamy cheese sauce

C127 Funghi @ 16.25
Chestnut mushrooms, leeks, Gran Moravia and mozzarella
cheese in a mascarpone and porcini sauce

Sweet Potato Fries 5.50
Onion Rings 4.75 / Fries 4.75
Roast New Potatoes © 4.75

Dolcetti Sharing Desserts @ 11.95
Mini versions of our Chocolate Brownie, Tiramisu, Morello Cherry
Cheesecake and Coconut Panna Cotta. Perfect for sharing!

Sundaes 6.95
All made with our Italian gelato and topped with light, fluffy cream

Choose from:

. Rocky Road Sundae
Vanilla and chocolate gelato, chocolate brownie pieces,
chocolate sauce, marshmallows

[T Morello Cherry Sundae @
Vanilla gelato, white chocolate sauce, meringue pieces and cherry compote

. Banoffee Sundae @
Vanilla and honeycomb gelato, fresh banana, chocolate marshmallow
sauce, honeycomb pieces and drizzled with caramel sauce

Gelato @
Deliciously creamy, smooth and silky, try our gelato, just the way
you like it! Ask your server for a full list of flavours and toppings

o | Scoop3.25 « 2S5coops’.95 o 3 ScoopsSundae 6.95
«» 4 Scoops Sharing Sundae 8.25



Bella Italia

Pigza W Pasta W Grill

GLUTEN-FREE MENU

At Bella Italia we have something for everyone, which is why we have a large range and variety of gluten-free options
available. Ask your server for a main menu to see prices.

©000000000000000000000000000000000000000000000000000000000000000

WHILE YOU WAIT

Sicilian Olives &
Large green Sicilian Giarraffa olives

Pizza Breads to share
Gluten-free pizza base with your choice of toppings
Choose from:

« Garlic & Parsley Butter @

o Spicy 'Nduja Sausage & Mozzarella

« Mozzarella with Garlic & Parsley Butter @

« Caramelised Onion & Mozzarella @

« Pomodoro with Pesto @

© 0000000000000 000000000000000000000000000
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STARTERS
Bruschetta @

Gluten-free bread topped with red and yellow baby
vine tomatoes marinated in olive oil and basil
Add Torn Bufala Mozzarella

Gamberi
King prawns baked in garlic and chilli butter, served with gluten-free bread

Funghi Arrosto @
Chestnut mushrooms oven baked with wilted baby spinach leaves in a
mascarpone and porcini sauce. Served with gluten-free bread

Insalata Caprese @
Red and yellow baby vine tomatoes, marinated with olive
oil and pesto and topped with bufala mozzarella

Polpette &
Vegan ‘meatballs’ made with cannellini beans, garlic, Mediterranean
veg & herbs, in a spicy tomato sauce, served with gluten-free bread

SIDES

Roast Mediterranean Yegetables @
Green Beans O
Mixed Salad &

@ Vegetarian @ Vegan

ALLERGEN INFORMATION
All of our dishes are prepared and cooked in kitchens where
allergen ingredients (e.g. nuts, flour, etc.) are commonly used, and we
therefore cannot guarantee our dishes will be free from traces of these
products. Olives may contain stones. Chicken, fish and duck
dishes may contain bones.

LIGHTER DISHES

Gamberoni Spirali
Spiralized carrot, golden beetroot and courgette with king prawns
and fresh green chilli in a spicy garlic and tomato sauce

Lenticchie Spirali @
Spiralized carrot, golden beetroot and courgette with a rich lentil ragt

Bolognese Spirali
Spiralized carrot, golden beetroot and courgette
with our own slow cooked beef ragu

Pollo Lenticchie
Grilled chicken breast topped with tomatoes, onion,
Gran Moravia cheese and rocket on a lentil and mushroom ragu

SALADS

[157 Insalata Autunno @

Roasted butternut squash, red onions and red peppers, sundried
tomatoes, mixed leaves, frisée lettuce, rocket and spinach with
balsamic and olive oil dressing. Topped with pine nuts

Add a topping: Chicken, Salmon or Goat’s Cheese @

Insalata Parma Bufala
Torn bufala mozzarella with Parma ham, avocado, cannellini beans, cherry
tomatoes, spring onions, cucumber and mixed leaves in an ltalian dressing

MEAT & FISH

Oven-baked salmon fillet served with onions, pancetta, baby
vine tomatoes and a cannellini and green bean ragi

100z" Sirloin Steak
Served with sautéed mushrooms, rocket and mixed salad
Add: Garlic Butter

Grilled Chicken

Grilled chicken breast served with your choice of sauce, rocket and mixed salad

Choose from: Barbecue, Creamy Mushroom or Piri Piri

Cannellini Bean Burger @
Cannellini bean, garlic and vegetable burger served in a gluten free
bun with red pepper sauce, sliced tomato, red onion and lettuce

Black Angus Burger
boz beef burger with iceberg lettuce, sliced tomato, red onion and
mayonnaise, served in a gluten-free bun with mixed salad

flddilional, bumer Toppings:

Crispy Pancetta, Mozzarella @, Garlic Mushrooms &,
Avocado &, Goat’s Cheese @ or Fresh Green Chilli &

CONTINUED OVERLEAF



Bella Italia

Pigza W Pasta W Grill

GLUTEN-FREE MENU

(CONTINUED)

At Bella Italia we have something for everyone, which is why we have a large range and variety of gluten-free options
available. Ask your server for a main menu to see prices.
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PASTA

Made with gluten-free penne pasta

Pomodoro &
A traditional rich tomato sauce

Bolognese
Served with our own slow-cooked beef ragi
Vegan option available &

Gamberoni Arrabiata
King prawns and fresh green chilli, in a spicy garlic and tomato sauce

Pollo Pesto
Roast chicken, onion, red peppers and baby vine tomatoes in a basil pesto sauce

Calabrese
Spicy tomato sauce with ‘nduja, Basilicata sausage,
chicken, red onion, green chilli and mascarpone

Cacio E Pepe
Roast chicken and pancetta in a pecorino cheese, wild garlic & black
pepper sauce topped with crispy Granello cheese and Parma ham

Carbonara
A traditional creamy carbonara sauce with crispy pancetta and leeks

Polpette Americano @&
Vegan ‘meatballs’ made with cannellini beans, garlic, Mediterranean
vegetables and herbs, in a spicy tomato sauce

RISOTTO

(127 Risotto Zucca @
Butternut squash risotto with roasted leeks, sundried tomato
and wilted spinach leaves. Topped with pine nuts

Risotto Pollo Funghi
Roast chicken and mushroom risotto with Pachino
tomatoes and baby spinach leaves

© 0000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000
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PIZZA

Made with gluten-free pizza base

Create Your Own &
Margherita with your choice of two toppings

Choose from:

Roast Pepper &, Red Onion &, Green Chilli &, Olives &, Rocket &
spinach &, Spring Onion &, Garlic Mushrooms &, Bufala Mozzarella @,
Goat’s Cheese &, Pepperoni, Salami, Cotto Ham, Pancetta, Chicken,
Parma Ham, Luganica Sausage, Spicy 'Nduja Sausage

Margherita @ @©

Tomato, mozzarella and baisil

Queen Margherita @
Tomato and mozzarella base, oven baked then topped with torn
bufala mozzarella, toasted pine nuts, rocket and green pesto

Campagna @
Goat'’s cheese, peppers, onion, mozzarella and pine
nuts, finished with rocket and a balsamic glaze

Parma Bufala
Tomato and mozzarella base oven-baked then topped with Parma
ham, torn bufala mozzarella, Pachino tomatoes and rocket

Pollo Barbecue
Pulled chicken, diced pancetta and mozzarella on a barbecue base
Vegan option available &

Pepperoni Piccante
Italian pepperoni, fresh green chilli and mozzarella on a tomato base

Carne Mista
Italian pepperoni, spicy 'nduja and Luganica sausage,
salami, chicken and mozzarella on a tomato base

Cotto
Smoked ham, garlic mushrooms and mozzarella on a tomato base

Gamberoni
Butterflied king prawns, red and yellow baby vine tomatoes and fresh green chilli
on a fiery tomato base with mascarpone, mozzarella and a chargrilled half lemon

DESSERTS

Gelato ©

Ask server for today’s choice @

Coconut Panna Cotta &
Creamy coconut panna cotta topped with mango,
passion fruit and strawberry salsa

Sundaes

All made with our Italian gelato and topped with light, fluffy cream
Choose from:

Morello Cherry Sundae @

Vanilla gelato, white chocolate sauce, meringue pieces and cherry compote

Banoffee Sundae @
Vanilla and honeycomb gelato, fresh banana, chocolate marshmallow
sauce, honeycomb pieces and drizzled with caramel sauce

@ Vegetarian @ Vegan



Bella Italia

Pigza W Pasta W Grill

VEGAN MENU

At Bella Italia we have something for everyone, which is why we have a large range and variety of vegan options available.
Ask your server for a main menu to see prices.

STARTERS

Hand-stretched flatbread
With caramelised onion

Sicilian Olives
Large green Sicilian Giarraffa olives

Pane Bella Polpette
Selection of artisanal breads served with
olive oil and balsamic vinegar

MAINS

Pomodoro Margherita Pizza
Spaghetti in a traditional rich tomato sauce Tomato, vegan cheese and basil

Barbecue Pizza
Oumph! plant-based meat alternative and
vegan cheese on a barbecue base

Spaghetti Lenticchie
Spaghetti served with a rich lentil ragu

Polpette Americano

Spaghetti with vegan ‘meatballs’ made with
cannellini beans, garlic, Mediterranean
vegetables and herbs, in a spicy tomato sauce

Create Your Own Pizza
Margherita with vegan cheese & your choice
of two toppings

Choose from (all &):

Roast Pepper, Red Onion, Green Chilli,
Olives, Rocket, Spinach, Spring Onion,
Garlic Mushrooms, Oumph!

[CI27 Risotto Zucca

Butternut squash risotto with roasted leeks,
sundried tomato and wilted spinach
leaves. Topped with pine nuts

Lenticchie Spirali
Spiralized carrot, golden beetroot and
courgette with a rich lentil ragl

[127 Insalata Autunno

Roasted butternut squash, red onions and red
peppers, sundried tomatoes, mixed leaves,
frisée lettuce, rocket and spinach with balsamic
and olive oil dressing. Topped with pine nuts

©000000000000000000000000000000000000000000000000000000000000

SIDES

Roast Mediterranean VYegetables
Mixed $alad

Coconut Panna Cotta
Creamy coconut panna cotta topped with
mango, passion fruit and strawberry salsa

Roast New Potat
oast Rew Folatoes Raspberry Sorbet

Gluten-free

* Asterisk after symbol denotes dish can be made gluten-free on request

ALLERGEN INFORMATION
All of our dishes are prepared and cooked in kitchens where allergen
ingredients (e.g. nuts, flour, etc.) are commonly used, and we therefore
cannot guarantee our dishes will be free from traces of these products.
Olives may contain stones.

Vegan ‘meatballs’ made with cannellini beans,
garlic, Mediterranean vegetables and herbs, in a
spicy tomato sauce served with toasted ciabatta
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Bruschetta
Toasted ciabatta topped with red and yellow baby
vine tomatoes marinated in olive oil and basil

Minestrone Soup
A traditional Italian vegetable and pasta
soup, served with toasted ciabatta

Oumph! Burger

IOO% plant protein & soy burger in a sourdough
bun, served with baby gem lettuce, sliced
tomato, red onion and red pepper sauce.
Served with mixed salad and smoked chilli dip

Cannellini Bean Burger

Cannellini bean, garlic and vegetable burger in a
sourdough bun, with red pepper sauce, sliced tomato,
red onion and lettuce. Served with mixed salad

flddilisnal burmer Toppings:

Garlic Mushrooms, Avocado
or Fresh Green Chilli

©000000000000000000000000000000000000000000000000000000000000

DESSERTS

Yegan Vanilla Ice Cream

Cookie Dough Al Forno

Freshly oven-baked to order! Warm chocolate chip
cookie dough filled with a melting chocolate middle,
served with vegan vanilla gelato and caramel sauce
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VEGETARIAN MENU

At Bella Italia we have something for everyone, which is why we have a large range and variety of vegetarian options
available. Ask your server for a main menu to see prices.

Sicilian Olives @

Large green Sicilian Giarraffa olives

Garlic Dough Bites

Mini ciabatta bites, served with garlic & rosemary dip

Pane Bella @
Selection of artfisan breads served with
olive oil and balsamic vinegar

Insalata Caprese
Red and yellow baby vine tomatoes, marinated with

olive oil and pesto and topped with bufala mozzarella

©00000000000000000000000000000000000000000000

Pomodoro &
Spaghetti in a traditional rich tomato sauce

Spaghetti Lenticchie @
Spaghetti served with a rich lentil ragu

Polpette Americano @

Spaghetti with vegan ‘meatballs’ made with
cannellini beans, garlic, Mediterranean
veg & herbs, in a spicy tomato sauce

[127 Spinach & Squash Cannelloni
Fresh pasta tubes filled with spinach and butternut
squash, baked in a four cheese sauce

[I37 Risotto Zucca &

Butternut squash risotto with roasted leeks, sundried

tomato and wilted spinach leaves. Topped with pine nuts

Lenticchie Spirali @
Spiralized carrot, golden beetroot and
courgette with a rich lentil ragt

Campagna

Goat's cheese, peppers, onion, mozzarella and
pine nuts, finished with rocket and a balsamic glaze

STARTERS

Flatbreads to share
Hand-stretched flatbread
Choose from:
o Garlic & Parsley Butter
o Mozzarella with Garlic & Parsley Butter
« Caramelised Onion & Mozzarella @&
o Pomodoro with Pesto

Bruschetta

Toasted ciabatta topped with red and yellow baby
vine tomatoes marinated in olive oil and basil

Add Torn Bufala Mozzarella

Polpette &

Vegan ‘meatballs’ made with cannellini beans,
garlic, Mediterranean vegetables and herbs, in a
spicy fomato sauce served with toasted ciabatta

Minestrone Soup &
A traditional Italian vegetable and pasta
soup, served with toasted ciabatta

Funghi Arrosto

Chestnut mushrooms oven baked with wilted
baby spinach leaves in a mascarpone and
porcini sauce. Served with toasted ciabatta

©0000000000000000000000000000000000000000000000000000000000000000000000000000000000000
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MAINS

[127 Insalata Autunno @

Roasted butternut squash, red onions and red
peppers, sundried tomatoes, mixed leaves,
frisée lettuce, rocket and spinach with balsamic
and olive oil dressing. Topped with pine nuts
Add Goat’s Cheese

Insalata Caesar
Gem & frisée lettuce, Granello cheese,
Caesar dressing & croutons

Margherita Pizza @
Tomato, mozzarella and baisil

Queen Margherita

Tomato and mozzarella base, oven-baked
then topped with torn bufala mozzarella,
toasted pine nuts, rocket and green pesto

[T37 Funghi Calzone

Chestnut mushrooms, leeks, Granello and mozzarella

cheese in a mascarpone and porcini sauce

DESSERTS

Chocolate Brownie

Warm and gooey chocolate brownie, with
white chocolate chunks, topped with chocolate
marshmallow sauce, malted chocolate balls and
honeycomb pieces, served with vanilla gelato

Tiramisu ®
A true Bella favourite! Layers of sweet mascarpone
cream with Marsala wine and coffee soaked sponge

[I27 Morello Cherry Cheesecake
Rich and creamy cheesecake topped with Morello
cherry compote and finished with meringue pieces

Coconut Panna Cotta @
Creamy coconut panna cotta topped with
mango, passion fruit and strawberry salsa

Cookie Dough Al Forno

Freshly oven-baked to order! Warm chocolate chip

cookie dough filled with a melting chocolate middle,

served with vanilla gelato and caramel sauce
137 Vegan option available &

Panettone Bread and Butter Pudding
Warm bread and butter pudding with raisins and
candied citrus peel. Served with vanilla gelato

Dolcetti Sharing Desserts

Mini versions of our Chocolate Brownie, Tiramisu,
Morello Cherry Cheesecake and Coconut
Panna Cotta. Perfect for sharing!

Sundaes
All made with our ltalian gelato and
topped with light, fluffy cream

Choose from:

[137 Morello Cherry Sundae
Vanilla gelato, white chocolate sauce, meringue
pieces and cherry compote

Banoffee

Vanilla and honeycomb gelato, fresh banana,
chocolate marshmallow sauce, honeycomb
pieces and drizzled with caramel sauce

Gelato

Deliciously creamy, smooth and silky, try our
Italian gelato, just the way you like it! Ask your
server for a full list of flavours and toppings

Create Your Own Pizza @

Margherita with your choice of two toppings
Choose from (all &"):

Roast Pepper @, Red Onion &, Green Chilli &
Olives &, Rocket &, Spinach @&, Spring Onion &,
Garlic Mushrooms &, Bufala Mozzarella, Goat's
Cheese or Spicy Oumph! &

Oumph! Burger &

IOO% plant protein & soy burger in a sourdough
bun, served with baby gem lettuce, sliced
tomato, red onion and red pepper sauce.
Served with mixed salad and smoked chilli dip

Cannellini Bean Burger @
Cannellini bean, garlic and vegetable burger in a

sourdough bun, with red pepper sauce, sliced tomato,

red onion and lettuce. Served with mixed salad

dditional, bumer Toppings @ &:
Mozzarella, Garlic Mushrooms &,
Avocado &, Goat's Cheese,

Fresh Green Chilli @

©000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

SIDES

Roast Mediterranean Yegetables ©
Green Beans

Mixed Salad @

Roast New Potatoes @

@ Vegan

Gluten-free @ Contains alcohol

©00000000000000000000000000000000000000000000000000000000000000000



Bllalala — nildren's mepy,

iccolo — aqrande
s 6.95 <~:)8.95

Starter, main®, or Starter, main®,
dessert & drink dessert & drink
*Perfect portions for 2-6 year olds *Larger portions for growing 7-I year olds

skdreers

Dippers Italiano @ Cheesy Garlic Bread @ &* Superstar Stick ©® &
Grissini breadsticks, cucumber and carrot sticks Flatbread with garlic butter Mini veggie skewers with tomato and cucumber
B served with a tomato dip and oozy mozzarella cheese
) . )
) Don’t fancy cheese?
B Plain Garlic Bread available too!

Mmains
TEAM PIZZ4 TeAM PASTY

Create Your Own Create Your Own
Choose your base: Choose up to two toppings (all &): Choose your pasta (all @): Choose your sauce:
Margherita Pizza @ &° Chicken, Ham, Onions @, Macaroni Cheese @, .
Calzone @ Mushrooms @, Pepperoni, Spaghetti Bolognese @*»
Peppers @, Olives @ Pasta Twists Tomato O @* ’
Tomatoes @, Salami Pesto O &
Why not (add more toppings for O.75) or Meatballs
SU)CIP ChiPS
for salad? Fish 'n” Chips Insalata Italiano ©* &* Sausage ‘n” Chips
Battered cod goujons and chips Little gem lettuce, tomato, cucumber, roast chicken Sausage and chips served with
served with a superstar stick and croutons in a creamy dressing a superstar stick
Ciao Chicken Burger Bellissimo &* Add A Side .50

Chicken strips served with chips or spaghetti Beef burger served with chips Superstar Stick @ @, Garden Peas @ @&"
in tomato sauce with a superstar stick and a superstar stick or Mixed Salad @ @&"

desserts

VR . ; x . - :
) Chocolate Brownie O & Tutti Frutti O @ g Create Your -
: : : - : . ]
A wqrm chfjcollofe brownie Fruity mix of strawberries and banana : Own Gelato @ &'
with vanilla ice cream :
. ELL’ 05 Included in your meal is
« d‘“ﬂ\” ’ : a trip to the gelato cart. e
Mini Doughnufs o : One scoop of yummy gelato, —

Apple & mango and ) k h
including a topping and sauce, P

Served with chocolate | ice lolli
apple & strawberry ice lollies served in @ fub or cone ————

dipping sauce

drinks

Robinsons Squash FREE REFILLS Pink OJ O.7}5 Juice O.75

Choose still or fizzy: or Orange juice and blackcurrant cordial Orange, apple,

Apple & Blackcurrant Cordial, Fruit Cocktail O.75 pineapple. cranberry

Lemon Cordial, Orange Cordial, : ) R .
or Summer Fruit Cordial : Orange, apple and pineapple juice Milk O.75

@ Vegetarian @ Gluten-free

* Asterisk after symbol denotes dish can be made gluten-free/
vegetarian on request
Full allergen menus available on request

Gluten-free options are made using non-gluten containing ingredients. All our dishes are ere_lpcred in kitchens where nuts, flour, etc. are commonly used and we therefore cannot quarantee our dishes will be free from traces of these products.
All dishes may contain ingredienfs not listed in the menu descrrifﬁons. All prices include VAT (GST in Jersey). If, for any reason, we fail to live up fo your expectations, please discuss Kour concerns with the team member who served you and
allow them the opportunity to address your dissatisfaction. Altematively, please visit www.bellaitalia.co.uk/feeditback. Set menus cannot be used in conjunction with any other offer, promotion or discount.
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