STARTERS

Olive Marinate V £1.
Zluppa del Giompo o
Please ask your server for the soup of the day.

Funghi Arrosto V 55
Mushrooms baked in a creamy mascarpone, spinach and garlic sauce

topped with mozzarella, served with toasted focaccia bread.

Bruschetta V £30
Toasted focaccia bread topped with marinated

plum tomatoes, red onion, basil and rocket leaves.

Calamari

Squid, lightly floured and deep fried, served wih garlic mayonnaise.
Conchiglie Ripieni V £3.
Pasta shells filled with roasted vegetables and mozzarella

baked in the oven with a rich tomato sauce.

£3.

Gamberoni £4.75
Tiger prawns in garlic butter chilli and tomato, served with toasted focaccia bread.
Maozzarella Pomodoro £3.05
Mozzarella and plum tomatoes drizzled with a basil pesto dressing.
Assortimento

A placter of chicken wings, garlic piadini, bruschetta and
mozarella sticks served with a pesto mayonnaise.

SIDE ORDERS

For two to share £6.95

Garlic Ciabatta V 2.50

£
Wich cheese £2.95
Pane delBCachiV] s
(@ Pt i B (e OIS o Ehare!
Focaccia Bread V
Toasted and served with oils or spread
Insalata Mista V
Side salad of mixed leaves, peppers, cherry tomatoes and red onion.

£1.75
£2.95

Insalata Pomodoro V
Tomato and onion salad.

£2.50

Fries
Roasted Vegetables V

Roasted New Potatoes V.
Seasoned with rosemary.

SALADS, PANINI & TARTS ——

Chargrilled Chicken Sandwich £6.95
On toasted focaccia with mayonnaise, cos lectuce,
and plum tomatoes. Served with fries and comaro salsa.

Chargrilled Steak Burger

On toasted focaccia with tomato salsa and cos lettuce. Served with fries.

Mushroom, Pepper & Mozzarella Sandwich V

On toasted focaccia with cos lettuce and roasted red onion. Served with fries.

£1.75
£1.95
£1.95

£6.95

£5.95

Torta Peperone V
Roasted red pepper, spinach and dolcelatee cart
served with new potatoes and mixed leaves.

£6.95

Pollo e Pancetta Starter £3.95
Slices of roast chicken breast, pancetta bacon, focaccia croutons Main £7.75
and Cos lettuce in Caesar dressing topped with shavings of Grana Padano.

Starter £3.75
ain £7.25

Vegetali Capricciosa V

Roasted peppersficourgecce and ved oniongmaringcalin chilli
with rustica tomatoes, olives and mozzarella on mixed leaves in
a Balsamic Hetsi)

Pollo Piadina
Slices of roast chicken breast marinated in chilli,
with roastell peppers and redlonionlaimexar avesrdyipiadina bread.

Starter £3.95
Main £7.75

All pizzas are created using our thin crust bases, topped with mozzarella, tomato and oregano.

Margherita V

Traditional tomato and mozzarella pizza.

£4.95

Piccante

Spicy Napoli sausage and fresh green chillies.

Giardiniera V

Oven roasted peppers, courgettes,mushrooms and red onion.
With chilli chicken £7.9§

£6.95

£6.95

Quattro Formaggi
Maozzarella, goats cheese, dolcelatte and Grana Padano.

£7.55

Tropicale
Bmokediham Snd pineapples

Carne Mista

Pepperoni, smoked ham, pancetta bacon and Napoli sausage.

£6.55

£7.85

GRILL & CASA SPECIALI

Funghi V

Slices of roasted flac mushroom.

o rino

Goats cheese, roasted red peppers and black olives.
Anatra

Slices of duck and spring onion on a sweet plum sauce base.
Quattro Stagioni

Pepperon, smokeil hamy roascelpepperaandimichraon 4
Pollo Romana

Slices of chicken breast, spinach and creamy dolcelacte cheese.

Tricolore V

Roasted peppers, asparagus spears and rustica tomatoes.

Our wonderful house dishes influenced by classic ltalian flavours

Controfiletto ai Ferri
702" Sirloin steak grilled to order with garlic buttey, fries
and a rocket gamish.

£10.45

Bistecca Grande
1202" Rib eye steak, grilled to order with garlic butter, fries
and a rocket gamnish.

£13.95

With peppercom or mushroom sauce add £1.50

Agnello Brasato
1Beh, chamiidina garhie) rasemany e Raaa nees
served on a bed of fresh herb mash.

£9.95

Polpette Americano
Beef and pork meatballs with garlic and herbs in a rich tomato sauce,
served with your choice of ither fresh herb mash or spaghetti pomodoro.

£8.65

PASTA

Pollo Milanese
Chicken breast coated in breadcrumbs topped with tomato salsa,
served with fries and a salad garnish.

Pollo alla Griglia

Chargrilled chicken breasts with melted dolcelatte cheese, served with
flat mushrooms, a tomato and rocket salad and fries.

Filecto di Salmone

Fillet of safmon in a light lemon butter sauce, served with roasted
new potatoes and seasoned spinach.

The finest 100% durum wheat pasta, freshly prepared with our recommended sauces.

Penne Pomodoro V
A rich tomato sauce with rustica tomatoes and fresh basil.

£4.95

Spaghectti alla Carbonara
Classic carbonara sauce with cream, egg,pancetta and smoked bacon

£6.75

Fettuccine Pollo Spinaci

Slices of chicken breast and fresh spinach in a
creamy white wine sauce with eas pasta.
Penne Aroma V

Roasted vegetables in a mild chilli cream sauce.

£7.95

£6.85

Caserecci Marinara
Tiger prawns sautéed in a creamy salmon and spinach sauce.

£7.95

Spaghetti Bolognese

A traditional seasoned minced beef ragu.

£6.75

Fettuccine Rustica
Slices of chicken breast and Rustica tomatoes
sautéed with fectuccine pasta and basil pesto.

£7.75

Caserecci Salsiccia Piccante
Spicy Napoli sausage, roasted peppers, red onion,
garlic and fresh chillies.

£7.25

VINI BIANCHI

175ml 250ml
glass

75cl
glass bl

Trevini Trebbiano Rubicone, Emilia Romagna
From near Bologna, a rounded white,typical of the style
and tradition of lealy.

£2.85 £3.95 £10.65

Bianco Sicilia, Peppi di Bella, Sicly £1.05 £3.95 £11.45

A balanced, fresh, dry wine from western Sicily.
Orvieto Abboccato Classico DOC,
Badia Corti, Umbria

Medium white combining light citrus flavours with hints
of honey and almonds

Soave DOC, La Badissa, Veneto

Dry white with a delicace fruity bouquet and crisp

£3.20 £4.40 £12.55

£3.30
harmonious flavours.

Chardonnay, Vallagarina, Trentino £3.45

A fruity oak aged Chardonnay with creamy vanilla flavours.

Pinot Grigio e Bianco, Cielo, Veneto
Dry, fresh, light white from fiofth-east Lealy.

Verdicchio dei Castelli di Jesi
Classico DOC, Pontemagno, Marche

A classic Verdicchio with a fresh and fruity bouquet and
hines of citras.

£3.50

£3.65

Rosato, La Guardiense, Campania

Vibrant cherry and strawberry flavours, nicely balanced
rosé with good acidicy.

The Godfather V.

A sundae of nutcy chocolate fudge brownies, vanilla and toffee

ice cream with chocolate crunch, chocolate sauce and waffle biscuits.
wich a full measure of Amaretco add £1.00

£6.25

£4.25

The Godfather for two V
Alsundae of nutty chocolate fudge browniesivanilla, toffee and chocolace
ice cream with chocolate crunch, chocolate sauce and waffle biscuits.

with a full measare of Amaretto add £1.00

Cioccolata Divino

Moist chocolate sponge base, layered with chocolace mousse
and creamy cheesecake, topped with chocolace fudge and
pecan nu pieces, served with cream.

£3.95

Tiramisu
Layers of brandy and coffee soaked sponge, filled and topped with
zabaglione mousse, finished with a dusting of cocoa powder.

DOLCI

Penne Marco Polo

Slices of duck sautéed in a sweet plum sauce
with spring onion and sliced mushrooms.

Penne Alpina

Slices of chicken breast and pancetca bacon in a rich four cheese sauce.

Lasagne Bella
Layers of lasagne wich rich ragu bolognese and bechamel sauces topped
with Grana Padano, baked in the oven.

Cannelloni con Spinaci e Ricotta V
Cannelloni filled with a blend of spinach and ricotta
cheese, topped with a rich tomato and bechamel sauce.

Penne Pollo ¢ Crema

Slices of chicken breast, pancetta bacon, roasted peppers and red onion
in a creamy white wine and herb sauce, baked in the oven wich penme pasta.

Caserecci Asparagi V

Asparagus, spinach and courgette in a creamy white wine sauce.

Spaghetti Pollo e Funghi
Slices of chicken breast, mushrooms, red onion
and Barlic.sautéediin a rich! tomate sauce.

VINIROSSI

7scl
glass bl

17sml 250ml
ke
Trevini, Sangiovese Rubicone, Emilia Romagna £2.85
From near Bologna, a mellow red,
typical of the style and eradition of lealy.

£3.95 £10.65

Rosso Sicilia, Peppi di Bella, Sicliy

Balanced wine with spicy damson fruity from sweltern Sicily.
Montepulciano d’Abruzzo DOC,
Marchesini, Abruzzo & Molise

Smooth medium bodied red from the centre of lcaly.

Valpolicella DOC, La Badissa, Veneto

A medium red with an abundance of cherry fruit flavours.

£2.95 £3.95 £I1.45

£3.20 £4.40 £12.55

£3.30 £4.50 £12.95
Primitivo del Salento, Gergio, Puglia
Dark ruby red wine with smoky fruit aromas

and soft berry flavours.

Barbera d’Asti DOC, Prius, Piedmont
(Classicred uwithialgoodlbalance between ripe
Blackberry Fruitiand freshlacidicy:

Chianti DOCG, Castel d’Oro, Tuscany

Made by the Grati family, this wine has vibranc
frait flavours with hints of spice.

VINISPUMANTI

Prosecco Il Cortigiano
A wonderfully delicate dry sparkling wine from north of Venice -
absolutely perfect as an apéritif or throughout the meal.

£3.45 £4.75 £13.45

£3.60 £4.90 £13.95

£3.75 £5.05 £14.95

Bottle £15.95

Mercier Champagne
Al lassic ChampagnelEresh froity, mtense/and spontangous,

Bottle £25.95

SOFT DRINKS

Strathmore Spring Water 330ml

Still or sparkling: L

Coke, diet-Coke, Fanta, Sprite Regular

Small
Fresh Orange Juice

Regular
Small

Fruit Juices
Orange, Apple or Pineapple

120
Orange & Passion Fruit or Apple & Mango

275ml

CAFFE

Regular
Small

Cappuccino

Caffe Latte

Espresso Regular

Double

Coffee Regular

Small

Pot of Tea
English Breakfast or Earl Grey.

Hot Chocolate

Mochaccino

Tartufo
Chocolate ice cream with a zabaglione centre,
coated with crushed pralines and dusted with cocga powder.

Torta di Formaggio V

Creamy baked cheesecake served with a red berry compote

Panna Cotta
Creamy vanilla dessert served with a peach and limoncello sauce.

Torta Passionara
Refreshing cake gf passionjfruit poussewith/a sesty (Oppin
served with mascarpone.

Gelati V
Ask for our selection of ice creams and choose your three favourites,
served with waffle biscuics.

SPIRITS & LIQUEURS

All served in 25ml measures or multiples thereof. Please ask for our full selection.

Spirits
Smimoff Red Vodka, Gordon’s Gin, Bells Whisky, Bacardi

£225

Mixers Tonic or Ginger Ale 75p, Other mixers 45p

Liqueurs
Amaretto, Tia Maria, Sambuca, Cointreau, Baileys

£2.50

BIRRE

Nastro Azzurro 52% abv 330ml £2.85

Peroni 47% abv 330ml £2.75
£2.85

£2.50

Stella Artois 5.2% ab.. 330ml

Strongbow Cider 53% ab.v 275ml

Normal licencing laws apply; except in restaurants with a full licence we are unable to serve alcohol unless a main meal is ordered. If for any reason, we fail to live up o your expectations, please discuss your concerns with the team member who served you and allow them the opportunity to address your
dissatisfaction. Alternatively, please write to the Guest Services Manager, Bella ltalia, 163 Eversholt Street, London, NWi 1BU. All prices include VAT. Gratuities are at your discretion.

wned and operated by Tragus Holdings Limited




