OF

ITALY

At Bella, we bring you a true spirit of Italy with ingredients
sourced from real Italian-family producers, like the Gaetarelli
family in Lake Garda who make our fresh pasta for us.
So, sit back and experience the Italian life at Bella
and maybe find your new favourite.

PIZZA CLASSICO
HAND-STRETCHED
WITH A TOUCH OF
SOUR DOUGH

LASAGNE
FRESHLY MADE
IN-HOUSE
EVERYDAY

CARBONARA
FRESH PASTA FROM
THE GAETARELLI
FAMILY IN LAKE
GARDA

Sign up today to join the

Bella Italia Club
to get exclusive offers and deals
bellaitalia.co.uk/club

ITALY

OF

At Bella, we bring you this true spirit of Italy, with ingredients sourced from real
Italian-family producers. So, sit back and experience the Italian life at Bella with
our ‘Taste of Italy’ menu, featuring carefully selected favourites from our menu.
2 courses include a Starter and Main or Main and Dessert

STARTERS
Minestrone Soup

Bruschetta

Polpette

Classic Italian vegetables and pasta soup

Tomato, rocket, red onion, garlic, basil
and olive oil on ciabatta toast

Pork & beef meatballs in a spicy
tomato sauce with melted mozzarella
and served with ciabatta toast

Insalata Caprese

Funghi Arrosto

Classic Italian salad with mozzarella
cheese, tomato, rocket and fresh basil

Calamari

Baked mushrooms in a creamy spinach
sauce with melted mozzarella cheese
and served with ciabatta toast

Tender squid in a light batter with
lemon & garlic mayonnaise

PASTA
PASTA CLASSICO
Made by the Agnesi family, our classic pasta is air dried in Northern Italy, as it has been for nearly 200 years.
Its rough texture means it holds these sauces perfectly

Bolognese

Gamberoni

Marco Polo

Spaghetti with a traditional beef ragù

Spaghetti with king prawns in a spicy
garlic & tomato sauce

Casarecci pasta tubes with duck, spring onion
and mushrooms in a sweet plum sauce

Pollo Siciliana
Casarecci pasta tubes with chicken, courgette,
and spinach in a creamy tarragon & lemon sauce

Lenticchie
Spaghetti with a rich lentil and mushroom ragù

New FRESH PASTA
Our fresh pasta is made especially for us by Italian pasta experts, Bruno Gaetarelli and Francesco Boggian.
It’s the artisan care, family tradition and fresh Italian ingredients that allows for the flavour of their pasta to shine through

Pomodoro

Carbonara

Traditional Lasagne

Rustic pasta twists in a rich tomato sauce

Tagliatelle in a tasty carbonara sauce with
crispy pancetta, leeks and Pecorino cheese

Freshly made in-house everyday. Layers
of fresh pasta, fine minced beef ragù,
béchamel sauce and mozzarella cheese

Agnello
Rustic pasta twists with slow-cooked lamb ragù

PIZZA
Our pizza sauce is made using Italian tomatoes from local co-operative farmers in Emilia-Romagna.
And all our pizzas are hand-stretched and made with a touch of sourdough

PIZZA CLASSICO
Create Your Own Pizza
Margherita with your choice of two toppings.
( Vegan when made without mozzarella –
please ask.)
Pepperoni, salami, cotto ham, pancetta, chicken,
roast pepper, red onion, green chilli, olives,
rocket, spinach, spring onion, garlic mushroom,
ricotta, mascarpone, buffalo mozzarella

Margherita

Cotto

Tomato, mozzarella and basil

Ham, garlic mushroom and mozzarella

Pollo Piccante

Pepperoni Piccante

Spicy chicken, roast pepper, onion and
green chilli on a fiery tomato sauce base

Italian pepperoni and green chilli

Carne Mista

Red pepper, red onion, mozzarella,
goat’s cheese, Pachino tomatoes,
rocket, pine nuts and balsamic glaze

Mixed Italian meats including salami,
ham, pancetta and pepperoni

Campagna

PIZZA VITA
Under 600 calories and served with a side salad

Pollo Sapori
Roast chicken, garlic mushroom, black olives, fresh parsley, mozzarella and tomato sauce

ITALIAN CLASSICS & INSALATA
Gamberoni Risotto

Filetto di Salmone

Insalata Verde

Creamy risotto of king prawns, spring
onion, peas, lemon, garlic and chilli

Salmon fillet, roast potatoes, red onion, green
beans, black olives, tomato, and salsa verde

Avocado, green beans, peas, cucumber,
lettuce leaves, spring onion, with salsa verde and
pumpkin seeds. Also available with Chicken

Pollo Funghi

Insalata Pollo Caesar

Grilled chicken breast, with creamy mushroom
sauce, roast potatoes and green beans

Grilled chicken breast, pancetta, lettuce leaves,
Granello cheese, Caesar dressing and croutons

DESSERTS
Cookie Dough Lava Cake

Morello Cioccolato

Limoncello Meringue Pie

Chocolate chip cookie cake with a
melting chocolate middle, served warm
with vanilla gelato and caramel sauce

Gluten and dairy free chocolate cake with a
rich cocoa topping and Morello cherry sauce

Crispy shortcrust pastry filled with limoncello
custard, topped with soft meringue and
drizzled with limoncello sauce

Vanilla Cheesecake

Layered Marsala and coffee sponge with
mascarpone cream and a light cocoa dusting

Vanilla and mascarpone cheesecake,
topped with chocolate tagliatelle and
served with a pot of fresh cream

Tiramisu

3 Scoops Gelato
Ask a team member for today's flavours

5 Shot Sharer for 2 people to share
Including our favourites like Salted Caramel
Chocolate, Limoncello tart & Morello
Pannacotta. See dessert menu for all flavours

PERFECT FOR YOU
Vegetarian

XXXXXXXXXXX

Vegan

Under 300 calories

Under 600 calories

Gluten-free

Contains alcohol

Made without gluten on request, please ask

Terms and Conditions: Table must be pre-booked online on the Groupon website. Not valid in Center Parcs. Please print out a copy of the voucher or show the code to your server on your phone when you order.
This offer is valid from Sunday 5pm to Friday 4.45pm. Your code can only be used once and has no cash value. Maximum of one offer code per table. This code cannot be accepted in conjunction with any other offer, voucher, set menu
e.g. lunch or kids set price menu, specials menu, or Tesco Clubcard Deal token. Subject to availability. Bella Italia reserves the right to withdraw the offer at any time and without notice.

