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Bella

Pizza Garlic Bread 8.50 | 10.50
With or Without cheese   Price small | large  
Vegan Mozzarella +2

* V,  VE,  GF

Zuppa  6.95
Seasonal soup 

* V, VE, GF

Bella Caprese  9.75
Buffalo mozzarella, vine tomato,
olives, basil emulsion 

* V, GF

Bella's Bread Selection  6.85
Served with evo oil & balsamic vinegar
+ Olives + 3

* V, VE

Funghi Selvatici  9.75
Wild mushrooms, house made open ravioli,
garlic, herbs, cream, parmesan, onion puree 

* V, VE, GF

Vegan: with tomato sauce
Addittions: Vegan Mozzarella +2 
Bella’s Black Truffle +4.50

Bruschetta Pomodoro  8 * V, VE, GF

Bella's bread toasted, tomato, mozzarella, 
parmesan, basil oil
Vegan Mozzarella +2

MENU IS SUBJECT TO CHANGE
PLEASE INFORM US OF ANY ALLERGIES BEFORE PLACING YOUR ORDER. WE CANNOT GUARANTEE THE TOTAL ABSENCE OF
ALLERGENS IN OUR DISHES. ALLERGEN INFORMATION AVAILABLE
VAT IS INCLUDED. GRATUITIES ARE AT YOUR OWN DISCRETION. 12% SERVICE CHARGE FOR PARTIES OF 6 OR MORE
PLEASE RESPECT OUR STAFF: PHYSICAL & VERBAL ABUSE WILL NOT BE TOLERATED

* ONLY ON REQUEST, MAKE IT:  V- VEGETARIAN | VE- VEGAN +2 | GF - GLUTEN FREE +2

Calamari  10.50
Fried squid, lemon mayonnaise

Misto di Bella  10
Italian cured meat selection, 
parmesan shavings & focaccia bread

* GF

* GFGamberi Piccanti  13        
King prawns, white wine, chilli & garlic
tomato sauce, potato cake

* GFCapesante  13.50         
Scallops pan seared, rosti, carrot puree, 
smoky sauce with balsamic vinegar & red wine

* GFCozze  9.50
Mussels, creamy white wine sauce, 
shallots & herbs

   

* GFPancetta  10
Slow braised pork belly, cider sauce
Add Scallops +4.50 each

Fritto Misto 13
Calamari, prawns, seafood, deep fried,
lemon mayonnaise

PRICE PER PERSON

Arancine  9.95
Deep fried rice balls, crisps, panelle & aioli

* V



Spaghetti Aglio, Olio & Peperoncino 13.50
Garlic, extravirgin olive oil, chilli, Bella's bread crumbs 

 

* V, VE, GF

Penne Vegana 12
Green chilli & Bella’s tomato sauce

* 

* V, VE, GF

Penne al Forno 14.50
Baked pasta, goat's cheese, walnuts,

red onion 

* GF

Spaghetti Bolognese 14.50
Slow cooked minced beef ragu

* GF

Lasagne 15.50
Beef ragu, mozzarella, bechamel

Linguine Funghi 14.50   * V, VE, GF

Wild mushrooms, garlic, herbs, 
in creamy sauce
Vegan: with tomato sauce

MENU IS SUBJECT TO CHANGE
PLEASE INFORM US OF ANY ALLERGIES BEFORE PLACING YOUR ORDER AS NOT ALL INGREDIENTS CAN BE LISTED
WE CANNOT GUARANTEE THE TOTAL ABSENCE OF ALLERGENS IN OUR DISHES. DETAILED ALLERGEN INFORMATION
AVAILABLE ON REQUEST
VAT IS INCLUDED AT THE CURRENT RATE. GRATUITIES ARE AT YOUR OWN DISCRETION. 12% SERVICE CHARGE FOR
PARTIES OF 6 OR MORE. PLEASE RESPECT OUR STAFF: PHYSICAL & VERBAL ABUSE WILL NOT BE TOLERATED

Penne Arrabbiata 15
Pepperoni sausage, green chilli, tomato sauce

  
* GF

Spaghetti Carbonara 14.50
Pancetta (pork), free range egg, cream, 
black pepper 

* GF

PERSONALISE ANY PASTA WITH OUR SPECIAL ADDITIONS

VEG +1.50  |   CHICKEN +4  |   SPICY ‘NDUJA +3.50 |  MUSSELS +3.50

KING PRAWNS +4.50 |  SCALLOPS + 4.50 EACH  |   BELLA'S BLACK TRUFFLE +4.50

Linguine Frutti di Mare 18.50
Seafood, shell fish, garlic, dill, parsley,

creamy tomato sauce
Available as Risotto 

* GF

Penne Carmine 16.50
Chicken, pancetta (pork), mushroom,

tomato sauce

* GF
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Bella

GLUTEN FREE PASTA: PENNE OR SPAGHETTI + 2

Spaghetti Polpettine 15.50
Bella's pork & beef meatballs, parmesan,
tomato sauce 

* ONLY ON REQUEST, MAKE IT:  V- VEGETARIAN | VE- VEGAN +2 | GF - GLUTEN FREE +2



Pesce Spada 22.95
Swordfish marinated in garlic, lime, red chilli,
char-grilled

 * GF

Anatra 23
Duck breast, pan fried, meat & herb stuffing,
Parma ham, berry glaze (served pink)

* GFBistecca Griglia 29.50
8 oz Fillet steak char-grilled
Add a Sauce of Choice:
Green Peppercorn | Porcini | Blue Cheese +3.50

* GF

Branzino 21.95
Sea bass char-grilled, Tuscan herbs

* GF

Salmone 21
 

* GF
Scottish salmon marinated in thyme & pink 
peppercorn, char-grilled oven finished, with a 
cream & crayfish tomato sauce

Bistecca Rossini 36.50
8 oz Fillet steak, chicken pate, black truffle
Bella's Vermouth Rossini sauce Pollo Pizzaiola 18.95

Chicken escalope, breadcrumbs, topped with
tomato, mushrooms & mozzarella
ADD YOUR OWN TOPPINGS JUST LIKE A PIZZA
See below

Pollo Cacciatora 20.50
Marinated chicken, thyme, filled with
mascarpone, salami, pepperoni sausage, 
sous vide, wrapped in Parma ham, in tomato
sauce with mushroom, onion, pepper, pancetta

* GF
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Bella

Fegato 21
Calves liver, pan-fried, Marsala & red wine sauce

Gamberoni 25
King prawns flambe` in brandy, garlic, 
creamy tomato sauce

* GF

FISH & MEAT SERVED WITH ACCOMPANIMENTS
PLEASE ASK YOUR SERVER

Bella 17.50
Bacon, salami, pepperoni sausage,
mushrooms, onions, green peppers

* GFMargherita 14.95
Classic mozzarella, tomato, basil 

* V, VE, GF

Verde 16
Char-grilled mediterranean vegetables 
marinated in garlic & oil 

* V, VE, GF
Diavola con 'Nduja 17
Spicy 'Nduja sausage, pepperoni sausage,
salami, red onions

* GF

Rucola & Prosciutto 17
Rocket, Parma ham & parmesan shavings

* GF

Calzone Any of the above pizza folded +1

F I S H

M E A T

P I Z Z A

Market vegetables  |  Mash  |  Sauteed potatoes |
Spinach, mushroom, garlic & cream  |
Handcut Chips  |  Mixed salad  |  Rocket & Parmesan

SIDES                   5 * V, VE, GFper portion SPECIAL SIDES                  5.50per portion

Sweet potato fries
Hand cut chips choice of: chilli glaze | cheese | garlic
Triple King Chips with garlic, cheese & chilli  6

* V, GF

ALL PIZZA HAVE TOMATO & MOZZARELLA
EXTRA TOPPINGS: VEG +1.50 | MEAT OR FISH +2 | VEGAN MOZZARELLA +2 | KING PRAWNS +4.50
BLACK TRUFFLE +4.50 | SPICY ‘NDUJA +3.50 

* ONLY ON REQUEST, MAKE IT:  V- VEGETARIAN | VE- VEGAN +2 | GF - GLUTEN FREE +2
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Tiramisù 7.50
Traditional ‘pick-me-up’ coffee dessert

* V, GF Panna Cotta 7.50
Creamy dessert

Ask for our delicious flavour of the day

* V, GF

Profiteroles 8.50
Bella's choux filled with nutella, mascarpone, 
chocolate sauce, almonds 

* V Gelato 6.50
Italian ice cream duo flavours 

* V, GF

Cheesecake 8.50
Ask for our delicious flavour of the day

* V Sorbetto 6.50
Italian Sorbet duo of flavours

* V, VE, GF

Piatto di Formaggi 10.50 
Italian cheeses, butter, crackers,
seasonal fruit, walnuts
+ glass of Port +3

* V, GF Affogato al Caffe' 7.50
Vanilla ice cream, shot of espresso,
amaretti biscuits
+ shot of Baileys | Amaretto | Tia Maria +3

* V,  GF

Brandy 

Courvoisier  6
Remy Martin VSOP  6.50

Malt & Deluxe Whiskies

Woodford Reserve  6.50
Glenfiddich Malt, 12 years old  6.50
Jack Daniel's  6
Southern Comfort  6

Port 50 ml  5.50

Grappa 5 | Liqueurs 4.50

Coffee

Espresso

Double espresso

Cappuccino / Caffe Latte

Liqueur Coffee

Hot Chocolate

Macchiato

Filter Coffee

Tea

Decaf Coffee

3.50

3.70

4

6.50

4.50

3.70

3.70

4

+50p

LIQUEURS & SPIRITS ARE SERVED IN 25 ML MEASURES. 50 ML MEASURE AT DOUBLE PRICE
PLEASE INFORM YOUR SERVER OF ALLERGIES OR DIETARY REQUIREMENTS. GLUTEN FREE +2

ENJOY WITH DESSERT

*  O N  R E Q U E S T :   V E G E T A R I A N  -  V  |  V E G A N  -  V E   |  G L U T E N  F R E E  -  G F  +  2


