
As always we’ll be 

celebrating in true 

Italian style, serving 

delicious food and 

drink in a warm, 

festive and lively 

atmosphere. However 

big or small your 

party, trust Bella to 

give you a generous 

dose of Italian 

hospitality!

Menu Festivo
two courses for £11.95, three courses for £15.95

 Suitable For Vegetarians

BOOK ONLINE  
at bellaitalia.co.uk  

and get all of our  

latest offers

OR

Call or visit your favourite 

Bella Italia, where a 

member of our team will 

be happy to discuss  

your requirements

Have a

with us!

Antipasti
Zuppa di Zucca 

Roast butternut squash soup with a hint  
of chilli and mascarpone, served with  

toasted ciabatta

Calamari
Lightly breaded and deep fried tender squid, 
served with lemon, caper & herb mayonnaise 

Fegatini di Pollo
Smooth chicken liver, Madeira & port pâté with 

a spiced apple relish

Bruschetta 
Plum tomatoes, rocket, red onion, garlic  
and fresh basil, drizzled with olive oil on 

toasted ciabatta 

Mozzarella e Pomodoro  
Buffalo bocconcini mozzarella, baby plum 

tomatoes, rocket and basil with extra  
virgin lemon oil

Secondi
Casarecci Funghi e Pancetta

Crisp pancetta and chestnut  
mushrooms tossed with casarecci pasta  

tubes in a creamy white wine sauce, finished 
with Parmesan shavings

Lasagne al Forno
Layers of egg lasagne, fine minced beef ragu 

and béchamel sauces, oven baked until golden

Pizza Pepperoni Piccante
Spicy Italian pepperoni and hot green chilli

Gluten free pizza bases are available,  
please ask for details

Risotto Capri  
Creamy roasted red pepper and  

goat’s cheese risotto, with lemon  
dressed rocket

Pollo Caesar
Chargrilled chicken and crisp baby gem 

lettuce in a classic Caesar dressing, with lightly 
toasted croutons and Parmesan shavings

Cannelloni 
Cannelloni pasta tubes filled with spinach 
and creamy ricotta, topped with tomato & 

béchamel sauces

Dolci
Tiramisu 

Layered Marsala and coffee sponge, with 
mascarpone cream and a light  

cocoa dusting

Torta Limone 
Lemon sponge layered with lemon cheesecake 

and zesty lemon custard, with a pot of  
fresh cream

Torta Cioccolato
Rich chocolate cake served with thick 

mascarpone cream and dark  
chocolate sprinkles

Gelati 
A choice of refreshing raspberry sorbet 

 or honeycomb ice cream, with a  
wafer curl

Menu speciale
two courses for £15.95, three courses for £19.95

Antipasti
Zuppa di Zucca 

Roast butternut squash soup with a hint  
of chilli and mascarpone, served with 

toasted ciabatta
Gamberi 

Skewers of king prawns dressed in garlic & 
chilli butter, served with toasted ciabatta

Fegatini di Pollo
Smooth chicken liver, Madeira & port pâté 

with a spiced apple relish

Funghi Arrosto 
Baked large field mushrooms in 

a creamy mascarpone, garlic & spinach 
sauce, topped with melted mozzarella 

Mozzarella Tricolore 
Buffalo bocconcini mozzarella, avocado, 

tomatoes, rocket and basil, with extra virgin 
lemon oil

Secondi
Calzone Festivo

Folded pizza with roast chicken breast, 
crisp pancetta, Italian Luganica sausage, 
caramelised red onions, mozzarella and 

fresh sage

Pizza Aragosta e Zafferano
Our special festive pizza. Lobster, roasted 

courgettes, roasted red peppers and 
mozzarella on a creamy saffron base with a 

hint of chilli

Spezzatino di Manzo
Tender beef stew in a rich Italian red wine 

sauce, with slow roasted tomatoes, roasted 
courgettes, basil and creamed potato

Tacchino Paupiette
Rolled turkey breast filled with sage, 

apricot & cranberry stuffing, served with 
spiced winter red cabbage, roasted carrots, 

rosemary roasted new potatoes, green 
beans and a rich Marsala wine jus

Tagliatelle Siciliane 
Fresh egg tagliatelle with sautéed 

aubergine and a pomodoro, basil pesto & 
herb sauce, finished with crumbled goat’s 

cheese and rocket

Dolci
Panettone

Italian bread & butter pudding spiced 
with cinnamon and nutmeg, served with 

zabaglione custard
Cheesecake

Sicilian lemon cheesecake with a honey 
drizzle and chocolate tagliatelle, with a pot 

of fresh cream
Cioccolato Diavola 

Sticky chocolate fudge brownie with 
praline pieces and a melting chocolate top, 

with vanilla pod ice cream

Tiramisu 
Layered Marsala and coffee sponge, with 

mascarpone cream and a light  
cocoa dusting

Gelati 
A choice of refreshing raspberry sorbet 

 or honeycomb ice cream, with a  
wafer curl


