
MENU IS SUBJECT TO CHANGE
PLEASE INFORM US OF ANY ALLERGIES BEFORE PLACING YOUR ORDER. SCAN QR CODE FOR FULL ALLERGENS LIST,
AS NOT ALL INGREDIENTS ARE LISTED IN MENU. PLEASE NOTE OUR DISHES ARE PREPARED IN A KITCHEN WHERE
CROSS CONTAMINATION MAY OCCUR,  THEREFORE WE CANNOT GUARANTEE THE TOTAL ABSENCE 
OF ALLERGENS.
VAT IS INCLUDED. GRATUITIES ARE AT YOUR OWN DISCRETION. 
10% SERVICE CHARGE FOR PARTIES OF 6 OR MORE
PLEASE RESPECT OUR STAFF: PHYSICAL & VERBAL ABUSE WILL NOT BE TOLERATED

S T A R T E R S

GARLIC BREAD  SMALL 9.95 | LARGE 10.95
Bella’s pizza with garlic butter
Add: Cheese | Tomato | Vegan Cheese + 2

R,R,    * V,* V,    VE,VE,    GFGFR,  * V,  VE,  GF
BREAD SELECTION  7.50
Served with evo oil & balsamic
Add Olives + 3.50

R, * V, VER, * V, VER, * V, VE

ZUPPA  6.95
Seasonal soup & crostini

* V, VE, GF* V, VE, GF* V, VE, GF

ARANCINE  9.95 RRR

Fried rice balls, crisps, panelle, aioli
BRUSCHETTA  8.50 R, * V,R, * V,    VE,VE,    GFGFR, * V,  VE,  GF

Bread, tomato, mozzarella, parmesan, basil oil
Add: Vegan Cheese + 2

CAPRESE  10.95
Buffalo mozzarella, vine tomatoes, olives,
chef’s basil oil

R, * GFR, * GFR, * GF
FUNGHI  10.95
Wild mushrooms, garlic, herbs, cream, parmesan,
open ravioli
Vegan served in tomato sauce
Add: Vegan Cheese + 2 | Bella’s Black Truffle + 4.50

R, * V, VE, GFR, * V, VE, GFR, * V, VE, GF

CALAMARI  11.50
Fried squid, lemon mayonnaise

CAPESANTE  15         * * GFGF* GF

Pan-seared scallops, crispy rosti, carrot purée,
balsamic & red wine reduction

* GF* GF* GFCOZZE  9.50
Mussels in creamy white wine sauce, bread

* GF* GF* GFPANCETTA  11.50
Pork belly slow braised in cider sauce
Add: Scallops + 4.50 each

Did you know? Our Black Truffle is harvested directly from Bella’s woods in Basilicata, Italy, and
preserved in extra virgin olive oil

GAMBERI PICCANTI  13.95
King prawns flambé in white wine, chilli, garlic
tomato sauce, open ravioli

R: MADE WITH CHEESE THAT CONTAINS ANIMAL RENNET
* ONLY ON REQUEST, MAKE IT:  V- VEGETARIAN | VE- VEGAN | GF - GLUTEN FREE +2

POLPETTE  9.50
Beef & pork meatballs, parmesan, tomato sauce,
bread
Top it with Mozzarella + 2

T O  S H A R E

* * GFGF* GF

BB E L L AE L LAB E L L A



P A S T A

LASAGNE  16.50
Beef ragù, béchamel, mozzarella, parmesan

PENNE VEGANA  13.95
Tomato sauce, green chillies, garlic

* V, VE, GF* V, VE, GF* V, VE, GF

SPAGHETTI AGLIO & OLIO  13.95
Garlic, extra-virgin olive oil, chilli, bread crumbs 

* V, VE, GF* V, VE, GF* V, VE, GF

PENNE ARRABBIATA  15.95 * GF* GF* GF

Tomato sauce, pepperoni, garlic, green chillies

LINGUINE FRUTTI DI MARE  18.95 * GF* GF* GF

Mussel, clam, scallop, langoustine, prawn,
squid, garlic, dill, parsley, cream, tomato sauce
Available as Risotto

PENNE CARMINE  15.50
Chicken, pork pancetta, mushroom, tomato sauce

* GF* GF* GF

LINGUINE FUNGHI  14.95 R, * V, VE, GFR, * V, VE, GFR, * V, VE, GF

Wild mushrooms, garlic, herbs, parmesan, cream 
Vegan served in tomato sauce
Add: Vegan Cheese + 2 | Bella’s Black Truffle + 4.50

* GF* GF* GFSPAGHETTI CARBONARA  15.50
Pork pancetta, black pepper, free-range egg,
parmesan, cream

* GF* GF* GFSPAGHETTI BOLOGNESE  15.50
Bella’s slow cooked beef ragù

PASTA YOUR WAY
Pick your favourite additions:

SPAGHETTI POLPETTINE  16.95
Pork & beef meatballs, parmesan, parsley,
garlic, tomato sauce

PENNE AL FORNO  15.50
Oven-baked pasta, goat's cheese, red onion,
toasted walnut

R, * GFR, * GFR, * GF

LINGUINE GAMBERONI  23.50
King prawns flambéed in brandy, garlic,
cream, tomato sauce

* GF* GF* GF

R: MADE WITH CHEESE THAT CONTAINS ANIMAL RENNET
* ONLY ON REQUEST, MAKE IT:  V- VEGETARIAN | VE- VEGAN | GF - GLUTEN FREE +2

Vegetables 1.50 | Chicken 4 | Calabrian ’Nduja 3.50 | Mussels 3.50 | King Prawns 4.50Vegetables 1.50 | Chicken 4 | Calabrian ’Nduja 3.50 | Mussels 3.50 | King Prawns 4.50

Scallops 4.50 each | Bella’s Black Truffle 4.50Scallops 4.50 each | Bella’s Black Truffle 4.50

Vegetables 1.50 | Chicken 4 | Calabrian ’Nduja 3.50 | Mussels 3.50 | King Prawns 4.50
Scallops 4.50 each | Bella’s Black Truffle 4.50

BB E L L AE L LAB E L L A



Calzone: Any of the above pizzas folded +1Calzone: Any of the above pizzas folded +1

Extra Toppings:Extra Toppings:

Veg 1.50 | Meat or Fish 2 | Vegan Mozzarella 2 | King Prawns 4.50 | Black Truffle 4.50 | ‘Nduja 3.50Veg 1.50 | Meat or Fish 2 | Vegan Mozzarella 2 | King Prawns 4.50 | Black Truffle 4.50 | ‘Nduja 3.50  

Calzone: Any of the above pizzas folded +1
Extra Toppings:
Veg 1.50 | Meat or Fish 2 | Vegan Mozzarella 2 | King Prawns 4.50 | Black Truffle 4.50 | ‘Nduja 3.50 

P I Z Z A
All pizzas have tomato sauce & mozzarella

MARGHERITA  14.95
Classic mozzarella, tomato, basil

BELLA  17.50
Bacon, salami, pepperoni, onions, mushrooms,
green peppers

* GF* GF* GF

DIAVOLA CON 'NDUJA  17 * GF* GF* GF

Calabrian 'Nduja, pepperoni, salami, red onions

VERDE  16
Garlic & herb marinated char-grilled aubergines,
courgettes, red onions & peppers

* V, VE, GF* V, VE, GF* V, VE, GF

R, * V, VE, GFR, * V, VE, GFR, * V, VE, GF

QUATTRO FORMAGGI  17
Blue cheese, goat’s cheese, parmesan, mozzarella

R, * GFR, * GFR, * GF PROSCIUTTO & RUCOLA  17
Parma ham, rocket & parmesan shavings

Seasonal vegetables  |  Mixed salad  |  Mash
Rocket & Parmesan R |  Sautéed potatoes
Chips  |  Spinach, mushroom, garlic & cream  

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

Sweet Potato Fries
Flavoured Chips choice of: Chilli | Cheese R | Garlic
Triple King Chips with garlic, cheese & chilli  6 R

* V, VE* V, VE* V, VE

R: MADE WITH CHEESE THAT CONTAINS ANIMAL RENNET
* ONLY ON REQUEST, MAKE IT:  V- VEGETARIAN | VE- VEGAN | GF - GLUTEN FREE +2

M E A T  &  F I S H

BISTECCA  30.50 * GF* GF* GF

8 oz fillet steak, char-grilled to your preference
BELLA’S ROSSINI  37
8 oz char-grilled fillet steak, vermouth sauce,
ravioli with chicken, mushroom & truffle pate 

* GF* GF* GF

* GF* GF* GFSALMONE  22
Char-grilled Scottish salmon marinated in thyme &
pink peppercorn, creamy crayfish & tomato sauce

BRANZINO  22.95
Char-grilled sea bass & aromatic herbs

* GF* GF* GF

* GF* GF* GFPOLLO CACCIATORA  22.95
Sous-vide chicken filled with mascarpone, salami
& pepperoni, Parma ham, on a wild mushroom,
pepper, pancetta & tomato sauce

* GF* GF* GFANATRA  25
Parma ham-wrapped duck breast, meat & herb
stuffing, berry glaze. Served pink

POLLO PIZZAIOLA  21.95
Breaded chicken escalope, topped with tomato, 
mushrooms & mozzarella
ADD YOUR OWN TOPPINGS JUST LIKE A PIZZA
See above

FEGATO  22.50
Pan-fried calf’s liver, Marsala & red wine sauce

FISH & MEAT SERVED WITH ACCOMPANIMENTS. PLEASE ASK YOUR SERVERFISH & MEAT SERVED WITH ACCOMPANIMENTS. PLEASE ASK YOUR SERVERFISH & MEAT SERVED WITH ACCOMPANIMENTS. PLEASE ASK YOUR SERVER

PESCE SPADA 24
Char-grilled swordfish, marinated in garlic, lime, red chilli

* GF* GF* GF FISH OF THE DAY
See our Special’s  Board

R, * GFR, * GFR, * GF

Add a Sauce of Choice:Add a Sauce of Choice:

Green Peppercorn | Porcini | Blue Cheese +3.50Green Peppercorn | Porcini | Blue Cheese +3.50

Add a Sauce of Choice:
Green Peppercorn | Porcini | Blue Cheese +3.50

BB E L L AE L LAB E L L A



D E S S E R T BB E L L AE L LAB E L L A

TIRAMISU’  7.50
Espresso-soaked savoiardi, mascarpone cream
& dark cocoa

PROFITEROLES  8.50
Choux pastry filled with Nutella & mascarpone,
chocolate sauce & almonds

* V* V* V

MINI PORTIONS

PANNA COTTA  7.50 * GF* GF* GF

A velvety & creamy classic. 
Ask for our delicious flavour of the day

CHEESECAKE  8.50 **    VV*  V

Mascarpone & ricotta base and delicious 
flavour of the day. Please ask your server

GELATO  6.50 * V, GF* V, GF* V, GF

Italian ice cream duo flavours

R * V, GFR * V, GFR * V, GFPIATTO DI FORMAGGI  10.50
A selection of Italian cheeses served with
crackers, butter, seasonal fruit, walnuts

* V, VE, GF* V, VE, GF* V, VE, GFSORBETTO  6.50
Italian Sorbet duo of flavours

ENJOY WITH DESSERT

AFFOGATO AL CAFFE’  8
Vanilla ice cream, shot of espresso, 
amaretti biscuits

* V, GF* V, GF* V, GF

* V, GF* V, GF* V, GFGelato 3.50

Sorbet 3.50

1 scoop

* V, VE, GF* V, VE, GF* V, VE, GF1 scoop

Affogato 4.50

Profiterole 4.50 

* V, GF* V, GF* V, GF1 scoop

* V* V* V1

Brandy 
Courvoisier  6
Remy Martin VSOP  6.50

MALT & DELUXE WHISKIES

Drambuie  6
Glenfiddich Malt  6.50
Jameson  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

+0.50

Dessert Cocktails Available. Ask your server

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

+ glass of Port + 3+ glass of Port + 3+ glass of Port + 3 + shot of Baileys | Amaretto | Tia Maria +3+ shot of Baileys | Amaretto | Tia Maria +3+ shot of Baileys | Amaretto | Tia Maria +3

R: MADE WITH CHEESE THAT CONTAINS ANIMAL RENNET
* ONLY ON REQUEST, MAKE IT:  V- VEGETARIAN | VE- VEGAN | GF - GLUTEN FREE +2


	STARTERS
	BELLA
	TO SHARE
	GARLIC BREAD  SMALL 9.95 | LARGE 10.95
	Bella’s pizza with garlic butter
	Served with evo oil & balsamic

	BREAD SELECTION  7.50
	BRUSCHETTA  8.50
	FUNGHI  10.95
	Wild mushrooms, garlic, herbs, cream, parmesan,
	open ravioli

	POLPETTE  9.50
	Beef & pork meatballs, parmesan, tomato sauce, bread
	Top it with Mozzarella + 2

	ZUPPA  6.95
	Seasonal soup & crostini

	ARANCINE  9.95
	Fried rice balls, crisps, panelle, aioli

	CAPRESE  10.95
	Buffalo mozzarella, vine tomatoes, olives,
	chef’s basil oil

	CALAMARI  11.50
	Fried squid, lemon mayonnaise

	COZZE  9.50
	Mussels in creamy white wine sauce, bread

	PANCETTA  11.50
	Pork belly slow braised in cider sauce

	GAMBERI PICCANTI  13.95
	King prawns flambé in white wine, chilli, garlic
	tomato sauce, open ravioli

	CAPESANTE  15
	Pan-seared scallops, crispy rosti, carrot purée, balsamic & red wine reduction
	Did you know? Our Black Truffle is harvested directly from Bella’s woods in Basilicata, Italy, and preserved in extra virgin olive oil

	R: MADE WITH CHEESE THAT CONTAINS ANIMAL RENNET
	* ONLY ON REQUEST, MAKE IT:  V- VEGETARIAN | VE- VEGAN | GF - GLUTEN FREE +2



	PASTA
	BELLA
	LASAGNE  16.50
	Beef ragù, béchamel, mozzarella, parmesan

	LINGUINE FUNGHI  14.95
	Wild mushrooms, garlic, herbs, parmesan, cream

	PENNE ARRABBIATA  15.95
	Tomato sauce, pepperoni, garlic, green chillies

	SPAGHETTI AGLIO & OLIO  13.95
	Garlic, extra-virgin olive oil, chilli, bread crumbs

	PENNE AL FORNO  15.50
	Oven-baked pasta, goat's cheese, red onion, toasted walnut

	SPAGHETTI CARBONARA  15.50
	Pork pancetta, black pepper, free-range egg,
	parmesan, cream

	PENNE VEGANA  13.95
	Tomato sauce, green chillies, garlic

	LINGUINE FRUTTI DI MARE  18.95
	Mussel, clam, scallop, langoustine, prawn, squid, garlic, dill, parsley, cream, tomato sauce
	Available as Risotto

	SPAGHETTI BOLOGNESE  15.50
	Bella’s slow cooked beef ragù

	PENNE CARMINE  15.50
	Chicken, pork pancetta, mushroom, tomato sauce

	SPAGHETTI POLPETTINE  16.95
	Pork & beef meatballs, parmesan, parsley, garlic, tomato sauce

	LINGUINE GAMBERONI  23.50
	King prawns flambéed in brandy, garlic,
	cream, tomato sauce

	PASTA YOUR WAY
	Pick your favourite additions:
	Vegetables 1.50 | Chicken 4 | Calabrian ’Nduja 3.50 | Mussels 3.50 | King Prawns 4.50 Scallops 4.50 each | Bella’s Black Truffle 4.50
	R: MADE WITH CHEESE THAT CONTAINS ANIMAL RENNET
	* ONLY ON REQUEST, MAKE IT:  V- VEGETARIAN | VE- VEGAN | GF - GLUTEN FREE +2



	DESSERT
	BELLA
	TIRAMISU’  7.50
	PROFITEROLES  8.50
	PANNA COTTA  7.50
	CHEESECAKE  8.50
	GELATO  6.50
	SORBETTO  6.50
	PIATTO DI FORMAGGI  10.50
	AFFOGATO AL CAFFE’  8
	MINI PORTIONS
	Gelato 3.50
	Sorbet 3.50
	Affogato 4.50
	Profiterole 4.50

	ENJOY WITH DESSERT
	MALT & DELUXE WHISKIES
	Glenfiddich Malt  6.50
	Jameson  6
	Southern Comfort  6

	GRAPPA 5 | LIQUEURS 4.50
	Brandy
	Courvoisier  6
	Remy Martin VSOP  6.50

	Port 50 ml  5.50

	COFFEE
	3.70
	4
	6.50
	4.50
	3.70
	3.70
	4
	+0.50
	Espresso
	Double espresso
	Cappuccino / Caffe Latte
	Liqueur Coffee
	Hot Chocolate
	Macchiato
	Filter Coffee
	Tea
	Decaf Coffee
	Dessert Cocktails Available. Ask your server
	R: MADE WITH CHEESE THAT CONTAINS ANIMAL RENNET
	* ONLY ON REQUEST, MAKE IT:  V- VEGETARIAN | VE- VEGAN | GF - GLUTEN FREE +2





