
Please list your parties names and requested dishes (eg A,B,C) :  

         Trevini, Trebbiano Rubicone, Emilia Romagna	

         Trevini, Sangiovese Rubicone, Emilia Romagna	

         MORETTI BUCKET (6 x 330ml)	 £15.00

         MORETTI 660ml	 £5.95

DRINKS ORDER

name starter main dessert

Quantity

MENU A or b

BIRMINGHAM
Birmingham 
0121 643 1548  
Star City  
0121 328 9696 

Blackpool
Blackpool Church St  
01253 751529
Blackpool Victoria St  
01253 623952   

Bournemouth    
01202 296993   
Braehead 
01418 867 645   
Brighton 
01273 777607  

BRISTOL
Bristol Baldwin St  
0117 929 3278  
Bristol Cabot Circus 
0117 927 7230
Bristol Cribbs Causeway  
0117 959 0982 

Camberley 
01276 686724  

CAMBRIDGE
Cambridge Grafton Centre    
01223 462464   
Cambridge Leisure  
01223 247099   
Cambridge Watermill  
01223 367507

CARDIFF
Cardiff  
029 2039 9466   
Cardiff Bay 
029 2047 2009   
Cardiff Brewery 
029 2037 4050   

Castleford 
01977 514200   

Central London
Argyll Street 
020 7437 0992  

Covent Garden 
020 7836 8396 
Cranbourn Street 
020 7734 1246  
Duke Street  
020 7495 1110   
Irving Street  
020 7839 5509
Leicester Square 
020 7321 0016   
Queensway 110  
020 7229 2439   
Queensway 55  
020 7792 2880
South Kensington 
020 7584 4028   
St Martin’s Lane 
020 7836 0484  
Victoria  
020 7828 7664

Cheltenham High St 
01242 584341   
Cheltenham Promenade  
01242 577417   
Cheshire Oaks 
0151 357 3251   
Chester 
01244 325420   
Crawley  
01293 521974

CROYDON
Croydon 
020 8688 5787   
Croydon Leisure Park 
020 8681 2144  

Durham 
0191 386 1060

EALING
Ealing Broadway  
020 8579 7089   
Ealing Common  
020 8840 5888

EDINBURGH
Edinburgh Hanover St    
0131 225 4808   
Edinburgh Northbridge  
0131 225 2044  

Epsom 
01372 747484   
Exeter 
01392 211778   
Glasgow Hope St  
0141 221 5321   
Hatfield    
01707 251990   
Inverness  
01463 230138   
Jersey 
01534 725478   
Lakeside  
01708 890776   
Lancaster  
01524 36340   

LEEDS
Leeds 27   
01924 422374   
Leeds Briggate  
0113 245 4630   

Leicester Granby St 
0116 254 8936   
Liverpool  
0151 707 2121

MANCHESTER
Manchester Arndale  
0161 834 2677  
Manchester Deansgate 
0161 832 4332   
Manchester Piccadilly   
0161 236 2342   

Milton Keynes  
01908 395369  

NORWICH
Norwich Exchange    
01603 767171   
Norwich Red Lion St   
01603 614676   
Norwich Riverside  
01603 615584   

Northampton  
01604 591686    

NOTTINGHAM
Nottingham Angel Row 
0115 941 0108   

Nottingham Cornerhouse 
0115 950 9480   

Oxford 
01865 791032   
Plymouth 
01752 662143   

READING
Reading 
0118 950 0592   
Reading Oracle  
0118 956 6963  

Salford Quays  
0161 872 8729   
Shaftesbury Avenue 
020 7494 0288   
Sheffield  
0114 243 1923   
Solihull  
0121 711 8444  

SOUTHAMPTON
Southampton Above Bar  
023 8022 7664   
Southampton Hanover  
023 8033 9215  

Southend  
01702 341353   
Southport  
01704 514571   
St Andrews 
01334 476268   
Stafford  
01785 211 968   
Stratford on Avon  
01789 297261   
Weymouth  
01305 778424   
Windsor  
01753 864122      
York 
01904 611221 
 
Opening soon
Dunfermlin
Coventry 

www.bellaitalia.co.uk



antipasti
a.	Zuppa di Bosco
Creamy mushroom and 
rosemary soup with 
mascarpone and toasted 
focaccia.

b.	Soufflé di Formaggi
Ricotta and parmesan soufflé 
on a bed of rocket and plum 
tomatoes dressed in olive oil.

c.	Pâté di Pollo
Chicken liver pâté and sweet 
red onion marmellata with 
toasted ciabatta.

D.	Cozze al Vino 	 	
	 BIANCO
Mussels in a cream, white wine 
and garlic sauce with toasted 
ciabatta.

secondi
a.	Pollo di Natale
Chicken breast stuffed with 
sage, onion and cranberries 
served with all the trimmings.

b.	Polpettone di 		
	 Salmone
Rustic salmon & slow roasted 
tomato fishcake with roasted 
new potatoes, wilted spinach 
and creamy saffron & tomato 
sauce.

c.	Agnello Brasato
Lamb shank with a sun-dried 
tomato, rosemary & roasted 
garlic gravy, herb mashed 
potato and green beans. 

d.	Risotto di Funghi
Wild mushroom risotto made 
with Arborio rice, white wine, 
herbs and wild mushrooms, 
served al dente and topped 
with parmesan and rocket.

dolci 
a.	Gelati di Natale
Creamy vanilla ice cream 
served with a warm spicy 
winter fruit compote.

b.	Limone Genovese
Sticky lemon polenta sponge 
pudding served warm with 
crème Inglese.

c.	Tortino Mela 
Baked apple and cinnamon 
crumble with crème Inglese.

D.	Torta all’Arancia e 	
	 Cioccolato
Decadent chocolate orange 
truffle tart.

antipasti
a.	Bruschetta
Toasted bread topped with 
marinated plum tomatoes, red 
onion, basil and fresh rocket 
leaves.

b.	Funghi Arrosto
Mushrooms baked in a 
creamy mascarpone, spinach 
and garlic sauce, topped with 
mozzarella, served with bread.

c.	Formaggi Fritti
Mozzarella, fontina and 
parmesan cheese in 
breadcrumbs, deep-fried until 
melted and served with sweet 
red onion marmellata.

d.	Calamari
Squid, floured and deep-fried 
until golden, served with 
lemon mayonnaise.

Secondi
a. 	Insalata Pollo 	
	 Cesare
Caesar salad with crisp cos 
lettuce, herb croutons, shaved 
parmesan and a sliced 
chargrilled chicken breast.

b.	Insalata Tonno
Flaked tuna and cannelloni 
beans, plum tomatoes, pitted 
olives, red onions, greens 
beans and a hard boiled egg 
on a bed of cos lettuce with 
lemon dressing.

c.	Quattro Stagioni
The four seasons; pepperoni, 
smoked ham, roasted 
mushrooms and artichokes.

d.	Lasagne al Forno
Layers of lasagne with ragu 
Bolognese and béchamel 
sauces topped with 
parmesan.

E.	Penne Marco Polo
Duck sautéed in a sweet plum 
sauce with spring onions and 
sliced mushrooms.

F.	 FusilLi Pollo Spinaci
Torn chicken breast, 
mushrooms and spinach, 
sautéed in a creamy 
gorgonzola sauce.

g.	Risotto Zucca
Arborio rice with roasted 
peppers and butternut 
squash, topped with shaved 
parmesan.

dolci
a.	Banoffee Italiano
Banoffee with a twist! Slices 
of banana and caramel 
sauce on a crisp biscuit base, 
covered with zabaglione 
cream and sprinkled with 
crushed amaretti biscuits.

b.	Torta Limone
A zesty and refreshing lemon 
tart with cream.

c.	Tiramisu
Authentic Italian dessert 
with light sponge soaked in 
coffee and marsala wine, 
layered with mascarpone and 
zabaglione cream and dusted 
with cocoa powder.

D.	Torta Napoletana
Smooth and creamy milk 
and white chocolate mousse, 
layered upon a rich dark 
chocolate truffle base served 
with fresh cream.

mEnu A� 2 courses for £11.95 • 3 courses for £15.95

mEnu B� 3 courses for £19.95

www.bellaitalia.co.uk/xmas

We celebrate Christmas with traditional Italian passion; 
mixing authentic food with a warm and lively atmosphere 
and a heavy dose of genuine Italian hospitality. Our party 
menus include a wide variety of classic Italian dishes and 
well-loved favourites, plenty to keep everyone in your party 
happy. We also offer a special party lunch menu available 
when you host your party between noon and 5pm.  
However big or small your party, at Bella we’re sure you’ll 
find everything you’ll need to celebrate in style.

Buon Natale!

Booking / PRE-order form
You can either call us at the restaurant or pop in to see us at any time. 
Alternatively fill in this form, hand it in to a team member and your restaurant manager will contact you. 

drinks selection

NamE �

ADDRESS �

�

Email �

Telephone number �

Company (if applicable) �

Preferred date & time �

number of guests�

VINO

Trevini, Trebbiano 
Rubicone, Emilia Romagna.�
White - Fresh and fruity, this wine from central 
Italy has citrus and tropical fruit flavours.

Trevini, Sangiovese Rubicone, 
Emilia Romagna�
Red - Smooth, ripe berry fruit.

birra 

MORETTI  5.1% a.b.v  
Italy’s premium export lager.�

A deposit may be required to secure your booking. An optional 10% service charge will be added to parties of 8 or more.


