Bruschetta Pomodoro @ &
Toasted garlic ciabatta topped with baby
plum tomatoes, bufala mozzarella, olive
oil, basil, sea salt & balsamic vinegar

Gamberi Cocktail

Atlantic prawn salad, with tomato and
red onion salsa, baby gem lettuce, citrus
Marie-Rose, and ciabatta crostini

Two courses

(hriglmas

— PARTY MENU —

Three courses

17.99 |

STARTERS

19.99

Arancini al Granchio

Cirispy rice balls filled with crab, prawns
and fennel with a side of lemon &
cracked pepper mayonnaise

Polpette Parmigiano

Pork, beef & pecorino cheese
meatballs in a spicy arrabbiata sauce
with a giant ciabatta crouton

Christmas Pasta

Rich tomato and garlic sauce with
farfalle ‘cracker’ pasta, pulled roasted
turkey, sage & onion mascarpone
cream and a cavello nero crunch

Carbonara
Spaghetti in a pecorino cheese
sauce with crispy pancetta lardons

Bolognese &"
Our own slow cooked beef
ragu served with spaghetti

Pomodoro con Bufala @ &"
Rigatoni pasta with baby plum tomatoes
in a traditional pomodoro sauce,
topped with torn bufala mozzarella

Zuppa Zucca @

Smooth soup of roasted squash,
finished with extra virgin olive

oil, popped pumpkin seeds and
rosemary & pecorino dough bites

MAINS

Tacchino Arrosto

Roasted turkey breast with cranberry
sauce, glazed carrofs, crispy parsnips,
cavello nero with pancetta, rosemary
roasted baby potatoes, all the
trimmings and roasting gravy to pour

Pollo Saltimbocca

Oven roasted prosciutto-wrapped chicken
breast in a Marsala sauce served with roast
new potatoes and tenderstem broccoli

Salmone al Forno

Oven baked salmon fillet served
with onions, pancetta, baby
plum tomatoes and a cannellini
bean & sugar snap pea ragu

Christmas Pizza

White based pizza with béchamel
‘snow (drift)” roast pulled pork,
mozzarella, pancetta pieces, pecorino
cheese, fresh sage & sliced spring
onions, topped with cranberry

Pizza Piccante

Tomato, mozzarella, ‘nduja
sausage, chicken, mascarpone,
chilli, garlic and rocket

Pizza Pepperoni
Tomato, mozzarella, salami piccante,
red onion, garlic and rocket

Pizza Formaggio Funghi @
Chestnut mushrooms, mozzarella,
dolcelatte and pecorino cheese
on a creamy mascarpone base

Seasonal Cassatelle

Fried sweet pasta parcel with a panettone
spiced creamy filling topped with a
marmalade drizzle and orange zest

Chocolate Brownie @

Warm chocolate brownie with white
chocolate chunks served with vanilla
gelato and warm chocolate sauce

@ Vegetarian @ Vegan

Gluten free

DESSERTS

Seasonal Crumble &*
Apple and blackberry crumble served
with pannetone gelato and icing sugar

Tiramisu @ @

Espresso & Marsala soaked sponge
layered with sweet mascarpone cream
and finished with Amaretti biscuit crumb
and a dusting of cocoa powder

Can be made gluten free on request

If you suffer from nut or other allergies, allergen menus are available on request. Olives may contain

stones. Chicken, fish and duck dishes may contain bones. All our dishes are prepared in kitchens where nuts,
flour, etc. are commonly used, and we therefore cannot guarantee our dishes will be free from traces of

these products. All dishes may contain ingredients not listed in the menu descriptions. All prices include VAT

(GST in Jersey). An optional IO% service charge will be added for parties of eight or more. A full copy of
our tipping policy is available on our website at www.bellaitalia.co.uk. If for any reason we fail to live up to
your expectations, please discuss your concerns with the team member who served you and allow them the:

opportunity to address your dissatisfaction. Alternatively, please visit feeditback.to/bellaitalia. Set menus
cannot be used in conjunction with any other offer, promotion or discount.

=]
ALLERGEN INFORMATION 1
For allergen information
on all of our dishes, please visit
www.bellaitalia.co.uk/allergy

Gelato O &

Deliciously creamy, smooth & silky. Ask your
server for a full list of flavours & toppings

Try our delicious panettone flavour!

@* Can be made vegan on request
@ Contains alcohol
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