QD
Bella |talia

A fratello & sorella story

SPECIAL SET MENU
AL Bellw, [talia all own food, iy made fresh from. senalich

’ Available Monday to Thursday until 9.00pm/Fridays and Saturdays until 6.30pm K

... Starters / Antipasti ---

Bruschetta al Pomodoro @
Marinated vine tomatoes in olive oil and
balsamic, served on toasted sourdough bread

Garlic Mushrooms @
Hand breaded deep fried served with a
garlic aioli dip

Classic Caesar Salad*
Pancetta tossed with baby gem lettuce, croutons,
parmesan & a classic creamy garlic dressing

Minestrone Soup* O)
Traditional savoury Italian soup
with vegetables & pasta

Pane con Olive* O)
Toasted ciabatta with hummus, olives & garnish

. P122a ---

Margherita )
The simple one - fresh tomato sauce topped with
bubbling mozzarella

Mafia

Tradtional tomato sauce with chicken marinated in
Tuscan spices, chillies, peppers & sun dried tomatoes
- pizza with a punch!

Napoli
The southern one - topped with tomato sauce
pepperoni, mushrooms, onions & mozzarella

@ Vegetarian

*All items with an asterisk on this menu can be
prepared gluten free on request. Please advise of any
food intolerances or allergies when placing your order.
Our staff are happy to assist you in your menu choice or
with any queries you may have.

- Main Courses / Primi ..

Insalate di Pollo Toscana*

Marinated Irish chicken in Italian seasonings,
served on a bed of mixed leaves with salad vegetables
and a honey & mustard vinaigrette dressing

Tagliatelle Boscaiola*

Homemade fresh tagliatelle with our signature
sauce of tomatoes, smooth cream, chillies,
bacon & mushroom

Conchiglie Primavera* ©
Fresh homemade pasta shells with peppers,
onions & mushrooms in Bella Italia spicy Al Tiro sauce

Tagliatelle Pollo e Funghi*
Our fresh homemade tagliatelle with Irish
chicken in a creamy sauce with mushrooms

Lasagne al Forno

Fresh pasta layers oozing with rich Bolognese &
béchamel sauce topped with cheese, served with
garlic bread & fresh salad

Bella Italia’s Steak on a Stone*

80z Prime Irish Rib Eye Steak, home fries & salad
21 day aged beef cooked on a hot lava stone at your
table to your own liking (supplement €3.95)

... Desserts / Dolci ---

Gelati
Two scoops of Italian ice cream - please ask your
server for available flavours

Double Chocolate Fudge Cake
Served with fresh cream or vanilla ice cream

Meringue Coupe*
Crispy meringues served with a berry coulis,
vanilla ice cream and whipped cream

Choose any 2 courses for €19.95 + Choose any 3 courses for €24.95
Choose any starter + main * main + dessert * starter, main + dessert
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Bella, talia

A fratello & sorella story

‘Fratello & sorella’, that means brother and sister

in Italian! We are the brother and sister team

behind Bella Italia in business for over 25 years.

Early inspiration came from our Dad, Hugh

Snr, who had a treasure trove of favourite,

secret recipes that were eagerly tried and

tested at home. Inspired by this, Caroline went

on to classically train as a chef in Sardinia

where Italian food became her real passion.

Caroline’s daughter, Clara, is now an integral part of the latest
chapter of the story regularly seen running front-of-house.

Italian food starts with family and its simplicity allows quality ingredients
to speak for themselves. We attribute the strength of our Bella Italia recipe
to unfailing family and loyal customer support over the years.

All our fresh pasta and sauces are made in-house every
day, the old fashioned way, with love and attention to
detail. Simple ingredients creating beautiful authentic
food. This is part of who we are and what we value.

From our family to yours, buon appetito! Grazie,

CU&"ZS\" € Carolint—




