PIZZA GF base + 4.5

Pizza is not recommended for Coeliac customers due to possible cross contamination in our kitchen

TOMATO BASE

Andrea Tomato, mozzarella, ham, salami, mushroom

Alice Tomato, mozzarella, salsiccia, pancetta, mild salami
Calzone Tomato, mozzarella, ham, salami, mushroom
Diavola Tomato, mozzarella, hot salami, mixed mushroom, basil
Margherita Tomato, fior di latte mozzarella, fresh basil
Reginu Tomato, buffalo mozzarella, fresh basil

quoli Tomato, mozzarella, anchovies, oregano

Parma Tomato, mozzarella, rocket, prosciutto, shaved parmesan
Hawaiian Tomato, mozzarella, ham, pineapple

Vegetqrianq Tomato, mozzarella, zucchini, grilled capsicum,
olives, mushroom & onion

Norma Tomato, mozzarella, eggplant, basil, smoked dry ricotta

Robg Tomato base, mozzarella, ham, mixed porcini mushroom,
truffle oil, parmesan cheese

Gamberi Tomato, mozzarella, prawns, rocket

Calabrese Tomato, mozzarella, hot salami,
nduja (very spicy soft salami), olives, red onion

COpriCCiOSO Tomato, mozzarella, mushrooms, ham,
artichokes, olives

Italian Stallion Tomato, mozzarella, gorgonzola, sausage, spicy salami

Bobo 32 Tomato, mozzarella, pork belly, ham, mild salami, pancetta

Supremo Tomato, mozzarella, pepperoni, Italian sausage, ham
capsicum, mushroom, olives, red onion

Salame Tomato, mozzarella, pepperoni
Pork bellg Pesto base, mozzarella, diced pork, rocket, balsamic glaze

La Galena Pesto base, mozzarella, capsicum, mushrooms,
marinated chicken

MOZZARELLA (only) BASE
Amore Mio Truffle base, mozzarella, rosemary potatoes, pancetta
Quattro Formaggi Mozzarella, gorgonzola, taleggio, pecorino

Bella ltalia Mozzarella, prosciutto crudo, buffalo mozzarella
cherry tomatoes, basil

Annina Buffalo mozzarella, capsicum, pumpkin, mild salami, ham
Bimba Mozzarella, potatoes, rosemary

Funghi Mozzarella, mixed mushroom, shaved parmesan

Mi Scusi Mozzarella, truffle, speck, taleggio cheese

Zuccond Mozzarella, pumpkin, rocket, pine nuts, goats cheese

ADDITIONS (ask staff for extras)
Prawns Prosciutto

Ham  Mushrooms  Salami
Anchovies  Olives  Onion  Pineapple
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KIDS MENU

Choose one meal from the following:

PASTA Choose from:

Linguine al ragu’, Linguine with cheese, Linguine napoletana

PIZZA Choose from:

Margherita, Ham and pineapple, Ham & Cheese, Mozzarella

DESSERT

Tiramisu
The King of Italian desserts, chef's secret recipe

Gnocchetti alla Nutella

Fried doughnuts with nutella
Cannoli siciliani

Don Vitos' favourite dessert filled with your choice of
custard, chocolate or sheep's ricotta

Sticky Date Pudding (cp)

Gluten-free sticky date pudding with butterscotch sauce

Pannacotta (GF AvaiLABLE)
With saffron, amaretti and caramel

Tortino morbido al cioccolato (GF)
Chocolate lava cake

Gnocchetti di pizza (vecan)
with caramel sauce

Berries Cheesecake (vecan)
House-made cheesecake with berry coulis

« FUNCTION CATERING AVAILABLE -

LOCAL DELIVERY AVAILABLE!"

Phone 4927 8050
info@bellaitaliaristorante.com.au
545 Hunter St, Newcastle West NSW 2302
bellaitaliaristorante.com.au

15% PUBLIC HOLIDAY SURCHARGE
*CONDITIONS APPLY




BREADS

Pane di casa
House-made sourdough bread served with balsamic and olive oil

Marinated Mixed Olives Gr
Pane all’Aglio The Italian Garlic Bread

Bruschetta al pomodoro 2slices
House-made bread, diced tomatoes, red onion,
garlic, basil, oregano and balsamic glaze

Garlic Crust Pizza
Add cheese

Marinara Pizza
Tomato, garlic and oregano
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ENTREE

Calamari fritti
Lightly fried calamari with salt and pepper and served with mayo

Le Polpette (Mamma’s Recipe) GF on request
Beef and pork meatballs with garlic, parmesan and fresh parsley
served with house-made bread

Arancini pomodoro e mozzarella (4)
Deep fried rice balls with tomato, mozzarella cheese & basil
served with mayo

Gamberi Mediterranei GF on request
Prawns with cherry tomatoes, capers, olives, parsley and Italian
tomato sauce served with our house-made bread

Zucchini flower

Deep fried zucchini flower stuffed with ricotta and mint served with mayo

Crocchette di patate
Deep fried crumbed potato croquette with parmesan, parsley and
provolone cheese served with truffle aioli

Antipasto Bella ltalia (2 people) GF on request
Mixed entrées of arancini, calamari, meatballs, cured meat and
olives served with house-made bread
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MAINS

Lella Porchetta GF

5 hour slow cooked roast pork belly stuffed with onion, apple, pancetta

and herbs served with fennel, orange and red cabbage salad

Pollo al limone Gr
Chicken scaloppina cooked in lemon and white wine sauce
served with potatoes and veggies

Barramundi in crosta di patate
Baked crumbed Barramundi with potatoes julienne, garlic, parsley
and lemon zest. Served with fresh salad

Cotoletta alla Palermitana
Deep fried veal with a pecorino cheese, garlic and parsley crumb
served with oven baked potatoes

Scaloppina Valdostana GF
Eye fillet veal scaloppina with speck, provolone cheese and
mixed mushrooms served with steamed green vegetables
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SALADS + SIDES

Caprese salad Gr
Tomato, buffalo mozzarella, balsamic glaze and basil oil

Garden salad GF
Mixed leaves, cherry tomatoes, olives, red onion,
olive oil, balsamic glaze of Modena

Pear and rocket salad GF
Rocket, pear, walnuts, pecorino cheese, olive oil, balsamic glaze of Modena

Veggies GF
Steamed fresh mixed vegetables

Fries
Tossed with parmesan cheese and truffle aioli
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PASTA & GNOCCHI

GF Penne Available +3.5 | Add Chicken +4

Gnocchi alla boscaiola
House-made gnocchi with mushroom, pancetta, parmesan cheese,
cream and fresh parsley

Gnocchi alla calabrese
House-made gnocchi served with pork shoulder ragi and
Italian sausage mince in napoletana sauce

Gnocchi al gamberi
House-made gnocchi with prawns, cherry tomatoes,
parsley and basil on a parma rosa (creamy tomato) sauce

Tagliatelle al ragu
House-made tagliatelle with our authentic ragui bolognese

Linguine alla marinara
Linguine with fresh mussels, prawns and mixed seafood, confit
cherry tomatoes, a touch of napoletana sauce and fresh parsley

Linguine alla Pugliese
Linguine with cherry tomatoes, anchovies, capers, olives and fresh parsley

Linguine meatballs
Linguine with our pork and beef meatballs served in
napoletana sauce with parmesan cheese

Caserecce al ragu di verdure
Caserecce pasta with vegetable ragu in napoletana sauce,
served with dry ricotta cheese

Caserecce panna e pancetta
Caserecce pasta served with a sauce made of cream and pancetta

Risotto pomodoro e salmone
Risotto with napoletana sauce, basil, cherry tomatoes & a salmon fillet
(Our risotto is served “al dente”)

Risotto ai funghi
Risotto with Italian mixed mushrooms, porcini, parmigiano cheese
and fresh parsley (Our risotto is served “al dente”)

Bella Lasagna
Real traditional lasagna with bolognese sauce, bechamel,
mozzarella and parmesan cheese served with salad

Cannelloni ricotta e spinaci
Cannelloni pasta stuffed with ricotta cheese and spinach, oven baked
in napoletana sauce and bechamel served with salad
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VEGAN MENU GF base + .5
ENTREES
Bruschetta al pomodoro 2slices 10
House-made bread, diced tomatoes, red onion,
garlic, basil, oregano and balsamic glaze
Garlic Crust Pizza 14
Add Vegan cheese 2
Marinara Pizza 16
Tomato, garlic and oregano
Zucchini Flower (entrée) 21
Deep fried battered zucchini flower stuffed with vegan ricotta
and mint served with vegan aioli
Arancini 19
Tomato and basil arancini served with aioli
MAINS
Risotto pomodoro GF 26
Risotto with napoletana sauce, cherry tomatoes, basil & vegan cheese
Risotto ai funghi 27
Risotto with Italian mixed mushrooms, porcini and fresh parsley
Gnocchi al ragu di verdure 26
House-made gnocchi with vegetable ragu in napoletana sauce
Linguine alla pugliese 25
Linguine pasta with cherry tomatoes, capers, olives and fresh parsley
Pizza Verdure 23
Tomato, notzarella, zucchini, grilled capsicum, olives, mushroom & onion
Pizza Zucca 23
Pumpkin, notzarella, rocket, pine nuts
Pizza Funghi 23
Notzarella, mixed mushroom:s, truffle oil
Pizza Campagnola 24
Notzarella, pumpkin, red capsicum, onion and oregano
Pizza Norma 23
Tomato, notzarella, fried eggplant, house-made soy ricotta, fresh basil
MargheVita 19

Tomato, notzarella, fresh basil



