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Welcome to Bella Uita [talian restayrant & wine bar!

We are all aboyt selected quality ingredients to create traditional dishes &
simple cooked comfort food for an italian dine experience.

“Enjoying Italian cyisine is more experiential, not intellectyal. Tt comes
Jrom a more emotional place that’s very evocative.”

W strive to make your dining experience a real taste of italy’s best.

Buon Appetito!
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“'NO VINO' BV MOCKTAIL"
JEIERR S FE

“Bella Sicilia™ + Y78
FARVEPEH

Peach Purée, soda water

BHEERIB 7FT K

“Earl grey imperiale fruit tea (hoy)” + Y88
HHIEBFELRE R ()

Earl grey imperiale black tea, lemon juice,
easy spritz, sugar syrup

BELARITET ISR AER

“BV BISTRO" COCKTAIL”
S P ETL

‘Mimosa™ + Y78
g )
Prosecco & fluffy orange

FERE. BT

“Bella Vita Garibaldi” + Y 88
SR REY LV T
Campari & fluffy orange
& B BRI

FBvote: WP 8 Vegetarian; @ T EBREAPork; ¢ m” BRE X 5 Signature dish.
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“SIGNATURE DISHES FOR SHARING”
MRS

“Burrata fresca e Prosciutto Serrano™ + Y 288

Z{]

Ham Serrano, fresh Imported Burrata, home made pickled vegetables & grissini

PRYECF = R0A A BRECHT 85 3 O RIS Y AR . F THEH R m 2%

@_W “Tagliere di salumi e formaggi, giardiniera e marmellata™ + Y 258
Selection of cold cuts and cheeses with homemade jam & pickled vegetables
BB AN ARR. Z T HERBHRE. R

@ “Frittura di pesce” + Y 358
Deep fried black cod, soft shells crab, sweet pranws &

calamari with fresh lemon & aoili sauce ’
FIFRS B . RES HHRE AT S TEANGFH®RERS

2N “Spaghetto agli scampi” + Y 499
Sautéed spaghetti with Mozambique scampi & its bisque
MEGHFENEERRER L BB OBEIRT

) “Scampi alla griglia” + Y 499
Mozambique scampi cooked on charcoal, grilled with herbs breadcrumbs

RARERZI 2 BE, EEHEE

fe “Fiorentina alla griglia” + Y1599
Charcoal grilled 1.2 Kg Australian Wagyu M7/8 beef Porterhouse with vegetables salad

"pinzimonio style', fried country potatoes and green sauce

RARKIEBNINEMT/8 TEHRE (122 F) BRIV AL BIFZ N L2 HF R BFIFT

TR Note: © @ﬁ ? R E Vegetarian; @ TEBHEA Pk ¢ [eevn)” AR G Signature dish.
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Menu Del Pranzo

Winter Business Lunch Set | T &%

3 courses
—ExXI

¥ 238

1 Antipasto — DB X
1 Piatto di Mezzo — O RMmE/EH
1 Dolce —1{nEH &
1 Caffe' — MOk

N (P

add 50 rmb get a glass of selected house wine
ZRALLEEMS0TAIFHEEEE—M

Villa Giustiniani Asolo prosecco superiore DOCG - Veneto :

RFFLEHNEBBEEMNRT ETZERNTEE - BEHE \
Adriano Langhe Sauvignon DOC - Piemonte
IS BEAERKEREEEE - RIS

Marchesi di Barolo Langhe Rosso DOC - Piemonte

ETZRERSEEMBTARIEE - XK

Monday to Friday Bl—Z=&H | 11:00AM-3:00PM

AR Note: © %@” £ H Vegetarian; W TEBEHEPrK; ¢ m” BhE X @ Signature dish.
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“ANTIPASTO”
TFHE

“Insalata di Polpo e patate, olive e olio al limone™ + Y 168

Octopus and potato salad, olives and lemon dressing.

S8+ T AL EITET

“‘Burrata Pugliese” + Y138
Fresh burrata cheese with tomato salad and fresh basil

HTEE AR RIS 9 B BO T 6 0 B U A B #h

“Prosciutto Serrano giardiniera e grissini”  + Y 138
Cured ham Serrano with homemade pickled vegetables & grissini

PRYLSF = AL 3E K BREC 3 TR IR S E B 4%

“Velluwtata di funghi misti, prosciutto croccante” + Y 88
Mixed mushrooms soup with crispy ham

RE B &7 B A BRI

“PIANTTO DI MEZZ0”
F L /T3

“Merluzzo scottato in padella con verdure saltate e salsa olandese”  +
Seared black cod 120g, sautéed vegetables, "hollandaise” sauce
BRRES, WIH, HEE

oo\ (@ “lagliatelle al ragu” + Y138
Eggmade tagliatelle with meat sauce and 24th months Parmigiano Reggiano
WMEEBER ARG EEE AT A E &24 A RAHID AR ES

Q2 “Pacchero liscio alla sorrentina” + Y 128
Homemade pacchero in tomato sauce, fresh basil & burrata cheese

MEHFEME N B EE A RIE RN T

=\ “Pollo all diavola™ + Y 198
Roasted spring chicken with fried potatoes

BEEGEIFRIFZ N TEHR

Winter Business Lunch Set ZFii &%

ERE Note: © @@ ? R H Vegetarian; W TEBRERPork; ¢ (e B R Signature dish.
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“"DOLCE AL CARRELLO™
H i PR

“Bigne con cremas al pistacchio e lamponi” + Y 68
Choux Pistachio & cream and raspberry
AOREBXNNE

“Tartelletta di frolla,crema al limone e Frutti di bosco Freschi” + Y 68
Fresh raspberry & lemon custard tart

IR

“Monte Bianco "dolce alle castagne e panna montata™ + Y 68
“Montblanc” chestnut & chantilly cream tart

X BAERE

Winter Business Lunch Set FiiE#

TR Note: © @ﬁ ? R E Vegetarian; @ TEBHA Pk ¢ [eevn)” RIS G Signature dish.
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“ANTIPASTI”
TR

“Gorgonzola Baruffaldi affinata 50 giorni e marmellata di frutta fatta in casa”™  +

Z{]

NN

50 days aged "Baruffaldi" gorgonzola & homemade fruit marmelade

S50 R B & E/RIB I T HIINEREC B FIKRE

“Alici Marinate all aceto. peperoni dolci origano e saba”  + Y199
Marinated Anchovies with sweet bell pepper, oregano and Saba

FEmIsREH. B, =M Ao DBt

“Carpaccio di Manzo Wagyu M9+, rucola e parmigiano 24Mesi” + Y 288
Beef Wagyu M9+ carpaccio, shaved Parmesan 24M and fresh Rocket salad

MOLRAFISEL] Z MM DAL I3 ARZ L8l A }

A\\\ \

“Tagliata di calamaro, radicchio e balsamico”™ + Y 168
Pan seared squid, braised radicchio and balsamic reduction
A B e | = A REE D

“FATTA IN CASA”
HEEHIE T TR

o “Fregola sarda con il granchio” + Y199
Crab meat "fregola" sardinian broken pasta

W SREZEATE

“Spaghetto al limone con dadolata di tonno marinato” + Y158
' Homemade spaghetti, lemon flavored with yellow Fin tuna & capers powder

MEFIFR AN EE RE SR A ATET A

“Spaghetti quadrati alla carbonara™ + Y138
Home made spaghetti with crispy guanciale, egg, pecorino cheese

MEFIFRIRE R AR EmECIE R B A . S EM FIHER }

“ZUPPE”
Y]

“Vellutata di funghi misti, prosciutto croccante” + Y 88

Mixed mushrooms soup with crispy ham
B B 4E 7 BC A VR N BB KL
AR Note: © @@" £ H Vegetarian; W T EEEAPrk; ¢ fren” R G Signature dish.
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“SECONDI PIATTI CALDI”
R

£ “Costolette di agnello alla griglia™  + Y 298
Charcoal grilled Mongolian 400 gr lamb chops with mustard sauce

SRARRIES 5 FHE (40052) otk

“Polpo arrosto con burrata.olive taggiasche e peperoni arrosto” + Y 328
Pan roasted octopus leg Spanish, fresh burrata, taggiasche olives, roasted bell pepper

JEE @R (I , FeFmALE PR, BAF = GG, K EH

“Picanha M6 7 alla griglia™ + Y 398
Charcoal grilled Australian Wagyu picanha M6/7 300gr with green sauce
RARRIEM6/TEMNMNFERRNI00=EBHIEZE

“CONTORNI"
i

fFa Wz “Insalata di Pinzimonio con olive condita con olio e limone™ + Y 68

Vegetables salad "pinzimonio style", olives dressed with lemon vinaigrette

2 RIS Al EC s A AT 50 m B T

2 “Funghi di stagione saltati con aglio, burro e prezzemolo”  + Y 88
Sautéed seasonal mushroom with garlic butter & parsley
OB TR A e AT

QZ “Patate fritte rustiche” + Y 68
Fried "rustiche" country potatoes with aioli sauce

BBIEL N T SR REREE R

Q2 “Caponata di melanzane alla Siciliana” + Y 68
Sweet stew and sour eggplant "caponata” with pinenuts & raisin

PaPe B Wi F B C R EE T

TR Note: © @ﬁ ? R E Vegetarian; @ TEBHA Pk ¢ [eevn)” RIS G Signature dish.
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“DOLCI”
iiH s

“Tiramisu classico” + Y 68

Z{]

Classic BV Tiramisu
2 B RIK T3

“Cantucci e Vin Santo™  + Y 108
Tuscan cookies & sweet tuscan wine

R~y CHEE TR R EE

“Millefoglie di pasta sfoglia, crema al pistacchio e fruttirossi”  + Y 68
Puff pastry crispy layers, custard pistacchio cream and red berries

o FRERE T OB E RIS S )

o Q2 “Tenerina d'inverno con gelato al pistacchio e frutti rossi” + Y 68
Warm chocolate cake, black cherry, pistacchio gelato

RIS TSI ERER O RAKGRZ B R

‘Affogato al Caffe” + Y68
Vanilla gelato with espresso coffee
BTN MEAC BRI BA 3 5

AR Note: © @@ ? & B Vegetarian; © W TEBRERPork; ¢ (e B R Signature dish.
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“COFFEE”
e

“(affe’ Americano”™ + Y28
eI\

“Espresso”  + Y 26
BIURR

“Cappuccino”™ + Y28
RMEIE

“AMARO”
] £5 %7 2R 5]

‘Amaro del Capo™ + Y88
AN - PSS e E

“‘Limoncello”™ + Y38
FTIRFOE

“‘Branca Menta” + Y68
=R -—SELLRE

ERNote: “ W™ £ & Vegetarian; * [P ™ SR Pork; « fund

" BhE X 5 Signature dish.
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