
Menù del Pranzo
Lunch Menu   |午市菜单





Welcome to Bella Vita ltalian restaurant & wine bar! 

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

 “Enjoying Italian cuisine is more experiential, not intellectual. It comes 
from a more emotional place that’s very evocative.”

We strive to make your dining experience a real taste of italy's best.

Buon Appetito!

欢迎来到美好生活意大利餐厅及酒吧！

我们致力于精选优质的原料和食材，以简单的烹饪技巧创造传

统意大利美食，营造舒适的意大利风格的用餐体验。“享受意

大利美食，重在身心的体验，而非直观的判断。它来自一种更

感性的感觉，非常令人回味。”我们专注于让您在美好生活意

大利餐厅体验到最纯正、顶级的意式美味。

祝您用餐愉快！





“'NO VINO' BV MOCKTAIL” 
无酒精鸡尾酒

“Bella Sicilia” o ¥ 78
美丽西西里

Peach Purée, soda water 
白桃果泥、苏打水

“Earl grey imperiale fruit tea (hot)” o ¥ 88
自制伯爵红果味茶(热)

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

伯爵红茶、柠檬汁、斯普次、糖浆

“BV BISTRO' COCKTAIL” 
特调鸡尾酒

“Mimosa” o ¥ 78
含羞草

Prosecco & fluffy orange 
起泡酒、鲜榨橙汁

“Bella Vita Garibaldi” o ¥ 88
美好生活加里波第

Campari & fluffy orange 
金巴利、鲜榨橙汁

注释Note：“         ”素食Vegetarian; “            ”含有猪肉Pork ; “            ”招牌菜品Signature dish.



“SIGNATURE DISHES FOR SHARING” 
招牌推荐菜

“Burrata fresca e Prosciutto Serrano” o ¥ 288
Ham Serrano, fresh Imported Burrata, home made pickled vegetables & grissini 

西班牙萨拉诺火腿配新鲜进口布拉塔奶酪、手工腌制蔬菜和面包棒

“Tagliere di salumi e formaggi, giardiniera e marmellata” o ¥ 258 
Selection of cold cuts and cheeses with homemade jam & pickled vegetables 

精选意大利火腿、芝士拼盘配自制果酱、腌蔬菜

“Frittura di pesce” o ¥ 358
Deep fried black cod, soft shells crab, sweet pranws &  

calamari with fresh lemon & aoili sauce 

脆炸混合海鲜：黑鳕鱼、软壳蟹、大虾、鱿鱼、柠檬角和蒜味蛋黄酱

“Spaghetto agli scampi” o ¥ 499
Sautéed spaghetti with Mozambique scampi & its bisque 

新鲜制作意式直面配莫桑比克海鳌虾、海鲜浓汁 
 

“Scampi alla griglia” o ¥ 499 
Mozambique scampi cooked on charcoal, grilled with herbs breadcrumbs                                                  

果木炭烤莫桑比克海鳌虾，香草面包屑

“Fiorentina alla griglia” o ¥ 1599
Charcoal grilled 1.2 Kg Australian Wagyu M7/8 beef Porterhouse  with  vegetables salad  

"pinzimonio style", fried country potatoes and green sauce 

果木炭烤澳洲和牛M7/8 T骨牛排（1.2公斤）配蔬菜沙拉、脆炸乡村土豆条及自制绿汁         

注释Note：“         ”素食Vegetarian; “            ”含有猪肉Pork ; “            ”招牌菜品Signature dish.



注释Note：“         ”素食Vegetarian; “            ”含有猪肉Pork ; “            ”招牌菜品Signature dish.



“ANTIPASTO”
开胃菜

“Insalata di Polpo e patate, olive e olio al limone” o ¥ 168
Octopus and potato salad, olives and lemon dressing. 

章鱼土豆色拉、橄榄和柠檬汁

“Burrata Pugliese” o ¥ 138 
Fresh burrata cheese with tomato salad and fresh basil 

新鲜布拉塔奶酪配新鲜番茄色拉和罗勒叶

“Prosciutto Serrano giardiniera e grissini” o ¥ 138
Cured ham Serrano with homemade pickled vegetables & grissini 

西班牙萨拉诺火腿配手工腌制蔬菜和面包棒

“Vellutata di funghi misti, prosciutto croccante” o ¥ 88
Mixed mushrooms soup with crispy ham 

混合菌菇汤配脆火腿粒 

“PIATTO DI MEZZO”
手工意面/主菜

“Merluzzo scottato in padella con verdure saltate e salsa olandese” o ¥ 298
Seared black cod 120g, sautéed vegetables, “hollandaise“ sauce 

香烤黒鳕鱼，炒时蔬，荷兰酱

“Tagliatelle al ragu'” o ¥ 138 
Eggmade tagliatelle with meat sauce and 24th months Parmigiano Reggiano 

 新鲜制作意大利鸡蛋宽面配牛肉酱及24个月熟成帕玛森奶酪

“Pacchero liscio alla sorrentina” o ¥ 128
Homemade pacchero in tomato sauce, fresh basil & burrata cheese 

新鲜制作番茄酱帕克里管面配布拉塔奶酪及新鲜罗勒

“Pollo all diavola” o ¥ 198
Roasted spring chicken with fried potatoes 

香烤春鸡配炸脆炸乡村土豆条

Winter Business Lunch Set 午市套餐

注释Note：“         ”素食Vegetarian; “            ”含有猪肉Pork ; “            ”招牌菜品Signature dish.



注释Note：“         ”素食Vegetarian; “            ”含有猪肉Pork ; “            ”招牌菜品Signature dish.

“"DOLCE AL CARRELLO”
甜品车内甜品

“Bigne con crema al pistacchio e lamponi” o ¥ 68
Choux Pistachio & cream and raspberry 

开心果酱泡芙和树莓

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

柠檬塔

“Monte Bianco "dolce alle castagne e panna montata” o ¥ 68
“Montblanc” chestnut & chantilly cream tart 

蒙布朗蛋糕 

Winter Business Lunch Set 午市套餐



注释Note：“         ”素食Vegetarian; “            ”含有猪肉Pork ; “            ”招牌菜品Signature dish.

“ANTIPASTI”
开胃菜

“Gorgonzola Baruffaldi affinata 50 giorni e marmellata di frutta fatta in casa” o ¥ 108
50 days aged "Baruffaldi" gorgonzola & homemade fruit marmelade 

50天熟成巴鲁法尔迪戈贡佐拉奶酪配自制水果酱

“Alici Marinate all aceto. peperoni dolci origano e saba”  o ¥ 199
Marinated Anchovies with sweet bell pepper, oregano and Saba 

腌制银鱼柳、甜彩椒、牛至叶及沙巴汁

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

M9级牛肉薄切、芝麻叶沙拉、帕玛森芝士刨片

“Tagliata di calamaro, radicchio e balsamico” o ¥ 168
Pan seared squid, braised radicchio and balsamic reduction 

嫩煎鱿鱼配玉兰菜和黑醋酱汁

 “FATTA IN CASA” 
新鲜制作手工意面

“Fregola sarda con il granchio”  o ¥ 199
Crab meat "fregola"  sardinian broken pasta 

撒丁岛裸麦蟹肉意面

“Spaghetto al limone con dadolata di tonno marinato” o ¥ 158
Homemade spaghetti, lemon flavored with yellow Fin tuna & capers powder 

新鲜制作意大利面配黄鳍金枪鱼、柠檬汁、水瓜柳碎

“Spaghetti quadrati alla carbonara”  o ¥ 138
Home made spaghetti with crispy guanciale, egg, pecorino cheese

新鲜制作卡波尼意大利面配猪脸颊肉、鸡蛋和羊奶酪

“ZUPPE”
汤

“Vellutata di funghi misti, prosciutto croccante” o ¥ 88
Mixed mushrooms soup with crispy ham 

混合菌菇汤配脆炸火腿粒



注释Note：“         ”素食Vegetarian; “            ”含有猪肉Pork ; “            ”招牌菜品Signature dish.

 “SECONDI PIATTI CALDI” 
主菜

“Costolette di agnello alla griglia”  o ¥ 298
Charcoal grilled Mongolian 400 gr lamb chops with mustard sauce 

果木炭烤蒙古羊排（400克）配芥末酱

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

烤章鱼腿(西班牙），新鲜布拉塔奶酪，意大利三色橄榄，烤甜椒

“Picanha M6/7 alla griglia”  o ¥ 398
Charcoal grilled Australian Wagyu picanha M6/7 300gr with green sauce

果木炭烤M6/7澳洲和牛臀腰肉300克配自制绿酱

“CONTORNI”
配菜

“Insalata di Pinzimonio con olive condita con olio e limone” o ¥ 68
Vegetables salad "pinzimonio style", olives dressed with lemon vinaigrette 

健康蔬菜沙拉配橄榄和柠檬油醋汁

“Funghi di stagione saltati con aglio, burro e prezzemolo”  o ¥ 88
Sautéed seasonal mushroom  with garlic butter & parsley 

炒时令蘑菇配大蒜黄油和欧芹

“Patate fritte rustiche”  o ¥ 68
Fried "rustiche" country potatoes with aioli sauce 

脆炸乡村土豆条配蒜味蛋黄酱

“Caponata di melanzane alla Siciliana” o ¥ 68
Sweet stew and sour eggplant "caponata" with pinenuts & raisin 

西西里炖茄子配松仁及葡萄干



注释Note：“         ”素食Vegetarian; “            ”含有猪肉Pork ; “            ”招牌菜品Signature dish.

“DOLCI”
甜品

“Tiramisu classico” o ¥ 68
Classic BV Tiramisu 

经典提拉米苏

“Cantucci e Vin Santo”  o ¥ 108
Tuscan cookies & sweet tuscan wine 

托斯卡纳杏仁曲奇、托斯卡纳甜葡萄酒

“Millefoglie di pasta sfoglia, crema al pistacchio e frutti rossi”  o ¥ 68
Puff pastry crispy layers, custard pistacchio cream and red berries 

脆皮千层酥配奶油开心果酱及红莓果

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

温热巧克力蛋糕和开心果冰淇凌配黑樱桃

“Affogato al Caffe” o ¥ 68
Vanilla gelato with espresso coffee 

意式咖啡配香草冰淇淋阿芙佳朵

 



注释Note：“         ”素食Vegetarian; “            ”含有猪肉Pork ; “            ”招牌菜品Signature dish.

“COFFEE”
咖啡

“Caffe' Americano” o ¥ 28 

美式咖啡

“Espresso”  o ¥ 26 

意式特浓

“Cappuccino”  o ¥ 28
卡布奇诺

 “AMARO” 
阿马罗系列

“Amaro del Capo”  o ¥ 88 

大咖宝·阿玛罗配制酒

“Limoncello” o ¥ 58 
柠檬利口酒

“Branca Menta”  o ¥ 68
布兰卡—蒙塔比特酒




