
M E N U
A N T I P A S T I

BURRATA & POMODORO (V)  (GF IF  REQ) 
Burrata  seasoned with  o l ive  o i l  & balsamic  v inegar ,  

tomato ‘granita ’ ,  gar l ic ,  bas i l .
£  9 .95

CAPRINO ASTRUSO (V)
Crispy  goats  cheese ,  red  onion chutney ,  f i lo  shards ,  rocket ,

parmigiano reggiano fondue & pistachio .
£  9 .95

CAPONATA VEGANA (GF IF  REQ) (VE)  
I ta l ian  crost ini ,  caponata  of  roasted onion,  taggiasche  o l ive ,

her i tage  tomatoes ,  aubergine ,  bas i l ,  ra i s ins  & gar l ic .
£  9 .95

TAGLIERE VEGETARIANO (V)  (CAN BE SHARED BY TWO)
Houmous ,  gr i l led  courgettes ,  gr i l led  aubergines ,  grapes ,

pumpkin seed crackers ,  f igs ,  nuts ,  cherry  tomatoes ,
pesto  strac iate l la ,  honey  & pistachio  r icotta ,

 br ie ,  homemade crost ini .
£  23 .95



POLPO E LIMONCELLO (GF IF  REQ)
Tender  gr i l led  octopus ,  roasted ce ler iac  cream,  paprika ,

l imoncel lo  pears  & hol landaise  sauce .
£  14 .95

CRUDO DI TONNO (GF IF  REQ)
Raw marinated sashimi  grade  tuna tartare  grav lax  in  a  c irc le

of  apples ,  t ruf f le  a io l i  & r icotta  emuls ion .
£  14 .95

RAGU FORBITO (GF IF  REQ)
12  hour  s low cooked Tuscan sausage  ragout ,  creamy burrata ,  

Genovese  pesto  sauce  & Ita l ian  bread .
£  9 .95

GAMBERETTI AL COCCO
Trio  of  cr i spy  t iger  prawns ,  coconut  crumbs ,  s tuf fed with

cream ‘a l l ’ I ta l iana ’ ,  ter iyaki  & a io l i  emuls ion .
£  1 1 .95

BATTUTTA DI MANZO (GF IF  REQ) 
Prime f i l let  of  raw beef  tartare ,  mustard ,  o l ives ,  caper

f lowers ,  l emon,  truf f le  cr i sps  & parmesan .
£  14 .95

TAGLIERE DEL RE (CAN BE SHARED BY TWO)
Select ion of  San Danie le  Parma ham,  bresaola ,  sa lami ,  spicy

ca labrese  sa lami ,  pecorino stagionato  with  walnuts  and
pistachio ,  mozzare l la  pear l s ,  provolone ,  conf i t  tomatoes ,

Nocel lara  o l ives ,  r icotta  with  honey & pistachio ,  crost ini .
£  29 .95

OSTRICHE DELLA PRINCIPESSA (GF)
Whitstable  oysters ,  red  onion,  l ime,  chi l l i  & g inger  ceviche

£  12 .50  for  4  |  £  16 .95  for  6



RISOTTO ALLE MELANZANE (GF IF  REQ) 
Aubergine  r i sotto  with  parmigiana  di  melanzane ,  grana

padano,  crusco  peperoni ,  Genovese  pesto  & tomato conf i t .
£  17 .95

CAMPAGNA STELLATA (GF IF  REQ) (V)
Tagl iate l le  with  goats  cheese  sauce ,  sage  butter ,  b lack truf f le

oi l ,  sweet  f ig  marmalade  & haze lnuts .
£  18 .95

CONCHIGLIONE (VE)
Conchig l ione  stuf fed with  shitaki  mushroom ragù,  caramel ized

onions ,  vegan cream tomato ‘ rosa ’  sauce .  Non vegan  ava i lab l e
£  15 .95

PUTTANESCA (VE)  (GF IF  REQ)
Mezze  maniche  pasta ,  s low cooked San Marzano tomato sugo,

gar l ic ,  chi l l i ,  cherry  tomatoes ,  o l ives  & caper  f lowers .
£  13 .95

INSALATA IMPERIALE
Crispy  goats  cheese  sa lad ,  apple ,  candied walnuts ,  

cranberr ies ,  ba l samic  & yoghurt  dress ing .
£  14 .95

P R I M I  V E G E T A R I A N I



SCOGLIO DI MARE (GF IF  REQ)
Handmade fresh  l inguine  pasta ,  Cornish  musse l s ,  c lams ,

squid ,  k ing  prawn,  gar l ic ,  chi l l i ,  tomato & pars ley .
£  23 .95

CARBONARA ROMANA (GF IF  REQ)
Tort ig l ioni  pasta ,  cr i sp  smoked pancetta ,  creamed egg ,

pecorino romano & parmesan,  b lack pepper .
£  16 .95

SCAMORZA E PECORINO TRIANGOLI
Handmade pasta  tr iangles  of  scamorza  & pecorino in  a  12hr

s low cooked beef  r ib  ragù,  burrata  cream.
£  17 .95

 SUPERBA 
 Baked & panfr ied layered pasta ,  beef  ragù,  ham,  mozzare l la ,
b lack truf f le ,  duo of  parmesan fondue & red wine  reduct ion

£ 17 .95

TORTELLONI ALLA AMATRICIANA
Handmade vea l  torte l loni ,  guancia le  & pancetta ,

s tracciate l la ,  sugo a l l ' amatr ic iana ,  cr i sp  parma ham.
£  19 .95

SPAGHETTI CON GAMBERI AU FLAMBÉ
Red chi l l i  spaghett i  r igat i  pasta  ‘ con peperoncino ’ ,  

k ing  prawns  au  f lambé,  gar l ic  & ol ive  o i l .
£  25 .95

RISOTTO CON ARAGOSTA (GF IF  REQ)
Lobster  ta i l  r i sotto  cooked sous-v ide ,  b i sque ,  tomato ,  leeks ,

sca l lop broth ,  mascarpone ,  cr i sp  parmesan & tarragon.
£  32 .95

RISOTTO PESCATORE (GF IF  REQ)
Risotto  with  Cornish  musse l s ,  c lams ,  squid ,  k ing  prawns ,

pars ley ,  chi l l i  & San Marzano tomatoes .
£  23 .95

P R I M I  



TONNO TATAKI (GF IF  REQ)
Seared tuna ,  b lack & white  sesame,  tataki  sauce ,  rocket ,

gr i l led  tomatoes ,  mozzare l la  di  bufa la  in  f i lo .
£  26 .95

BACCALA AL 'NDUJA (GF IF  REQ)
Cod f i l let ,  'nduja  crust ,  potato  purée  & tenderstem broccol i .

£  23 .95

FILETTO ROSSINI
28 day  aged 200-210g  f i l let  of  beef ,  chicken l iver  pâté ,

toasted br ioche ,  potatoes  ‘ au  grat in ’ ,  provola  & asparagus .
£  36 .95

ANATRA ALL’ARANCIA (GF IF  REQ)
Duck conf i t ,  orange  sauce ,  potato  ‘ a l igot ’& gr i l led

asparagus .
£  22 .95

BISTECCA ARGENTINA (GF IF  REQ)
300-350g aged Ribeye  Steak ,  chimichurr i ,  sa lad  & fr ies .  

£  33 .95  |  Hol landaise  or  Gorgonzola  sauce  +3 .95  

AGNELLO (GF IF  REQ) 
Slow cooked lamb shank,  Sorrent ina  herb crust ,  mint

& lemon r i sotto ,  royal  g laze .
£  23 .95

FEGATO ALLA VENEZIANA (GF IF  REQ)
Charbroi led  Calves  l iver ,  Vermentino wine ,  red  onion,
paprika ,  caul i f lower  ve louté  & art ichoke “a l la  g iudia” .

£  19 .95

MANZO (SUNDAY ONLY) (GF IF  REQ)
 Roasted s i r lo in  of  beef ,  roast  potatoes ,  seasonal  vegetables ,

herb & parmesan yorkshire  pudding ,  Porto  demi  g lace .
£  22 .95

S E C O N D I



MARGHERITA (V)
Parmigiano reggiano,  mozzare l la  f ior  di  latte ,  San Marzano

tomato,  f rescobaldi  extra  v irg in  o l ive  o i l  & bas i l .
£  13 .95

MELANZANE PARMIGIANA (V)
24hr  s low cooked aubergine  & parmigiano reggiano parfa i t ,

mozzare l la  di  bufa la ,  San Marzano tomato sauce .
£  16 .95

BUFALA AL PESTO (V)
Mozzare l la  di  bufa la ,  f resh  her i tage  tomatoes ,  homemade

pesto  & San Marzano tomato sauce .
£  15 .95

PARMA IN PUGLIA
San Danie le  parma ham,  mozzare l la  di  bufa la  Campania
DOP,  San Marzano tomato sa l sa  & 'polvere '  d i  l imone .

£  16 .95

DIAVOLA
Spicy  Calabrese  sa lami ,  La  Bel la  Vista  chi l l i  o i l ,  mozzare l la

f ior  di  latte  & San Marzano tomato sa l sa .
£  15 .95

'NDUJA
Spicy  'Nduja  Calabrese ,  organic  Burrata  cremosa ,  mozzare l la

f ior  di  latte  & San Marzano tomato sa l sa .
£  16 .95

CALZONE TRAPIZZINI
Calzone ,  neapol i tan beef  meatbal l s ,  rust ic  tomato sugo,

mozzare l la  & bas i l
£  16 .50

 Gluten free  pizza  avai lable .  Vegan cheese  a l so  avai lable .
Al l  of  our  pizzas  can a l so  be  prepared as  ca lzone .  

P I Z Z E



We are  not  a  fa s t  f ood  r e s taurant .  A l l  o f  our  food  i s  cooked  f r e sh
and we  apprec ia te  your  pat i ence .  

La  Be l la  Vi s ta  makes  every  e f for t  to  comply  wi th  the  d i e tary
requ irement s  o f  our  gues t s .  P l ease  not i fy  us  o f  your  spec i f i c  d i e tary
requ irement s  to  ensure  we  are  ab l e  to  prov ide  accurate  in format ion

and adv ice  on  the  ingred i ent s  and  a l l e rgens  in  our  d i she s .  

As  La  Be l la  Vi s ta  prepare s  a l l  i t s  f ood  in  a  smal l  in  house  k i t chen ,
a l l e rgen  based  mea l s  are  prepared  in  the  same ,  deep ly  c l eaned  area

as  a l l e rgen  f r e e  mea l s .  There fore ,  unfor tunate ly  we  cannot  guarantee
abso lute  s eparat ion  and  cannot  take  r e spons ib i l i ty  for  any  adver se

reac t ion  that  may occur .  P l ease  a lways  not i fy  us  a t  po int  o f
order ing  i f  you  have  an  a l l e rgy .

S I D E S

MARINATED SICILIAN NOCELLARA OLIVES
£  4 .95

BREAD /  GLUTEN FREE BREAD
£ 5 .50

GARLIC BREAD WITH /  WITHOUT CHEESE
£ 5 .95  /  £  5 .50

TOMATO & ONION SALAD /  MIXED SALAD
£ 5 .50  /  £  4 .50

FRIES /  SWEET POTATO FRIES
£ 4 .95  /  £  5 .50

ZUCCHINE FRITTE
£ 6 .95

DAILY POTATOES /  DAILY VEGETABLES
£ 4 .50  /  £  5 .95

-


