
W E D N E S D A Y  -  S U N D A Y ORDERS 071 930 6727 @bellabravarestaurant

Our Pizzas are made to the standards of the Assozione Vera Pizza Napoletan with 5 Stagioni 00 flour, San Marzano tomatoes,
Mozzarella di buffalo where possible, slow proven dough & a wood fired oven,  cooking at over 450’C. 

All pizzas are 12” Neopolitan thin crust.

8.50

10.50

10.50

10

9

16

10

N A P O L I Classic toppings from the home of pizza

H O U S E  C R E A T I O N S

1 2EXTRAS VEGETABLE MEAT

MOLLUSCSWHEAT MILKSESAME SEEDFISH PEANUTCRUSTACEANS

WINE

DESSERTS

STARTERS PIZZAS

Add buffalo mozzarella for 2 euros
MARINATED TOMATO BRUSCHETTA

Parma ham, chargrilled peaches, kalamata olives, basil and 
oregano served with sourdough toast

BURRATA SALAD

Roast butternut squash salad with beetroot, pomegranate,
feta cheese, toasted walnuts drizzled with a honey mustard dressing

ROAST BUTTERNUT SQUASH SALAD

Cherry tomatoes topped with speck served with homemade
sourdough toast

CLASSIC WOOD FIRED PROVOLONE

Mixed salami, sfizi & sourdough toast (for 2 people)
BELLA & BRAVA ANTIPASTI PLATE

Galway mussels in a tomato & white broth with garlic, chilli,
parsley, grilled lemon & sourdough toast

MUSSELS

Crispy deep-fried mozzarella bocconcini with marinara sauce
CRISPY BOCCONCINI

6.50
S/W hazelnuts topped with homemade caramel sauce and
vanilla ice-cream

WARM CHOCOLATE BROWNIE

6.50

6.50

A hot shot of espresso with vanilla ice-cream, amoretto liqueur 
& crumbled amoretto biscuit

AFFOGATO

Italian sponge with marsala liqueur & mascarpone cream
TIRAMISU

EGGS SULPHUR DIOXIDENUTS LUPIN MOLLUSCSCELERY MUSTARD WHEAT MILKSESAME SEEDFISH PEANUTSOYA CRUSTACEANS

Bella & Brava

15
Tomato sauce, mozzarella, ham, bacon, garlic & parmesan
BOB

15
Tomato sauce, mozzarella, capers, anchovies, 
black olives, garlic & oregano

SICILIANO

16
Tomato sauce, buffalo mozzarella, salami, 
black olives, basil and shaved parmesan

BELLA

16
Tomato sauce, mozzarella, pepperoni, salami, roast red peppers & 
prosciutto

LAURA’S

16.50
Tomato sauce, buffalo mozzarella, Italian sausage, nduja,
red onion, oregano, parmesan & basil

BRAVA

16.50
Tomato sauce, buffalo mozzarella, pepperoni, spicy salami,
chilli, rocket and olive oil

JACK THE DEVIL

Tomato sauce, mozzarella, gorgonzola, parmesan & scamorza
QUATTRO FORMAGGI

Ricotta, mozzarella, plum tomatoes, salami, basil, 
black pepper in a folded pizza topped with tomato sauce

CALZONE

Mozzarella, garlic, plum tomatoes, prosciutto, rocket
and shaved parmesan

BIANCA

Tomato sauce, oregano, beef tomatoes, cracked black pepper, 
sea salt, buffalo mozzarella, rocket and homemade pesto

CAPRESE

Tomato sauce, mozzarella and mixed seasonal vegetables
VEGETARIAN

Tomato sauce, garlic & oregano
NAPOLETANA 11

Tomato sauce, buffalo mozzarella, basil, parmesan & olive oil
MARGHERITA D.O.C 14

Tomato sauce, mozzarella, ham, mushroom, black olives
 & artichoke

CAPPRICCIOSA 15
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16

15

16
Tomato sauce, mozzarella and spicy pepperoni
DOUBLE PEPPERONI

5
5
5
5.50

ROCKET AND PARMESAN SALAD
MIXED SALAD
GARLIC BREAD
GARLIC BREAD CHEESE

SIDES

2019 Torre del Falasco' Garganega Italy  6.50 / 24.95 
2019 Sauvignon Vdp du val lorie, France 6.75 / 25.50
2019 Grillo, vigneti zabu, Sicily, Italy 26.50
2019 Picpoul de pinet, France 29.00

WHITE

Nv prosecco frizzante Ca' di alte, Veneto, Italy    
PROSECCO

5.50 / 24.95

2019 Pinot Grigio rosato, ponte pietra, Veneto Italy
ROSE

6.50 / 24.95

Espresso
Macchiato
Americano
Cappucino
Caffe Latte
Caffe Mocha
Hot Chocolate

2.50
2.20
2.50
2.70
2.70

3
3

COFFEE

BEERS

Peroni
Peroni Red
Peroni 00%

5.50
5.50
4.25

SOFT DRINKS

RED

2019 Torre del falasco, Corvina, Veneto, Italy 6.50 / 24.95

2018 Mendoza Malbec, Kaiken classic, Argentina 26.50
2016 Rioja Crianza, Gran dominio, Spain 29.90
Chianti mediceo 29.90

2.50Coke / Diet Coke

2.50SAN PELLEGRINO
Aranciatta / Limonata / Aranciata Rossa

4San Pellegrino sparkling / Panna Still 

17
Fresh spaghetti with crumbled PK meat sausage, black truffle 
cream sauce topped with shaved parmesan and black pepper

SPAGHETTI

16.50
Slow braised beef ragu toped with fresh basil and parmesan
PACCHERI BOLOGNESE

16.50
S/W sage butter and parmesan pecorino romano
SPINACH & RICOTTA RAVIOLI

18
S/W roast cherry tomatoes, garlic, chilli, white wine & parsley
GAMBAS LINGUINE

Pastas


