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Allergens: 1.Peanuts 2.treenuts 3.sesame 4.soybeans 5.milk 6.eggs 7.gluten 8.fish 9.molluscs 10.crustaceans
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Trio Bruschette 
cherry tomato, garl ic ,  oregano, basi l ,  parmesan (3pcs)| €8.00 (7)
speck,  scarmoza, cherry tomato, parmesan (3pcs)| €10.50 (7)
gamberi ,  lemon & chi l l i  mayo, basi l ,  parmesan (3pcs)| €11 .50 (8;10;7)

caprese Salad|  €8.50 (5)
tomato sl ices,  buffalo mozzarel la ,
basi l ,  oregano, ol ive oi l

Garlic Bread 9"| €7.50 (5;7)
mozzarel la ,  garl ic ,  oregano

calamari fritti|  €12.00 (7;8;9;11)
deep-fr ied calamari served with sl ice of lemon &
tartar sauce

Deep fried Goats Cheese|  €9.50 (2;5;6;7) 
served with sundried tomato & ol ive tapenade,
walnuts ,  honey, rocket and sourdough bread

Antipasto platter for 2|  €22.00 (2;5;7;14)
prosciutto,  speck,  salami,  selection of cheese, ol ives,  red onion chutney,
honey, breadsticks

Prawn Salad|  €13.50 (6;8;10;11)
shrimp, sundried tomatoes and green ol ives

served on a salad bed with a chi l l i  lemon
mayo dressing

House Salad|  €14.00 (5; 7; 11)
buttermilk ,  lemon & parsley breaded chicken
fi l let & feta cheese on a bed of salad with a

lemon vinaigrette

InsalateInsalate
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Margherita  |  €12.50 (5;7)

vesuvius |  €15.00         (5;7)

tomato sauce, mozzarel la ,  basi l ,  parmesan, speck,  ham, neapol itan salami

Marinara |  €12.00 (8;7)

regina  |  €14.50 (5;7)

tricolore |  €14.50 (5;7)

vegeterian |  €14.50  (5;7)

carne |  €16.00 (5;7)

tomato sauce, mozzarel la ,  basi l ,  parmesan

tomato sauce, basi l ,  garl ic

tomato sauce, ventr icina salami,  n 'duja,  mozzarel la ,  chi l l i  f lakes,  basi l ,  parmesan

tomato sauce, mozzarel la ,  ham, mushroom, basi l ,  parmesan

tomato sauce, mixed peppers,  Neapol itan salami,  basi l ,  parmesan, mozzarel la

tomato sauce, mozzarel la ,  basi l ,  parmesan, onion, peppers,  mushroom, black
ol ives Add Vegan Cheese | €1.50

Tuna  |  €15.50 (5;7;8)

Mimosa |  €14.50  (5;7)

champignon |  €14.50 (5;7)

Genovese  |  €15.00  (5;7;2)

quatro formaggi |  €16.00  (5;7)

parma |  €16.50  (5;7)

ortolana |  €15.00  (5;7)

tirolese |  €15.00  (5;7)

tuna, red onion, ol ives,  mozzarel la

panna di cucina, mozzarel la ,  sweet corn,  ham, parmesan, basi l

panna di cucina, ham, mushroom, parmesan, basi l

panna di cucina, pesto genovese, Neapol itan salami,  mozzarel la ,  parmesan, basi l

gorgonzola,  mozzarel la ,  provolone, parmesan, basi l

mozzarel la ,  parma ham, cherry tomato, rocket salad, parmesan, basi l

scarmoza, mixed gri l led veg, mozzarel la ,  parmesan, basi l

mozzarel la ,  scarmoza, speck,  parmesan, basi l

Add Vegan Cheese | €1.50

base is topped with a i tal ian white cooking sauce - panna di cucina instead of tomato sauce
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Calzone |  €15.00  (5;7)
tomato sauce, r icotta,  mozzarel la ,  parmesan, black pepper 

bufalina |  €16.00 (5;7)
tomato sauce, buffalo mozzarel la ,  parmesan, basi l

racchetta |  €20.00 (5;7)
half calzone half bufal ina in the shape of a racket

carrettiera |  €17.00 (5;7)
tomato sauce, i tal ian sausage, pepper ,  provola,  parmesan

Capra |  €16.00  (5;7;2)
goats cheese, mozzarel la ,  walnuts ,  speck,  cherry
tomato, parmesan, basi l

Add Ham/Salami | €1.50

quattro Stagioni|  €18.00 (5;7;14)
ham, salami,  n 'duja,  buffalo,  gorgonzola,  parmesan, provolone, mozzarel la ,
mushroom, peppers,  tomato sauce

Fries|€3.00 (7)
side salad|€3.00 (5)

pancetta & parmesan loaded fries|€6.o0 (7) 
Crushed potatoes|€4.50 (7)

S I D E S

Vegan Cheese|€1.50 
Extra espresso Shot|€0.50 
Extra Meat|€2.00 (5;6;7)
Extra cheese|€1.50 (5)

Alternative Milk|€0.50 Gluten Free Pizza Base|€1.50
Puccia bread|€3.00 (7)

Tartar Sauce|€0.50 (5;6)
Ketchup|€0.50 

Mayo|€0.50 (5;6)
Chilli Lemon Mayo|€0.50 (5;6)

E X T R A



P A S T A

Linguine E Crab Prosecco | €18.00  (5;6;7;8;10;14)
garl ic ,  chi l l i  f lakes,  cherry vine tomatoes, green ol ives,  crab meat tossed with l inguine

six-hour braised beef in an onion and tomato sauce served with r igatoni pasta and
bruschetta

Rigatoni with Ragu napoletano | €17.00 (6;7;14)

Spaghetti Aglio e Olio | €13.50  (5;6;7;10)
garl ic ,  ol ive oi l ,  chi l l i  f lakes,  parsley,  parmesan cheese & shrimp tossed with spaghett i
pasta

Spaghetti Alla Norma|  €13.50  (5;6;7;13;14)

deep-fr ied aubergine, tomato sauce, r icotta salata and basi l

Lasagna bolognese | €14.50  (2;5;6;7;13;14)
bolognese in bechamel sauce with
parmesan, mozzarel la ,  basi l  and a side salad

Spaghetti Alla carbonara | €15.50  (5;6;7)
spaghett i ,  egg, pecorino, guanciale,  black pepper

tagliatelle alla bolognese | €16.50  (5;6;7;13;14)
I r ish minced beef & pork ,  tagl iatel le ,  parmesan, basi l

Rigatoni sausage & Mushroom |  €16.50 (5;6;7;13;14)
leek,  garl ic ,  sausage, mushroom, panna di
cucina, parmesan, r igatoni & white wine

penne al pesto | €15.00  (2;5;6;7)
guanciale,  pesto,  parmesan, panna di cucina

Penne alla puttanesca|  €14.50 (5;6;7;13)
ol ive oi l ,  chi l l i ,  garl ic ,  tomato, black ol ives,  capers & penne 

spaghetti all' amatriciana | €15.50  (5;6;7;13)
guanciale,  tomato, white wine, pecorino, spaghett i

gnocchi Alla sorrentina | €14.50  (5;6;7;13;14)
garl ic ,  tomato, gnocci ,  mozzarel la ,  basi l

Linguine Al salmon vodka | €18.00  (5;6;7;8;13;14)
l inguine, ol ive oi l ,  garl ic ,  salmon, vodka, panna di cucina, parsley,  lemon juice,  courgette

Ravioli Spinaci E Ricotta| €17.00  (2;5;6;7)
raviol i  f i l led with spinach & r icotta served with butter ,  parmesan &
sage sauce topped with toasted walnuts

Allergens: 1.Peanuts 2.treenuts 3.sesame 4.soybeans 5.milk 6.eggs 7.gluten 8.fish 9.molluscs 10.crustaceans
11.mustard 12.lupin 13.celery 14.sulpin dioxide
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Beef Burger |  €15.00 (5;7;11)
I r ish 8oz beef burger ,  shredded lettuce, tomato, gr i l led veg, pancetta,  scarmoza
in a homemade puccia bun & fr ies

Ir ish 8oz lamb burger ,  greek yogurt & mint dressing, rocket salad, gr i l led veg,
feta cheese in a homemade puccia bun & fr ies

Lamb Burger | €15.50 (5;7;11)

Puccia Sandwich|  €8.00 (5;7)
homemade Puccia bread f i l led
with lettuce, cheese, peppers,
tomato, gr i l led vegetables and
your choice of meat.

Add fries | €2.00

Sirloin Steak| €25.00 (7)
I r ish 10oz steak served with f lat mushrooms, roasted cherry tomatoes, pepper
sauce & fr ies

braised short rib| €19.50 (13;14)
8 hour slow cooked short r ib in red wine jus served with crushed baked
potatoes & asparagus

Chicken Scaloppine| €18.00 (5;7)
buttermilk chicken breast cooked in butter & lemon sauce served with crushed
baked potatoes & asparagus

Salmon Fillet| €20.00 (2;5;6;8)
f i l let of salmon in white sauce served with crushed potatoes & asparagus

Vegetarian |  €8.00 
Neapol itan Salami |  €9.00 

Ham | €8.50 
Prosciutto |  €10.50

Speck |  €9.50 
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Gelato sundae|  €7.00 (5;6;7)
served with fresh whipped cream & strawberr ies
Choose any three f lavours: Strawberry; Vani l la;  Chocolate; Pistachio;
Lemon Sorbet;  Mango

Tiramisu|  €7.00 (5;6;7)

puffed pastry f i l led with r icotta,  lemon & cinnamon

homemade coffee f lavoured ital ian dessert

Sfogliatelle|  €6.50 (5;6;7)

Nutella Pizza|  €8.50 (2;5;7)
strawberry ,  nutel la ,  banana, icing sugar 

limoncello| €4.50
I tal ian Lemon Liqueur mainly
produced in Southern I taly

Frangelico| €4.50
I tal ian Hazelnut L iqueur
f lavoured with cocoa and
vani l la

Panna Cotta|  €7.50 (5)
classic i tal ian dessert with del icate vani l la
and a fresh strawberry coul is



C O C K T A I L S

Aperol Spritz| €11.00
prosecco, aperol and soda
water

Amalfi Spritz| €12.00

prosecco, aperol and
pineapple juice

Mimosa| €10.00

prosecco, grenadine &
peach nectar

Bellini| €11.00

prosecco, orange juice and a
dash of grenadine

Bella Napoli Spritz| €12.00
raspberry framboise,  aperol ,
Lemon juice,  basi l ,  sparkl ing
water

Strawberry Shake| €12.00
passoa l iqueur ,  grenadine,
strawberry gelato,  bitters ,
grapefruit

Grapefruit & Lemon Sorbet Rossini| €12.00

grapefruit  soda, lemon sorbet ,  prosecco and
a dash of grenadine

watermelon Spritz| €11.00
midori ,  prosecco, dash of
sparkl ing water

B E E R
Birra Moretti | €5.50

Birra Moretti Pint | €6.50 
lager beer ,  4.8% vol

Ichnusa| €5.50 
Sardinian unfi l tered blonde lager ,  5% vol

Peroni Gluten Free| €5.50

lager beer ,  4.7% vol

Peroni| €5.50 

gluten-free lager ,  5. 1% vol

lager beer ,  4.8% vol

Blueberry jam| €13.00

Blue curacao, apple juice,
cranberry juice,  grenadine, orange
bitters ,  sparkl ing water

Pizza Maestro| €12.00

passoa l iqueur ,  orange juice,
lemon juice,  prosecco, honey,
sparkl ing water

customer is always bright| €13.00

creme de casis ,  orange juice,  cranberry juice,
bitters ,  cherry juice,  mint ,  prosecco, sparkl ing
water



W I N E  L I S T
W H I T E  

S P A R K L I N G  W I N E

Terre del duca - Falanghina| €27.00

fresh & dry taste with hints of tropical fruit  & f loral perfumes

canicatti - grillo| €31.00

fruity with acidic components  (100% Gri l lo)

borgo Molino - Ciari| €33.00
pinot gr igio - creamy & fruity f inish with hints of wi ldf lowers &
nutmeg

italo cescon - sauvignon blanc| €38.00

aroma is cr isp & intense with notes of juniper berry & mint

glass of Pinot grigio - friuli| €7.00

Straw yel low in color ,  i t  evolves with scents of dry hay and toasted almond.

Glass of vini stocco - Bianco |€7.00

elegant and ful l  bodied wine that expresses notes of f lowers,  apricot ,  peach and pear.

500ml Carafe | €17.00

500ml Carafe | €17.00

borgo molino - Doc prosecco| €30.00

fruity aromas, harmonic dry taste

Glass of Frizzante| €7.00

refreshing, cr isp and harmonious semi-sparkl ing wine

500ml Carafe | €17.00

Pala - Vermentino| €43.00

straw colour ,  br ight ,  intense with f loral & vegetable aroma



W I N E  L I S T
R E D

R O S E

Tagaro - musorosso|€30.00
toasty spice notes,  rounded and plush in feel ,  accents of anise and vani l la

Glass of Tagaro - musorosso|€8.00

500ml Carafe | €18.50

illuminati - riparossa| €27.00
classic ,  plum-scented from Montepulciano

tagaro - negromaro| €29.00
dark,  dr ied fruits with hints of spice & savoury notes

borgo Molino- Scuri| €33.00
cabernet sauvignon - fruity wine with aromas of raspberry & cherr ies,  ful l  bodied

italo cescon - Pinot Noir| €38.00
l ight bodied with notes of red cherry ,  rose & vani l la

glass of primitivo - puglia | €7.00
Fruity ,  with notes of plums cherry and tobacco

Glass of Nero D'avola |€7.00
ful l  and robust ,  s i lky smooth with tannins that are gentle 500ml Carafe | €17.00

500ml Carafe | €17.00

Amarone - Speri | €69.00
fresh & dry taste with hints of tropical fruit  & f loral perfumes

VAlpolicella - Ripasso| €41.00
intense ruby red colour ,  pleasantly fruity with hints of spice

Figli luigi oddero- Barbera D'Alba | €47.00
smooth, soft & l ight with good acidity

borgo molino - Doc Rose prosecco| €30.00
fruity aromas, harmonic dry taste

toasty spice notes,  rounded and plush in feel ,  accents of anise and vani l la



S i n g l e  e s p r e s s o  |  € 2 . 0 0

d o u b l e  e s p r e s s o |  € 2 . 5 0

R i s t r e t t o |  € 2 . 0 0

A m e r i c a n o |  € 3 . 0 0

M a c c h i a t o  |  € 2 . 5 0

L a t t e |  € 3 . 5 0

c a p p u c c i n o |  € 3 . 5 0

M o c h a |  € 4 . 0 0

H o t  c h o c o l a t e |  € 3 . 5 0

B a r r y ' s  T e a |  € 2 . 5 0

H e r b a l  T e a  | € 3 . 0 0

i c e d  C o f f e e  | € 5 . 0 0

A f f o g a t o  | € 4 . 5 0

Coke/zero, Fanta, Sprite |€2.80

San Pellegrino 300ml |€2.80



Lemon/Peach Iced Tea 500ml| €3.50

Fruit Juice| €3.00




Half-pint milk| €3.00

still water 750ml | €4.50

sparkling water 750ml | €4.50

Chamomile,  Peppermint ,  Green tea,
Earl  Grey,  Berr ies,  Blackcurrent

H O T  D R I N K S

S O F T  D R I N K S

Lemon, Orange, Clementine,  Grapefruit

 Orange, Apple,  Cranberry ,  P ineapple



R E V I E W S



R E V I E W S

Why not leave us a review on Google/ Tripadvisor?



G R A Z I E  M I L L E !

@bellanapoli_pizza

BellaNapoli_pizza

www.pizzabellanapoli.com

021 427 9122

@bellanapolicork


