2 Courses 3 Courses
£35.95 £39.95

Bruschetta al Pomodoro (&7

Marinated tomato in garlic, basil and
virgin olive oil on Italian bread

Zuppa Del Giorno

Italian soup of the day served
with Italian bread

Crostini, Crema di Caprino e Zucchine &

Crispy toasted bread, courgettes, vinaigrette,
goat’s cheese & mascarpone mousse

Fegatini Di Pollo

Pan-fried chicken livers on homemade bread
with rich herbs sauce and cherry tomatoes

Pate Della Casa

Duck & port pate served with toasted
ciabatta and onion chutney

Zampone Alla Napoletana

Sliced stuffed pig’s trotter pan
fried and served with salsa verde

Qater) Mave

Melanzane alla Parmigiana 7

Sliced aubergine baked with tomato,
basil, mozzarella & Parmesan cheese

Tagliatelle Salmone

Thick pasta ribbons (contain egg), salmon
chunks, white wine & cherry tomatoes

Tagliatelle Bolognese

Thick pasta ribbons (contain egg),
beef Bolognese sauce

Risotto ai Funghi (¥
Creamy Italian risotto, mixed
mushrooms & cream

Panzeroti Ricotta & Spinaci &

Tortellini pasta, ricotta cheese &
spinach, cream & pesto sauce

Gnocchi e Salsiccia Piccante

Potato dumplings, spicy Italian sausage,
garlic & cherry tomatoes, parmesan

Spaghetti alla Carbonara
Spaghetti pasta, creamy sauce, smoky pancetta

Spaghetti Cozze

Spaghetti, mussels, olive oil, garlic,
chilli, white wine

Penne alla Siciliana &

Penne pasta, aubergine, mozzarellq,
parmesan & tomato sauce

Spaghetti con Polpettine

Spaghetti pasta, meatballs, tomato &
basil sauce, hint of garlic

Penne Arrabbiata e Pollo

Penne pasta, chicken breast, tomato,
garlic & chilli sauce

/772

Pollo ai Funghi

Breast of free range chicken cooked in a
superb mushroom and cream sauce

Arrosto del Giorno
Roast of the day, please ask your server

Salmone Alla Sorrentina

Pan fried Salmon fillet in a white wine, garlic,
cherry tomato and Italian herb sauce served
with vegetables & potatoes of the day

Maiale Alle Mele

Slowly cooked pork belly served with
homemade apple & cider sauce

s

We will complement your main course
with potatoes, carrots, and green beans
(apart from the risotto, pasta dishes or
those dishes containing pasta)

Dessen’

Panna Cotta
Italian homemade Panna Cotta

Cheesecake

Bailey’s & white chocolate fresh cream
cheesecake (GF/Vegan option available)

Tiramisu
Traditional Tiramisu

Panettone al Forno
Italian bread-and-butter pudding, custard

Brownie al Cioccolato

Chocolate brownie, dark chocolate
pieces, vanilla ice cream

Trio of Italian Gelato

Selection: vanilla, chocolate, strawberry,
banana, coconut, pistachio & vegan ice cream

Gt (Jites

Courgettes in garlic, olive oil
£6.95

Rocket salad & parmesan
£6.95

Mixed salad with olive oil
£6.95

Fresh sautéed asparagus
£8.95

Green peas and shallots
£6.95

Mixed mushrooms, garlic,
butter & parsley
£6.95

Lyonnaise potatoes,
pancetta & red onion

£7.95

Spinach with cream & garlic
£6.95

Tomato & onion salad, fresh
basil & extra virgin olive oil

£6.95

Skinny fries
£6.95

\jta Bella’

prosecco on arrival
3-course gourmet dinner
dancing

£60.05

FRIDAY, 20TH OF MARCH

DRESS CODE: SPARKLE, ITALIAN CHIC

THIS IS A SPECIAL EVENT EVENING AND REQUIRES PRE-BOOKING
LIMITED AVAILABILITY
ADULTS ONLY
RESERVATIONS

WWW.VITA-BELLA.CO.UK
01245 400 204
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DINNER

4 course dinner & dance
live DJ & entertainment

£70.05

FRIDAY, 25™ OF SEPTEMBER

THIS IS A SPECIAL EVENT EVENING AND REQUIRES PRE-BOOKING
LIMITED AVAILABILITY
ADULTS ONLY
RESERVATIONS

WWW.VITA-BELLA.CO.UK
01245 400 204




