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Bistro

Welcome to Bella Uita [talian restayrant & wine bar!

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

“Enjoying Italian cyisine is morve experiential, not intellectyal. Tt comes
Jrom a more emotional place that’s very evocative.”

W strive to make your dining experience a real taste of italy’s best.

Buon Appetito!
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Bistro

"SALUMI E FORMAGGI™
ERHIT i B s

’LE P “Tagliere di salumi e
Jormaggi ltaliani.giardiniera e
selezione di mostarda™ + Y 258
(2-3 A1 /share for 2-3)
ltalian cold cuts and selected cheeses
with homemade fruit mustard &
pickled vegetables
BB AR NBER 2 EH R LB
HIZKRITTR BER X
£ BP “Burrata pugliese” + Yu$
Fresh burrata cheese &
marinated eggplant with

cherry tomato salad

7 & 10 L5 9 B B g o AN AE DR A0 4T

E=NEE “Gorgonzola Baruffaldi
affinata 50 giorni e marmellata di
frutta fatta in casa” + Y 108
50 days aged "Baruffaldi" gorgonzola &

homemade fruit marmelade
50K AR B & IA B X A R gL B
FoEHIkEE

“Prosciutto Crudo e
Mozzarella di bufala”  + Y 288
2 A1 /share for 2)

Fresh Buffalo mozzarella with 24
months aged Parma ham &
homemade pickled vegetable
W KF S BRI ER 241D B #AAY
8 /R 5K BE FC B i R 3

’;:“‘-. BB “Prosciutto di Parma 24
Mesi” + Y88
Q2 A1 /share for 2)
24 months aged Parma ham platter &
homemade pickled vegetable & grissini
241 B RABRLIR/R S A BR
Fic B ) s i 3 e e [ B2 4

“ANTIPASTI”
TFRE

2 “Carpaccio di manzo
affumicato a freddo con
rucola e pomodorini confit e le sue
salse” + Y158
Cold smoked Wagyu beef carpaccio,

rocket lettuce & cherry tomato confit
and its sauces

SEUIREBMFTFREZ
FRSEAHR B DR D

“Seppia con verdure e olio al
limone” + Y168
Slow cooked cuttlefish salad with raw

seasonal vegetables, oil lemon dressing
188 S ) HIBERY © BRI

£ “Fritwra di pesce come a
Venezia” + Y168
Deep fried cod fish, calamari, prawns
& vegetables with garlic-pepper mayo
14325 Ny = NN 7=
IR AMEE S

“Insalata di granchio, mela verde

sedano e mayo affumicata” + Y168

Crab meat salad, green apple,
fresh celery and smoked mayo
BRBNETERNNEFX
MRABEEHE
£ “Baccala’ mantecato,
polenta fritta” + Y u8
Whipped Black cod "mantecato”
on fried polenta
<% RE S FCHMNE T KT
EMHHEMEFR

ERNote: “ T Ee Vegetarian; m' TEEERPork; ¢ -"ff-n-q\i” BRE X G Signature dish.
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Bistro

“PASTA & RISOTTO”
R AR R

s “Spaghetto agli scampi” + Y 499
QA1 /share for 2)

Sauteed spaghetti with scampi & its bisque
WEGFRRAEEBELT . BEIRT

“Pacchero con tonno , capperi, olive e pomodorini” + Y I58
Pacchero pasta with yellow fin tuna, capers, italian black olives &

cherry tomato
MEHHER AT BB E R B KIN EAF BB E
(s “Fregola sarda con il granchio” + Y199
Crab meat "fregola" sardinian broken pasta

HTBRZENER
) “Spaghetti ai ricci di mare” + Y199
Homemade spaghetti chitarra with sea urchin, garlic & basil sauce with chili

MEFIFR AN EESRENT # Rt
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wi “Risotto ai funghi di bosco,
saba 'mosto cotto’ e pesto al prezzemolo™ + Y 128
Seasonal mushrooms risotto with saba and parsley pesto

WEEGE RS AMIGIREFEERRAF &

o “Tagliatelle al ragu™ + Y 138
Eggmade tagliatelle with meat sauce and 24th months Parmigiano Reggiano

MEHIERERFOEE KT AE K24 B 2B HIBRIER

AL M yy
/ZUPPL
7]
“Vellwtata di funghi misti, prosciutto croccante e tartufo nero” + Y88

Mushrooms cream soup with crispy parma ham and black truffle
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SR Note: “ T 2 & Vegetarian; * [ " S HEE Pork; * fiod" RIS G Signature dish




“CARNE ALLA

GRIGLIA”
I

frdnd g . . .
sy Fiorentina alla griglia
con patate fritte” + Y1599
(2-3 A1 /share for 2-3)

Grilled 1.2 Kg Australian Wagyu M6/7
beef Porterhouse with vegetables salad

=,

"oinzimonio style", fried country
potatoes and green sauce
FEBUNA MG /T TE4H (122 ) BRE
S ETINEZ NP Sa =k I A=EHES Sa

£ “Costata di manzo
Wagyu con insalata di rucola e
patate fritte rustiche”™ + Y1399
(2-3 A 19 /share for 2-3)

Grilled 1.2 kg Australian Wagyu M5 beef
tomahawk with mustard sauce, rocket
lettuce salad and fried country potatoes
JEBUNF M G HE (122 ) BR7t

B . ZMXVRMEIEEE N TS %

“Filetto di Manzo alla Griglia,
Funghi e Tartufo
Invernale” + Y368
180 gr Angus beef tenderloin on the
charcoal grill, sautéed
mushrooms and winter truffle
TRIEZLASETHRN (180 52) FokVEELS
INES= =N
’:::". “Tagliata di manzo Wagyu alla
griglia con salsa verde, insalata di

rucola e patate fritte rustiche” + Y 498

Grilled smoked 350 gr Australian Wagyu
M5 beef flank steak, green sauce, rocket
lettuce salad & fried country potatoes
KEEONA A MS AR MIAE 4+ (350 7o) BoZ
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Bistro

“SECONDI PIATTI A

Al A\l vy
BASE DI PESCE
» » »
tRHIER
(s “Polpo arrosto con burrata
e salsa diavola™ + Y298
Pan roasted octopus leg with fresh
burrata and spiced bell peper sauce
V& & 8RR BOHT 8 7R FI SR U B
RERUANT MU+

“Nasello alla
Mediterranea” + Y298
Roasted black cod fish fillet 180 gr in
tomato, Taggiasche olives &
capers sauce
A ERE S (1805e) ALiBE I HT S
I IS ibas

“Tonno Pinna Gialla
Scottato con Caponata
di Melanzane” + Y298
Seared yellow fin tuna steak 150 gr
with eggplant "caponata”
WRIEESRE (150 7o) Acrara e hn+
i:\'l “Scampi alla griglia™ + Y 499
Q2 A1 /share for 2)
Scampi cooked on the charcoal grill
with herbs breadcrumbs
ARIEBENEEERDE

ERE Note: “ "L E A Vegetarian; © m' " EEEA Pk, “ i x\i BI85 58 Signature dish.
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“CONTORNI"
ified

27 “Insalata di rucola, pomodorini. scaglie di Parmigiano
Reggiano ed aceto balsamico”™ + Y 68
Rocket lettuce, cherry tomato & shaved 24 months aged Parmigiano
Reggiano salad with balsamic dressing

Z RO AI Bk AN 24D 3 AR IR D AR YL ER F A REE T

- - -« . . . . . . .
f=3 %57 “Insalata di Pinzimonio con olive taggiasche condita
conolio e limone™ + Y88
Vegetables salad "pinzimonio style', taggiasche olives dressed with

lemon vinegraitte

RERBRSDNIECE S I HT R AT BOmEE T

[~ 1«1 . . . . . 2l 7
i “Funghi di stagione saltati con aglio, burro e prezzemolo”™ + Y 88

Sautéed Yunnan seasonal mushroom with garlic butter & parsley
Kb BY < B Fe A Fr A BT

L7 “Patate fritte Rustiche” + Y68
Fried "rustiche" country potatoes with aioli sauce
PN LT EREFBERE
L “Caponata di Melanzane alla Siciliana™ + Y 68
Stew sweet and sour Eggplant "caponata” with pinenuts & raisin

PoPE B in F B F B E T

SERE Note: “ " R Vegetarian; * [ " S HERIPork,; © " BT Signature dish.







