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DBella

Vegetables

Burrata — Lalic, basil, mint, cilantro, white balsamic vinaigrette, lime. 72
Caesar — Caesar dressing, almonds butter crumbel, Parmesan. 64
Carpaccio Tomato — Sliced tomatoes, pomegranate vinaigrette , basil aioli, tomato oil. 62
Cherry Tomatoes — Cherry tomatoes, honey, mint, , stracciatella herbs, red onion, sesame tuile. 72
Roasted Beets — Roasted beets, blue cheese, arugula, balsamic, orange zest, Granny Smith apple. 68

Fish
Bluefin Tuna — Brioche, Caper aioli, cucumber, shallot, chili, Brazilian nuts,Parmesan . 72
Amberjack Sashimi — Sliced amberjack, green Schug, tomato seeds, finger lime . 72
Fish Tartare — Orange-chili ponzu, sour cream, pangrattato . 76
Fish Pastilla — Two crispy fish cigars, chipotle aioli, arugula, lemon .68

Classic Italy
Arancini — Smoked aioli, sweet corn, salsa verde, Parmesan . 64
Tortellini Fresca — Ricotta-filled tortellini, Jerusalem artichoke cream, mushroom ragu, and lemon zest. 72
Mushroom Risotto — Portobello ragu, truffle, porcini mushrooms,roasted cherry tomatoes,Parmesan. 74
Gnocchi — Brown butter, leek cream, tomato concassé, shaved Parmesan, and crispy croutons. 88
White Sweet Potato Tortellini — served with leek, sweet corn cream, Parmesan, and oregano.86

Main Courses
Spaghetti Tomato Butter — Pomodoro sauce, sour cream, garlic parsley. 90
Cacio e Pepe — Butter, black pepper, and Pecorino Romano. 96
Zucchini Pasta — Spaghetti, zucchini, chili, pistachios, and Parmesan. 96
Seared Sea Bass Fillet — Beetroot, tomato concassé, red onion, shoshka pepper, and celeriac cream. 158
Sea Bass — Sea Bass Fillet, Beurre Blanc, Mini Gnocchi, Tomato Salsa .158
Al Branzino — Sea bass fillet, handmade spaghettini, artichoke cream, lemon butter, and Pecorino. 168

Wood-Fired Pizza

Wood-Fired Focaccia — Olive oil, truffle butter. 37
Margherita — Tomato sauce, mozzarella, basil, arugula, and Parmesan. 83
Polenta Pizza — Fresh corn cream, confit onions, mushrooms, arugula, and Parmesan. 87
Bella Pizza — Camembert, roasted Portobello mushrooms, balsamic, caramelized onions, and arugula. 88
Spicy Pizza — Pomodoro sauce, mozzarella, schug, chili, and oregano. 83

HAPPY HOUR
Sunday-Thursday | 17:00-18:00
20% OFF THE ENTIRE MENU
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