
Zuppa del giorno . . . . . . . . . . . . . . . . . . . . . . . . . .4.95
Freshly made seasonal soup made to the chefs own recipe.

Bruschetta classica V . . . . . . . . . . . . . . . . . . . . . . .5.45
Chopped cherry tomatoes, fresh basil and red onion 
served on toasted ciabatta bread.

Insalata di gamberetti  . . . . . . . . . . . . . . . . . . . . .5.45
Icelandic prawns, served on a bed of lettuce, 
topped with Marie Rose sauce.

Funghi alla crema V  . . . . . . . . . . . . . . . . . . . . . . .5.45
Button mushrooms cooked in cream, white wine and garlic.

Costolette di maiale  . . . . . . . . . . . . . . . . . . . . . . .5.95
Spare ribs in home made barbecue sauce.

Polpette alla Italiana  . . . . . . . . . . . . . . . . . . . . . . .5.95
Meatballs Italian style, served with spaghetti 
in a tomato and red wine sauce.

Cozze . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .6.95
Crema - Mussels in cream, garlic and white wine sauce.

Piccanti - Mussels in red wine, chilli, garlic and tomato sauce.

Antipasto Italiano  . . . . . . . . . . . . . . . . . . . . . . . . .6.95
A selection of Italian cold meats served with salad garnish and grissini.

Insalata di mare  . . . . . . . . . . . . . . . . . . . . . . . . . .6.95
Mixed seafood marinated in olive oil, served with salad garnish
and Marie Rose sauce.

Gamberoni alla crema  . . . . . . . . . . . . . . . . . . . . .8.95
King prawns cooked in garlic, cream, tomato, mushrooms and white wine.

Starter

Pasta
Spaghetti Bolognese  . . . . . . . . . . . . . . . . . . . . . . .8.95
Spaghetti with classic Bolognese sauce.

Lasagne al forno  . . . . . . . . . . . . . . . . . . . . . . . . . .9.95
Layers of pasta, minced beef and tomato topped with 
mozzarella cheese and baked in the oven.

Penne piccanti  . . . . . . . . . . . . . . . . . . . . . . . . . . .9.95
Pasta tubes with pepperoni, peppers, onion, chillies and tomato sauce.

Fusilli di mare  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.95
Pasta spirals with mixed sea food, in tomato and red wine sauce.

Fusilli carbonara  . . . . . . . . . . . . . . . . . . . . . . . . . .9.95
Pasta spirals with mushroom, bacon in cream and white wine sauce.

Penne salmone  . . . . . . . . . . . . . . . . . . . . . . . . . . .9.95
Fresh salmon fillet with garlic and mushroom, finished with white wine  
and cream.

Spaghetti pollo  . . . . . . . . . . . . . . . . . . . . . . . . . . .9.95
Spaghetti with chicken, mushroom, cream, tomato, 
white wine and garlic.

Ravioli  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.95
Lobster filled pasta with cream, mushroom and white wine sauce.

Fusilli della casa  . . . . . . . . . . . . . . . . . . . . . . . . .10.95
Pasta spirals with cream, tomato, mushroom, pepperoni, olive and Bolognese sauce.

Vegetarian
Penne vegetali  . . . . . . . . . . . . . . . . . . . . . . . . . . .9.95
Pasta tubes with onion, peppers, olive, mushroom, courgette 
and garlic in tomato and red wine sauce

Pizza vegetali . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.95
Mushroom, red onion, mixed peppers, olives, cherry tomato 
and mozzarella cheese

Calzone vegetali  . . . . . . . . . . . . . . . . . . . . . . . . .9.95
Folded pizza with mushroom, onion, olives, courgette and peppers
topped with tomato sauce and mozzarella cheese

Melenzane . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10.95
Layers of aubergine, courgette and tomato topped with mozzarella 
and Parmesan cheese and baked in the oven.

Pollo (Chicken)
Served with mixed seasonal vegetables.

Pollo alla crema  . . . . . . . . . . . . . . . . . . . . . . . . .12.95
Butterfly chicken cooked with onion, mushrooms, 
cream and white wine sauce.

Pollo ripieno . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12.95
Chicken breast filled with spinach, garlic and Italian blue cheese 
in onion, mixed peppers and creamy white wine sauce.

Pollo Dijon  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12.95
Butterfly breast of chicken cooked in creamy mushroom sauce 
finished with Dijon mustard and brandy.

Pollo piccanti . . . . . . . . . . . . . . . . . . . . . . . . . . . .12.95
Butterfly breast of chicken with mixed peppers, onion and chilli, 
in a tomato and basil sauce.

Pollo grigliata . . . . . . . . . . . . . . . . . . . . . . . . . . . .12.95
Grilled breast of chicken with cherry tomato, spring onion, 
garlic and rosemary served on a bed of mixed leaf salad.

Pollo mozzarella . . . . . . . . . . . . . . . . . . . . . . . . . .12.95
Chicken breast stuffed with Parma ham and mozzarella 
baked in the oven served with a garlic, tomato and red wine sauce.

Bistecche (Steak)
All our steaks are fillet & served with mixed seasonal vegetables.

Prime fillet  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .19.95  
Grilled prime fillet, cooked to your liking, served with salad garnish.

Diane . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .20.95 
Cream, mushrooms, onion, red wine, French mustard and brandy.

Piccanti  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .20.95  
Tomato, red wine, onion, peppers and chilli.

O’porto  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .20.95 
Demi-glace, onion and Ruby port.

Dolcelatte  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .20.95 
Italian blue cheese, mushrooms, onion, cream and white wine.

Pizza
Margherita V  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7.95
Cheese, tomato and Italian herbs.

Prosciutto funghi  . . . . . . . . . . . . . . . . . . . . . . . . . .8.95
Ham, cheese, tomato and mushrooms.

Tropicana  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.45 
Cheese, tomato, ham, mushrooms and pineapple

Piccanti  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.95
Pepperoni, red onion, peppers, salami, chilli, 
tomato and mozzarella.

Calzone  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10.95
Folded pizza filled with pepperoni, mushroom, ham, 
onion topped with Bolognese and mozzarella cheese.

Marinara  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.95
Mixed seafood, herbs, cheese and tomato.

Della casa  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10.95
Minced beef, ham, pepperoni, chicken and salami.

Pesce (Fish)
Served with mixed seasonal vegetables.

Branzino  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .16.95
Sea bass fillets served with cherry tomatoes, spring onion, fresh ginger, 
olive oil and garlic on a bed of mixed leaves salad.

Gamberoni alla crema  . . . . . . . . . . . . . . . . . . . .17.95
King prawn cooked in onion, mushroom, garlic, cream, tomato 
and white wine sauce.

Salmone sorenttine  . . . . . . . . . . . . . . . . . . . . . . .15.95
Fresh salmon fillet in our chef’s special cream, tomato and white wine sauce.

Pane (Bread)
Garlic bread  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .3.45

Garlic bread with cheese and tomato  . . . . . . . . . . . . . . .3.95

Garlic bread with cheese, tomato and chilli  . . . . . . . . . . . .4.25

Focaccio with extra virgin olive oil, fresh tomato and red onion  . . .4.25

Side Orders and Salads
Mixed marinated olives  . . . . . . . . . . . . . . . . . . . . .3.45
(to retain the full flavour, olives may contain the stone)

Mixed vegetables  . . . . . . . . . . . . . . . . . . . . . . . . .3.45

French fries  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .2.95

Side salad  with extra virgin olive oil  . . . . . . . . . . . . . . . . .4.75

Fresh tomato and onion salad  . . . . . . . . . . . . . . .3.95

CHILDREN SIZE MEALS ARE AVAILABLE ON PIZZA
AND PASTA AT ½ PRICE.
GLUTEN FREE PASTA AVAILABLE.

MEALS MARKED V ARE SUITABLE FOR VEGETARIANS.
SERVICE CHARGE NOT INCLUDED LEFT TO CUSTOMERS DISCRETION.
ALL OUR PRODUCTS MAY CONTAIN NUTS OR NUT OIL.

PLEASE SPEAK TO A MEMBER OF STAFF IF YOU HAVE
ANY FOOD INTOLERANCE’S OR FOOD ALLERGIES.
ALL PRICES ARE INCLUSIVE OF VAT. Bella Blu
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Bella Blu
Italian restaurant

Open Tuesday to Saturday 5.30 - 10.00pm & all day Sunday 12.00 - 10.00pm

31 Market Place, Bolsover, S44 6PN

t. 01246 828230 f. 01246 291725

www.bellablu.co.uk
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