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Bella )/ita

ENTREES Antipasti / Starters

MOULES A LA MARINIERE OU A LA CALABRAISE & FRITES
Cozze alla marinara o alla calabrese & patatine fritte
Mussels in white wine & garlic or calabrese style (spicy), french fries

AUBERGINES A LA PARMIGIANA /Melanzane alla parmigiana / Eggplant parmigiana
MINESTRONE/ Minestrone di verdure/ Vegetable soup

SALADE D’ARTICHAUTS & COPEAUX DE PARMESAN
Insalata di carciofi & scaglie di parmigiano/ Artichokes salade with parmesan shavings

SALADE DE POULPE, POMMES DE TERRE, TOMATES CERISES & OLIVES
Insalata di polpo, patate, pomodorini & olive / Octopus salad, potatoes, cherry tomatoes & olives

PETITE FRITURE DE CALAMARS, SAUCE TARTARE
Piccola frittura di calamari, salsa tartara / Deep fried squid, tartar sauce

TARTARE DE SAUMON, AVOCAT, OIGNON ROUGE, RADIS, CIBOULETTES & CITRON VERT,
CREME DE TOPINAMBOUR

Tartare di salmone, avocado, cipolla rossa, ravanelli, erba cipollina & lime, crema di topinambour
Salmon tartare with avocado, red onion, radish, chives & lime, Jerusalem artichoke cream

MINI BROCHETTE DE POULPE ET DE GAMBAS, ENDIVE, TOMATES CERISES ET CREME DE MANGUE
Mini spiedino di polpo e gamberi, indivia, pomodorini e crema di mango
Mini skewers of octopus & prawns, endive, cherry tomatoes, and mango cream

ENTREE BELLA VITA (DEGUSTATION D'ENTREES VARIEES MAISON)
Antipasto Bella Vita / Bella Vita's tasting platter of home-made starters

SALADES /nsalata / Salads

SALADE CAPRESE (TOMATES, MOZZARELLA & BASILIC)
Insalata Caprese (pomodori, mozzarella, basilico) / Caprese salad (tomatoes, mozzarella, basil)

SALADE NICOISE (MESCLUN, TOMATES, ANCHOIS, OLIVES, (EUF, POIVRONS, THON, OIGNONS ROUGES,
HARICOTS VERTS)

Insalata Nizzarda (misticanza, pomodori, acciughe, olive, uova, peperoni, tonno, cipolle rosse, fagiolini)

Salad Nigoise (mesclun salad, tomatoes, anchovies, olives, egg, bell peppers, tuna, red onions, green beans)

SALADE CESAR (SAI‘_ADE ROMAINE, CROUTONS DE PAIN, POULET AUX NOISETTES, COPEAUX DE
PARMESAN, SAUCE A L’ANCHOIS, BACON CROUSTILLANT)

Insalata Caesar (lattuga romana, crostini, pollo alle nocciole, parmigiano, salsa all'acciuga, bacon croccante)
Caesar salad (romaine lettuce, croutons, chicken, hazelnuts, parmesan shavings, anchovy sauce, crispy bacon)

SALADE D’HIVER (MESCLUN, TOMATES, SAUMON FUME, ARTICHAUTS, MA'I'S, AVOCAT, MANGUE)
Insalata d'inverno (misticanza, pomodori, salmone affumicato, carciofi, mais, avocado, mango)
Winter salad (mesclun salad, tomatoes, smoked salmon, artichokes, corn, avocado, mango)

SALADE BELLA VITA (MACHE, TOMATES, CROUTONS DE CHEVRE CHAUD, JAMBON DE PARME,
CREME DE VINAIGRE BALSAMIQUE, AMANDES GRILLEES)

Insalata Bella Vita (valeriana, pomodori, crostini caldi con formaggio di capra, prosciutto di Parma, crema di aceto
balsamico, mandorle tostate) / Bella Vita salad (Lamb’s lettuce, tomatoes, warm goat cheese on toast, Parma ham,
balsamic cream, toasted almonds)

POKE BOWL VEGAN (RIZ A SUSHI, AVOCAT, MANGUE, CONCOMBRE, TOFU, WAKAME, HARICOTS
VERTS, POUSSES DE SOJA, POIS CHICHES, MAIS, GINGEMBRE, GRAINES DE SESAME, SAUCE SOJA)
Poké bowl vegano (riso da sushi, avocado, mango, cetriolo, tofu, fagiolini, germogli di soia, ceci, mais, wakame,
semi di sesamo, zenzero, salsa di soia) / Vegan poké bowl (sushi rice, avocado, mango, cucumber, tofu, wakame,
green beans, soy sprouts, chickpeas, corn, ginger, sesame seeds, soy sauce)

POKE BOWL POULET (RIZ A SUSHI, AVOCAT, CONCOMBRE, POULET GRILLE, SAUCE TERIYAKI,
EDAMAME, GRAINES DE SESAME, RADIS, CEBETTES, WAKAME, CITRON VERT, SAUCE SOJA)

Poké bowl pollo (riso da sushi, avocado, cetriolo, pollo grigliato, salsa teriyaki, edamame, semi di sesamo, ravanelli,
cipollotto, wakame, lime, salsa di soia) / Chicken poké bowl (sushi rice, avocado, cucumber, grilled chicken, teriyaki
sauce, sesame seeds, edamame, radish, spring onions, wakamé, lime, soy sauce)

POKE BOWL SAUMON (RIZ A SUSHI, AVOCAT, MANGUE, CONCOMBRE, LAMELLES DE SAUMON CRU,
WAKAME, GRAINES DE SESAME, GINGEMBRE SAUCE SOJA & MAYON NAISE AU WASABI)

Poké bowldl salmone (riso da sushi, avocado mango, cetrlolo sashimi di salmone, wakame, semi di sesamo, zenzero, salsa di
soia & maionese al wasabi) / Salmon poké bowl (sushi rice, avocado, mango, cucumber, raw salmon, wakameé, sesame seeds,
ginger, soy sauce & wasabi mayonnaise)

Plats végétariens, peuvent contenir lait et ceufs. / Piatti vegetariani, con latte e uova. / Vegetarian dishes, may contain dairy and eggs.
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PAT ES Pasta / Pasta

SPAGHETTI TOMATES & BASILIC
Spaghetti pomodoro e basilico / Spaghetti tomatoes & basil

PENNE A L’ARRABIATA
Penne all’arrabbiata / Penne with spicy tomato sauce

RIGATONI BELLA VITA, SAUCE TOMATE & PECORINO
Rigatoni Bella Vita, salsa pomodoro & pecorino / Rigatoni Bella Vita, tomato sauce & pecorino cheese

FUSILLI AU BLE COMPLET, TOMATES CERISES, BASILIC, OLIVES & CREME DE BURRATA
Fusilli integrali, pomodorini, basilico, olive & crema di burrata
Whole wheat fusilli pasta, cherry tomatoes, basil, olives & cream of burrata

TAGLIATELLE BOLOGNAISE (100% BCEUF)
Tagliatelle bolognese / Tagliatelle bolognaise

GNOCCHI MAISON, RAGOUT DE LAPIN ET CREME DE TOMA PIEMONTAISE
Gnocchi fatti da noi, ragu di coniglio & crema di toma
Homemade gnocchi with rabbit ragout and piedmontese Toma cheese cream

RISOTTO AU POTIRON, MOULES ET PECORINO
Risotto alla zucca, cozze & pecorino / Pumpkin risotto with mussels & pecorino cheese

PACCHERI DE GRAGNANO, TRIO DE TOMATES CERISES, LANGOUSTINES, GAMBAS ET BURRATA

Paccheri di Gragnano, tris di pomodorini, scampi, gamberi & burrata
Gragnano paccheri with a trio of cherry tomatoes, scampi, prawns & burrata cheese

SPAGHETTI REDA (PALOURDES, GAMBAS, COURGETTES, TOMATES FRAICHES)
Spaghetti Reda (vongole, gamberi, zucchine, pomodoro fresco)
Spaghetti Reda (clams, prawns, zucchini, fresh tomatoes)

SPAGHETTI AUX PALOURDES
Spaghetti alle vongole / Spaghetti with clams

VIANDES Carne / Meat

TARTARE DE BCEUF A LA FRANCAISE OU A L'ITALIENNE* & FRITES

Tartare di manzo alla francese o all'italiana* & fritte / French or Italian* beef tartare (raw meat) & french fries
*Assaisonné uniquement avec du citron, huile d'olive & sel, copeaux de parmesan

*Condito solo con limone, olio d'oliva e sale, scaglie di parmigiano

Seasoned only with lemon, olive oil & salt, shaved parmesan cheese

BROCHETTES DE POULET AU CURRY JAUNE, RIZBLANC
Spiedini di pollo al curry, riso bianco / Chicken skewers, yellow curry sauce & white rice

DAUBE DE CERF MIJOTEE & PUREE A LA TRUFFE NOIRE
Spezzatino di cervo brasato con puré al tartufo nero / Venison stew with black truffle mashed potatoes.

LA MILANAISE (COTE DE VEAU PANEE 400 G) & FRITES
Cotoletta di vitello alla milanese & patatine fritte / Breaded veal chop Milanese style & french fries

ENTRECOTE GRILLEE ANGUS (300 G) & FRITES (SAUCE ROQUEFORT OU POIVRE)
Entrecote alla griglia Angus (300 g) & patatine fritte (Salsa al Roquefort o al pepe)
Grilled Angus rib-eye steak (300 g) & French fries (Roquefort cheese or pepper sauce)

GARNITURE : FRITES, RIZ, SALADE, HARICOTS VERTS, PUREE, RATATOUILLE, TRUFFE NOIRE
Contorni : patatine fritte, riso, insalata, faéiolini, puré di patate, ratatuia, tartufo nero
Side dishes : french fries, rice, green salad, green beans, mashed potatoes, ratatouille, black truffle

POISSONS Pesce / Fish

PAVE DE SAUMON, SAUCE DELICATE A LA MOUTARDE A L’ANCIENNE ET PUREE DE
POMMES DE TERRE

Paveé di salmone, salsa delicata alla senape a 'ancienne e pure di patate

Salmon pavé with a delicate wholegrain mustard sauce and mashed potatoes

FILET DE DAURADE, SAUCE VIERGE & RATATOUILLE
Filetto di orata, salsa vergine & ratatouille / Sea bream fillet, virgin olive oil sauce & ratatouille

FRITURE DE CALAMARS ET GAMBAS, SAUCE TARTARE
Frittura di calamari e gamberi, salsa tartara / Deep fried squid and prawns, tartar sauce

GRILLADE MIXTE DE LA MER & RATATOUILLE (GAMBAS, CALAMARS, SAUMON, ESPADON)
Grigliata mista di mare & ratatuia (gamberi, calamari, salmone, pesce spada)
Mixed grilled seafish & ratatouille (prawns, squid, salmon, swordfish)
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P I ZZA Pizze / Pizza

BIANCA CON ROSMARINO (HUILE D’OLIVE, ROMARIN, SEL)
Olio extra vergine, rosmarino, sale / Olive oil, rosemary, salt

MARGHERITA (SAUCE TOMATE, MOZZARELLA)
Salsa di pomodoro, mozzarella / Tomato sauce, mozzarella

WURSTEL (SAUCE TOMATE, MOZZARELLA, SAUCISSES DE STRASBOURG)
Salsa di pomodoro, mozzarella, wurstels / Tomato sauce, mozzarella, Wiener sausages

NAPOLITAINE (SAUCE TOMATE, MOZZARELLA, CAPRES, ANCHOIS, ORIGAN, OLIVES)
Salsa di pomodoro, mozzarella, capperi, acciughe, origano, olive
Tomato sauce, mozzarella, capers, anchovies, oregano, olives

NEPTUNE (SAUCE TOMATE, MOZZARELLA, THON, OIGNONS, PERSIL)
Salsa di pomodoro, mozzarella, tonno, cipolla, prezzemolo
Tomato sauce, mozzarella, tuna, onion, parsley

PARMIGIANA (SAUCE TOMATE, MOZZARELLA, AUBERGINES, PARMESAN)
Salsa di pomodoro, mozzarella, melanzane, parmigiano
Tomato sauce, mozzarella, eggplant, parmesan

MARINIERE (SAUCE TOMATE, ANCHOIS, AIL, ORIGAN)
Salsa di pomodoro, acciughe, aglio, origano / Tomato sauce, anchovies, garlic, oregano

JAMBON (SAUCE TOMATE, MOZZARELLA, JAMBON)
Salsa di pomodoro, mozzarella, cotto / Tomato sauce, mozzarella, ham

CHEVRE (SAUCE TOMATE, MOZZARELLA, FROMAGE DE CHEVRE)
Salsa di pomodoro, mozzarella, formaggio di capra / Tomato sauce, mozzarella, goat cheese

4 SAISONS (SAUCE TOMATE, MOZZARELLA, POIVRONS, ARTICHAUTS, JAMBON,
CHAMPIGNONS)

Salsa di pomodoro, mozzarella, peperoni, carciofi, cotto, funghi

Tomato sauce, mozzarella, bell peppers, artichokes, ham, mushrooms

CAPRICCIOSA (SAUCE TOMATE, MOZZARELLA, POIVRONS, JAMBON, CHAMPIGNONS,
OLIVES)

Salsa di pomodoro, mozzarella, peperoni, cotto, funghi, olive

Tomato sauce, mozzarella, sweet bell peppers, ham, mushrooms, olives

4 FROMAGES (SAUCE TOMATE, MOZZARELLA, PARMESAN, GORGONZOLA, TALEGGIO)
Salsa di pomodoro, mozzarella, parmigiano, gorgonzola, taleggio
Tomato sauce, mozzarella, parmesan, gorgonzola, taleggio

PARMA (SAUCE TOMATE, MOZZARELLA, JAMBON DE PARME)
Salsa di pomodoro, mozzarella, prosciutto di Parma / Tomato sauce, mozzarella, Parma ham

DIAVOLA (SAUCE TOMATE, MOZZARELLA, SALAMI PIQUANT)
Salsa di pomodoro, mozzarella, salame piccante / Tomato sauce, mozzarella, spicy salami

VEGETARIENNE (SAUCE TOMATE, MOZZARELLA, POIVRONS, CHAMPIGNONS, COURGETTES,
AUBERGINES)

Salsa di pomodoro, mozzarella, peperoni, funghi, zucchine, melanzane

Tomato sauce, mozzarella, bell peppers, mushrooms, zucchini, eggplant

CALZONE (SAUCE TOMATE, MOZZARELLA, JAMBON, CHAMPIGNONS)
Salsa di pomodoro, mozzarella, cotto, funghi
Tomato sauce, mozzarella, ham, mushrooms

OCCHIO DI BUE (SAUCE TOMATE, MOZZARELLA, JAMBON, CEUF)
Salsa di pomodoro, mozzarella, prosciutto cotto, uovo / Tomato sauce, mozzarella, ham, egg

BUFALINA (SAUCE TOMATE, MOZZARELLA, BASILIC, MOZZARELLA DI BUFALA)
Salsa di pomodoro, mozzarella, basilico, mozzarella di bufala
Tomato sauce, mozzarella, basil, buffalo mozzarella

REINE (SAUCE TOMATE, MOZZARELLA, CHAMPIGNONS, JAMBON, OLIVES)
Salsa di pomodoro, mozzarella, funghi, cotto, olive
Tomato sauce, mozzarella, ham, mushrooms, olives

@ Plats végétariens, peuvent contenir lait et ceufs. / Piatti vegetariani, con latte e uova. / Vegetarian dishes, may contain dairy and eggs.
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P I ZZA Pizze / Pizza

CHORIZO (SAUCE TOMATE, MOZZARELLA, CHORIZO, POIVRONS, OLIVES, PERSILLADE) 17€
Salsa pomodoro, mozzarella, chorizo, peperoni, olive, prezzemolo
Tomato sauce, mozzarella, chorizo, bell peppers, olives, parsley & garlic oil

BOLOGNE (MOZZARELLA, BURRATA, MORTADELLA, PISTACHES) 18€
Mozzarella, burrata, mortadella, pistacchi / Mozzarella, burrata, mortadella, pistachios

PRIMAVERA (TOMATES FRAICHES, MOZZARELLA, JAMBON DE PARME, ROQUETTE) 18€
Pomodori freschi, mozzarella, prosciutto di Parma, rucola
Sliced tomatoes, mozzarella, Parma ham, rocket salad

CAMPANA (MOZZARELLA, SAUCISSES FRAICHES, TOMATES CERISES, PARMESAN, AUBERGINES FRITES) 18€
Salsiccia, mozzarella, pomodorini, parmigiano, melanzane fritte
Sausage, mozzarella, cherry tomatoes, parmesan, fried eggplants

CANNIBAL (SAUCE TOMATE, MOZZARELLA, BEEUF HACHE, OIGNONS) 18€
Salsa pomodoro, mozzarella, carne trita, cipolla / Tomato sauce, mozzarella, ground beef, onions
FRUITS DE MER (SAUCE TOMATE, FRUITS DE MER, PERSILLADE) 19€

Salsa di pomodoro, frutti di mare, aglio, prezzemolo / Tomato sauce, seafood, garlic, parsley

PIZZA CHILLI N°5 (SAUCE TOMATE, MOZZARELLA, SALAMI PIQUANT, OIGNONS ROUGES, PUREE

CHILLI N°5) 19€
Salsa pomodoro, mozzarella, salame piccante, cipolla rossa, purea di Chilli N°5

Tomato sauce, mozzarella, spicy salami, red onions & chilli paste "Chilli N°5"

SAUMON (MOZZARELLA, SAUMON FUME, ROQUETTE) 20€
Mozzarella, salmone affumicato, rucola / Mozzarella, smoked salmon, rocket salad

BELLA VITA (FROMAGE STRACCHINO, ROQUETTE, BRESAOLA) 20€
Stracchino, rucola, bresaola / Stracchino cheese, rocket salad, bresaola

TRUFFE (MOZZARELLA, CREME DE TRUFFE, CHAMPIGNONS) 22€
Mozzarella, crema di tartufo, funghi / Mozzarella, truffle cream, mushrooms

Service inclus - Servizio incluso - Service included
LA MAISON N'ACCEPTE PAS LES CHEQUES

Nous informons notre aimable clientéle qu’a partir de 11h30, les tables seront réservées uniquement a la restauration.
Please note that from 11:30 a.m., tables are reserved for dining only.
Informiamo la gentile clientela che dalle 11:30 i tavoli saranno riservati al servizio di ristorazione.

Formules Groupes - Service traiteur

LE BELLA VITA met au service de vos événements privés ou professionnels une cuisine
authentique et le savoir-faire de ses équipes. N’hésitez pas a demander nos différentes
formules: déjeuners, cocktails, diners...

Group Packages — Catering Service
LE BELLA VITA offers authentic cuisine and the expertise of its team for your private or corporate
events. Feel free to ask about our different options: lunches, cocktails, dinners...

Formule Gruppi - Servizio Catering
LE BELLA VITA mette a disposizione dei vostri eventi privati o aziendali una cucina autentica e il
savoir-faire del suo team. Non esitate a richiedere le nostre diverse proposte: pranzi, cocktail,

cene..

LE BELLA VITA est également disponible en livraison directement au +377 93 50 42 02
(BELLA VITA is also available for delivery directly)
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info@bellavita.com
06 78 63 64 57
+377 9350 42 02
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DESSERTS

Desserts / Dolci

CREPES AU NUTELLA 10€
MOUSSE AU CHOCOLAT 10€
PANNA COTTA AU PISTACHE 10€
CREME BRULEE 10€
TIRAMISU TRADITIONNEL 10€
CHEESECAKE & COULIS DE FRAISE 10€
NOUGAT GLACE AU TOURON, GRAND MARNIER 10€
TIRAMISU AUX SPECULOOS 10€
CAFE GOURMAND 11€
FONDANT AU CHOCOLAT, CCEUR DE CHOCOLAT 11€

BLANC & BOULE DE GLACE VANILLE (1zMIN)

TARTE TATIN, BOULE DE GLACE VANILLE 1€
SALADE DE FRUITS FRAIS 11€
ANANAS FRAIS 11€
PROFITEROLES 12¢€
BABA AU RHUM, CREME PATISSIERE & FRAISES 12€

Tous nos desserts sont faits maison

All our desserts are homemade. / Tutti i nostri dessert sono fatti in casa.



GLACES

Ice creams / Gelati

LA COUPE DAME BLANCHE 12€

3 boules Vanille, sauce Chocolat, Chantilly

POIRE BELLE HELENE

3 boules Vanille, sauce Chocolat, Poire au sirop, Chantilly

BANANA SPLIT

1 boule Fraise, 1 boule Chocolat, 1 boule Vanille, 1 Banane,
Sauce Chocolat, Chantilly

PECHE MELBA

3 boules Vanille, coulis de Fraise, Péche au Sirop, Chantilly

CHOCOLAT LIEGEOIS

3 boules Chocolat, sauce Chocolat, Chantilly

CAFE LIEGEOIS

3 boules café, sauce chocolat, Chantilly

COLONEL

3 Boules citron, vodka

FRAISE MELBA

3 boules Fraise, fraises fraiches, coulis de fruits Rouges, Chantilly

DéCOUVl’CZ nos parfums dC glaces

Discover our ice cream flavors. / Scoprite i nostri gusti di gelaco.

CREMES GLACEES

Vanille, Chocolat, Café, Rhum Raisin, Pistache, Fleur de lait

SORBETS PLEIN FRUIT

Citron, Fraise, Framboise, Mandarine

1boule/ 3€ 2 boules/ 6€ 3 boules/ 9€
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