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STARTERS

MAINS

ZUPPA DI LENTICCHIE

Lentil soup served with homemade stone baked bread. (V) 			£5.95

FEGATINI DI POLLO

Chicken livers pan fried with onions and bacon
in white wine, served with garlic crostini.					£9.95

COZZE E BACON ALLA BIRRA

New Zealand mussels cooked with bacon and garlic
in beer sauce, served with garlic crostini.
				

£11.95

PANE ALL’AGLIO ITALIA

Stone baked garlic pizza bread with tomato sauce,
pesto, and parmesan shavings. (V) (N) 					

£5.95

GAMBERONI CAPOTO

Tempura tiger prawns served with
a garnish salad and sweet chilli dip.				

£9.95

BRUSCHETTA CROTTIN

Toasted ciabatta with a topping of Goat’s cheese,
walnuts, and golden raisins, served on a bed of wild rocket. (N)			

£6.95

This menu contains allergens. Please advise a member of staff of any allergies. For gluten free or
vegan option please speak to a member of staff. A 10% service charge will be added to your final
bill. A non-refundable deposit of £10 per person is required at the time of booking.

CONIGLIO ALLA CACCIATORA

Roasted wild rabbit in white wine, pine nuts, olives,
and onion sauce, served with potato puree and seasonal vegetables.

£21.95

TACCHINO AL FORNO

Hand carved roast turkey with sage and onion stuffing,
pig in blanket, honey glazed parsnip, Yorkshire pudding,
roast potatoes, and gravy. 			

		

£21.95

LINGUINE ALL’ARAGOSTA CON NERO DI SEPPIA
Linguine pasta with Lobster, clams, baby prawns,
spinach, cherry tomatoes, and white wine sauce. 			

£21.95

OSSO BUCCO

Shin of beef slowly cooked in red wine, a rich seasoned
vegetable demi-glace sauce, served with potato puree.		

£21.95

PORCHETTA ARROSTO

Slow roasted Pork belly with Gravy, served with
grilled polenta and sauteed chilli cabbage.

			

£21.95

RISOTTO CON FUNGHI PORCINI

Italian Arborio rice cooked with wild mushrooms
in white wine sauce, topped with parmesan shavings
and a touch of truffle oil. (V)
			

£14.95

DESSERT
RED VELVET CHEESECAKE

Red Velvet sponge sandwiched between two layers of
vanilla cheesecake, with a thick layer of chocolate fudge
and topped with dark and white chocolate mini curls
on a crunchy chocolate biscuit base. (N)					£5.95

CANNOLO SICILIANO

Sweet crunchy tube filled with a creamy Ricotta,
flavoured with chocolate and candied fruit. (N)				

PROFITEROLES

£4.95

Choux pastry balls, filled with a sweet and moist whipped cream,
topped with dark and white chocolate sauce.				£6.45

We can be found on the social media displayed above,
as well as Trip Advisor. Just search ‘Ciao Bella Romford’
95 South St, Romford RM1 1NX

