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	Bella Italiano:
A Modern Italian Dining Experience
Bella Italiano is an exciting new Italian restaurant concept that will be introduced to the Hotel Trinity Hotel Chain. The concept aims to provide a modern and vibrant dining experience, showcasing the rich and diverse flavors of authentic Italian cuisine in a contemporary setting.
Target Audience: Our primary target audience includes both hotel guests and local residents seeking an elevated dining experience. Bella Italiano aims to attract individuals who appreciate quality food, exceptional service, and a sophisticated ambiance. The restaurant will cater to a wide range of age groups, from young professionals and couples to families and tourists. 
Reasoning behind Menu Choices:  The A la Carte menu at Bella Italiano has been carefully curated to showcase a diverse range of Italian culinary traditions while incorporating modern techniques and flavors. Each dish is prepared with the finest ingredients, sourced locally and imported from Italy to ensure an authentic taste.
Sustainability and Seasonality: Bella Italiano is committed to sustainability and seasonality. The menu will feature dishes made with locally sourced and seasonal ingredients whenever possible. By partnering with local farmers and suppliers, the restaurant aims to minimize its environmental impact and support the local community. 
We have chosen to offer classic Italian dishes with a contemporary twist, appealing to both traditionalists and those seeking innovative culinary experiences. The menu emphasizes the use of fresh, seasonal produce, ensuring that each dish bursts with flavor. We also strive to accommodate various dietary preferences and offer a selection of vegetarian, gluten-free, and lactose-free options. 
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Starters:
Caprese Bruschetta £5.                                                                         / Approx.   245 calories
Toasted Italian bread topped with fresh tomatoes, mozzarella, basil, and balsamic glaze.

Arancini Balls £7.5                                                                                 / Approx. 280 calories
Crispy risotto balls stuffed with mozzarella and served with marinara sauce.

Prosciutto.   £6                                                                                     / Approx. 200 calories
Wrapped Asparagus - Grilled asparagus wrapped in prosciutto, drizzled with lemon-infused olive oil.
Mains:
Gnocchi al Gorgonzola   £13                                                              / Approx. 450 calories
 Homemade potato gnocchi served with a creamy gorgonzola sauce and walnuts.

Osso Buco   £19                                                                                / Approx. 650 calories
Slow-cooked veal shanks in a rich tomato and vegetable sauce, served with saffron risotto.

Grilled Sea Bass   £20                                                                    / Approx. 350-400 calories
Fresh sea bass fillet grilled to perfection, accompanied by lemon butter sauce and roasted vegetables.

Desserts:
Tiramisu   £6                                                                                     / Approx. 350 calories
Classic Italian dessert with layers of coffee-soaked ladyfingers, mascarpone cream, and cocoa.
Lemon Ricotta Cake £6                                                                    / Approx. 380 calories
 Moist and tangy cake made with ricotta cheese, served with a lemon glaze.
Panna Cotta £4                                                                                 / Approx. 250 calories
Smooth and creamy vanilla custard topped with a seasonal fruit compote.

Beverages:
Italian Red Wine                  (per 6 oz glass) - £8
A selection of high-quality red wines from renowned Italian vineyards.
Limoncello Spritz               (per 6 oz glass) - £10
A refreshing blend of limoncello, prosecco, and soda water.
Espresso Martini                (per 6 oz glass) - £14
A sophisticated cocktail combining espresso, vodka, and coffee liqueur.



Nutrition and Special Dietary Requirements:
The menu dishes suitable are for vegetarian, gluten-free, and lactose-free diets. Special dietary requirements will be accommodated by providing alternative ingredients and preparation methods, ensuring that customers with specific needs can enjoy a satisfying dining experience. If you have any Allergy kindly provide detailed information to one of the servers at restaurant Bella Italiano.
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Ewch i food.gov.uk/ratings i ganfod sgôr hylendid bwyd ein busnes neu gofynnwch inni beth yw ein sgôr hylendid bwyd wrth archebu / Go to food.gov.uk/ratings to find out the food hygiene rating of our business or ask us for our food hygiene rating when you order. 
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