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The elegant menu at "Vita Bella", a hotel chain of Hotel Trinity,  takes diners on an Italian Gourmet Journey by combining traditional dishes with cutting-edge techniques. This restaurant caters to individuals with a penchant for traditional Italian fare as well as those with a more exploratory taste who are looking for a modern take on familiar flavours.
People who can enjoy authentic Italian cuisine for its fresh ingredients and careful preparation are the intended customers. Moreover, Bravi et al. (2020) and Vizzoto et al. (2021) point out that the restaurant appeals to ecologically concerned customers by addressing their worries about food waste. It also attracts a youthful, global clientele with an emphasis on ethical consumption and fine dining.
Food waste is a serious problem, and the meal has been carefully crafted with it in mind (see Filimonau et al., 2021). Dishes like "Bruschetta" and "Insalata Caprese" are cooked using fresh, locally sourced tomatoes and mozzarella, allowing for little waste and assuring optimal flavour. The "Antipasto platter" is adaptable, customizable, and produced to order, all of which eliminate waste by cutting down on overproduction.
The major meals of "Vita Bella," such the "Pollo al Marsala" and the "Vitello al parmigiano," are made according to classic recipes that are at the essence of Italian cuisine. The restaurant's intention to highlight the breadth of Italy's cheese-making legacy and the variety of its vegetable preparations is reflected in the presence of dishes like "Quattro Formaggi" and "Melanzane alla parmigiana" on the menu.
Traditional desserts like "Tiramisu" and "Cannoli" aren't only good menu options since they cut down on food waste, but they're also delicious. Products with a longer shelf life and several uses, such as mascarpone, chocolate chips, and ricotta, can reduce waste by making the most of limited supplies.
Italian and regional wines were chosen for the restaurant's wine list because of their compatibility with the dishes on the menu. These wines were selected to complement the depth and complexity of the food served.
In conclusion, "Vita Bella" is committed to both providing an authentic Italian dining experience and responding to contemporary concerns about environmental preservation and resource conservation. The restaurant is proof that old-school ethics and cutting-edge care can coexist in perfect harmony to provide a mindful but decadent meal.
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Vita Bella

Italian Gourmet Journey

Appetizers

Bruschetta

Toasted tuscan bread topped with fresh diced tomatoes, basil, garlic
Preas - . £8.00
and extra virgin Olive oil

Insalata caprese

Sliced fresh mozzarella, tomatoes, sweet basil, seasoned with salt and £10.00
extra virgin Olive oil. 5

Antipasto platter £15.00
Cured meats, topped with cheeses, and fresh marinated vegetables.

Main course
Pollo al marsala
Chicken marsala with mushrooms, red potatoes, red and green bell £18.00
peppers and pancetta. :
Vitello al parmigiano
Veal and parmesan cheese baked in marinara sauce, tomato £20.00

sauce,toppedwith mozzarella cheese.

Quattro Formaggi
Topped with four kinds of cheese, fresh basil and extra virgin olive oil. £16.00

Melanzane alla parmigiana

Eggplant, marinara, bread crumbs, fresh herbs, dried herbs, mozzarella

and parmesan cheese. A £14.00
\ H
Desserts
Tiramisu >,
Traditional coffee , mascarpone , topped with cocoa powder. £11.00 - -
—
Cannoli \J 4 Q/‘
Crispy pastry tubes , sweet ricotta cheese , chocolate chips , candied £9.00
fruit. P
# ™~ = Panna Cotta
& o™ .\ & % vanilla fruit compote ,caramel sauce. £8.00
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                                             Appetizers  Bruschetta Toasted tuscan bread topped with fresh diced tomatoes, basil, garlic  and extra virgin Olive oil £8.00  Insalata caprese Sliced fresh mozzarella, tomatoes, sweet basil, seasoned with salt and  extra virgin Olive oil. £10.00  Antipasto platter Cured meats, topped with cheeses, and fresh marinated vegetables. £15.00 Main course  Pollo al marsala Chicken marsala with mushrooms, red potatoes, red and green bell  peppers and pancetta. £18.00  Vitello al parmigiano Veal and parmesan cheese baked in marinara sauce, tomato  sauce,topped with mozzarella cheese. £20.00  Quattro Formaggi Topped with four kinds of cheese, fresh basil and extra virgin olive oil. £16.00  Melanzane alla  parmigiana Eggplant, marinara, bread crumbs, fresh herbs, dried herbs, mozzarella  and parmesan cheese.  £14.00 Vita Bella Italian Gourmet Journey Desserts  Tiramisu Traditional coffee , mascarpone , topped with cocoa powder. £ 11.00  Cannoli Crispy pastry tubes , sweet ricotta cheese , chocolate chips , candied  fruit. £ 9.00  Panna Cotta vanilla ,fruit compote ,caramel sauce. £ 8.00      
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Beverage

250ml 75 oml

Red Wine

Céte du Rhéne

Mediumboiled red with flavours of red fruits and spices,2015 £15.80 £36.00
Bordeaux Supérieur £14.00 £42.00

Robust red with notes of blackcurrant and tabacco.

White Wine

Pouilly-Fumeé
Crips white wine with mineral notes and hints of cjBQ&8 £14.50 £44.50

Chardonnay Bourgogne
Fulkboiled with flavours of apple, pear, and vanilla, 2021 Sl R

Rose Wine

Provence Rosé
Elegant and fruity, evoking the French Riviera,2020 £15.00

Vin de Corse Rosé £12.50
Refreshing and light with notes of strawberry and citrus, 2021

Restaurant Hours:
Saturday -Thursday: 1:30pm — 5:00pm
Wednesday -Friday: 12:00pm — 5:00pm

For private dinning inquiries or group

b

reservati A please tract 1 L S
manager at 011 345 6798 or email us at
saborde@gmail.com v

Address: . f.‘ G

Vita Bella, 6/P Grey street, Telephone: +44011 345 6798 j
o L

Chopwell, Website: < )

www .hoteltrinity/vitabella .com
Newcastle,
United Kingdom.
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                                 Address: Vita Bella, 6/P Grey street, Chopwell , Newcastle, United Kingdom. Telephone: +44 011  345 6798 Website:  www .hoteltrinity/vitabella .com Restaurant Hours: Saturday -Thursday: 1:30pm – 5:00pm Wednesday -Friday: 12:00pm – 5:00pm For private dinning inquiries or group  reservations, please contract restaurant  manager at 011 345 6798 or email us at  saborde@gmail.com Beverage 250 ml 75 0 ml  Red Wine  Côte du Rhône Medium - boiled red with flavours of red fruits and spices,2015 £15.80 £36.00  Bordeaux Supérieur Robust red with notes of blackcurrant and tabacco. £14.00 £42.00  White Wine  Pouilly - Fumé Crips white wine with mineral notes and hints of citrus ,2018 £14.50 £44.50  Chardonnay Bourgogne Full - boiled with flavours of apple, pear, and vanilla, 2021 £15.00 £45.00  Rose Wine  Provence Rosé Elegant and fruity, evoking the French Riviera,2020 £15.00 £32.00  Vin de Corse Rosé Refreshing and light with notes of strawberry and citrus, 2021 £12.50 £35.50


