
B E L I N I  R E S T A U R A N T

Specialita Belini - Trofie Molisane 14.75
Crispy guanciale, roasted broccoli creamy sauce and Gorgonzola.

S T A R T E R S

Bruschettona 7.50
Pizza base topped with vine ripened cherry tomatoes,

onion, garlic, basil and olive oil.

Shrimp & Pesto Bruschetta 8.75
Homemade grilled bread with pesto, lemon sauteed

shrimps and sundried tomatoes.

Burrata con Carpaccio di Zucchine 12.75
Burrata DOP served on a courgette carpaccio with mint,

dill, lime and olive oil.

Bella Melone – 11.50
Cantaloupe Ripe Melon wrapped in San Daniele

Prosciutto DOP with Modena Balsamic Glaze.

Calamari Fritti 14.50
Squid rings fried in a light paprika and garlic season

batter with homemade tartare sauce, served on a bed of
rocket salad and lemon wedge.

Amalfi Octopus 14.95
Tender Moroccan Octopus with capers, olives, tomatoes,
garlic, olive oil and parsley served with toasted bread.

 T O  S H A R E

Belini Trio  15.95

Antipasto Italiano 19.50
Cured Italian Meats, cheeses and grilled vegetables for

sharing. 

Mediterranean Salad 7.50
Crispy romaine salad with julienne carrots, red onion,

cherry tomatoes, black olives, cucumber and mixed sweet
peppers.

Caprese Salad 11.95
Mozzarella di Bufala with heritage tomatoes, basil, olive

oil and balsamic glaze.

Allegra 11.95
Baby Spinach leaves with roasted sweet potatoes, cherry

tomatoes, avocado, and toasted pumpkin seeds.

Chicken Caeser Salad 14.95
Crispy romaine salad with anchovies, parmesan

shavings, grilled chicken breast, herbed  croutons, crispy
guanciale and our homemade Caesar dressing.

P A S T A

Penne Pomodoro 9.95
Penne tossed in our slow cooked San Marzano tomato

sauce.

Penne Arrabiata 12.75
Spicy tomato penne with chilli, garlic and parsley.

Rigatoni Al Pollo 13.95
Rigatoni tossed in a creamy delicate sauce, with chicken,

mushrooms, spinach and Parmesan cheese. 

P A S T A

Slow cooked Beef Ragu Rigatoni 15.50
Slow cooked beef ragu with San Marzano tomato sauce,

parsley and parmesan. 

Bucatini Al Tartufo 18.50
Bucatini in a creamy truffle sauce with mascarpone and

walnuts.

Linguine Seafood 18.95

Linguine tossed in white wine, cherry tomatoes and
Mediterranean seafood mix with a hint of garlic and

parsley. 

Bruschetta with heritage cherry tomatoes and basil,
Mozzarella di Bufala and Parma Ham.

 S A L A D S

Garlic Bread 5.50
Pizza base with garlic oil.

Risotto Prawns 18.50
Aquarello rice in a homemade roasted courgette creamy

sauce and lemon sautéed prawns.

Ravioli Spinach & Ricotta 12.95
Homemade Spinach and Ricotta ravioli with tomato and

cream of bufala sauce. 



B E L I N I  R E S T A U R A N T

T-Bone Steak 31.95
22oz Australian T-bone ribeye steak cooked to your requirements served with skin on fries or roast

potatoes.

P I Z Z A  R O S S A

Margherita 10.50
Tomato sauce, Fior di latte mozzarella.

Napoli 11.50
Margherita with anchovies, capers, oregano. 

Fiorentina 13.50
Tomato sauce, Fior di latte, spinach, egg, garlic & parmesan.

Vegetariana 13.50
 Tomato sauce, Fior di latte, mushroom, onion, aubergine,

courgettes, olives, pepper.

Capricciosa 14.75
Tomato sauce, Fior di latte, mushroom, ham, artichoke,

pepperoni, black olives.
Pepperoni 14.75

Tomato sauce, Fior di latte, pepperoni.

 P I Z Z A  B I A N C A

Mortazza 14.75

Al Tartufo 14.75
White base, Provola, Mushroom and Truffle oil.

Salsiccia Patata 14.50
White base, Italian sausage, rosemary potatoes, and red onions.

Prosciutto e Funghi 14.50
White base, Fior di latte, mushroom, Italian ham and

black olives.

Quattro Formaggi 14.50

White base, Fior di latte, goat's cheese, parmesan, dolcelatte
cheese.

Calabrese 14.75
White base, nduja sausage, spianata, cherry tomatoes and

red onions.

M A I N S

Chicken Milanese 19.95

Breaded and served with vegetables and potatoes or
spaghetti pomodoro.

Pollo Alla Belini 19.95

Chicken breast medallions flame grilled served on a bed
of roasted vegetables, crispy guanciale and mushroom

sauce with skin on fries.

M A I N S

Ribeye 28.50
12oz ribeye steak cooked to your requirements served

with skin on fries or roast potatoes.

Sirloin Tagliata 27.95

Prime sirloin cut cooked to your requirements served
with skin on fries or roast potatoes, garnished with rocket

and parmesan.

Lemon Herb Crust Salmon 21.95
Grilled Salmon fillet with a lemon herb crust served with

mixed vegetables and roasted new potatoes.

White Base with Mortadella, crushed pistachio and
Mozzarella di Bufala.

Carne 14.75
Tomato sauce, Fior di latte, pepperoni, smoked bacon,

cooked ham, Italian sausage.

Seabass 19.95
Line caught seabass baked in olive oil, cherry tomatoes &

parsley served on a bed of roasted vegetables with a
creamy lemon, thyme & butter sauce.

Brigadiera 14.50
Tomato sauce, Fior di latte, parma ham, parmesan

shavings and wild rocket.

The Italian 14.75
Tomato sauce, Fior di latte, salami, ham, mushrooms, red onions

and black olives.

Diavola 14.75
Tomato sauce, sliced pepperoni, chillies & mozzarella cheese.

Neroni 14.75
Creamy courgette base, grilled courgettes, provolone and

Fior di latte.

Calzone Belini 14.50
Tomato Sauce, Ham, mushroom and pepperoni.

Calzone Vegetariana 14.50

Courgette cream, ricotta, fior di latte and grilled vegetables.

 P I Z Z A  C A L Z O N E

Frutti Di Mare 16.95
Mixed Seafood on tomato garlic base.......NO Cheese



B E L I N I  R E S T A U R A N T

Cocktail Offer - 2 For £15.00 til 8pm

R E D  W I N E

NERO D'AVOLA ARCANO 2022 - 19.95

PASQUA COLORI D'ITALIA LETTERS MERLOT DELLE
VENEZIE IGT 2021 - 24.95

CHIANTI FONTELLA 2020 - 25.75

 PRIMITIVO DOPPIO 2021 - 29.75

QUARA ESTATE MALBEC 2020 - 29.75

BAROLO 'FLORI' ARALDICA 2019 - 42.75

 W H I T E  W I N E

IL MERIDIONE CATARRATTO IGT TERRE SICILIA 2022  - 19.95

PINOT GRIGIO VILLA MOLINO 2022 - 24.95

PASQUA COLORI D'ITALIA CHARDONNAY DELLE
VENEZIE IGT 2021  - 25.75

TOR DEL COLLE SAUVIGNON TREVENEZIE IGT 2022 - 25.75 

PICPOUL DE PINET LEVRE PIQUANTE 2022 - 29.75

SANCERRE LANGLOIS-CHATEAU 2022 - 42.75

C O C K T A I L S

Espresso Martini 10

Tequila, Lime, Triple Sec

Strawberry Margarita 10
Rum, Strawberry, Lime

C O C K T A I L S  

Berry Belini 10
Vodka, Cranberry, Lime, Peach

Cosmopolitan 10
(Classic or Strawberry)

Pornstar Martini 10
Vodka, Passion Fruit, Vanilla, Lime

LA FORNARINA PROSECCO DOC - 23.75

Caipiroska 10
Vodka, Lime

LA FORNARINA PROSECCO ROSE DOC - 23.75

ALESSIO BIANCO SPUMANTE - 26.95

MOET & CHANDON BRUT NV - 180

PINOT GRIGIO ROSE VILLA MOLINO 2022 - 24.95

COTES DE PROVENCE ROSE 2022 - 42.75

SCAVI & RAY ALCOHOL FREE PROSECCO - 16.95

 R O S E  W I N E S

LOUIS REGNIER GRAND RESERVE BRUT CHAMPAGNE  - 70.00

S P A R K L I N G  W I N E S

N O N  A L C O H O L I C  W I N E S C H A M P A G N E

LA BAUME CABERNET SYRAH ALCOHOL FREE - 16.95

LA BAUME CABERNET CHARDONNAY ALCOHOL FREE - 16.95

LA BAUME GRENACHE CINSAULT ALCOHOL FREE - 16.95

ROSE LAURENT PERRIER NV - 180

DOM PERIGNON VINTAGE 2013 - 350

Vodka, Coffee Liqeuer 

Mojito 10
Rum, Mint, Lime, Soda

Tropical Mojito 10

Sex on the Beach 10

Rum, Mint, Strawberry, Lime, Soda

Vodka, Peach, Cranberry

Strawberry Daiquiri 10
Rum, Strawberry, Lime

Margarita 10

Pina Colada 10
Rum, Pineapple, Coconut Cream, Lime

Hurricane 10
Rum, Lime, Strawberry, Passion Fruit

Tequila Sunrise 10
Tequila, Cranberry, Lime, Peach


