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Anupasti

Wild salmon tartare with avocado, 19.90€
soya and fruit

Creamy burrata with basil cream 17,90€
and pizza bread

Beef carpaccio with rocket and parmesan 18,90€
Carpaccio of cod with dry pomodoro 18,90€
Caponata with anchovies 17,90€
Caprese salad with buffalo mozzarella, 15,90€
valencian pink tomatoes and basil

Belly salad with pink valencian tomato, 17,90€
romaine artichoke, red onion,

rocket and honey mustard

Goat cheese and foie mousse salad, walnuts, 16.,90€
apple jam and honey mustard

Salmon salad with lettuce mix, 17,90€
buffalo mozzarella, pink valencian tomato

and avocado

Lasagne Bolognese 14,90€
Meat cannelloni 14.90€
Aubergine Parmigiana 14,90€

Ask our waiters about the allergens in each dish.




Przzas

Marguerite bufalina 10,90€
-7Tomato

-Buffalo mozzarella

-Basi

-Parmesan

Prosciutto 11,90€
-1Tomato

-Mozzarella

-Ham

Prosciutto funghi 13.90€
-Tomato

-Mozzarella

-Ham

-Mushrooms

Tuna and onion 13.90€
-Tomato

-Mozzarella

-Tuna

-Onion

Salami 13,90€
-Tomato

-Mozzarella

-Spicy salami

Carbonara 13.90€
-Mozzarella
-Cream

_Egg

-Bacon

Barbacue 14.90€
-Tomato

-Mozzarella

-Barbecue sauce

-Minced meat

-Bacon

Capricciosa 14.90€
-Tomato

-Mozzarella

-Ham

-Mushrooms

-Capers

-Black olives

-Ariichoke

Extra ingredient 2,00€ - Extra buffala or burrat 3,50€

Ask our waiters about the allergens in each dish.




Calzone (Closed pizza) 14.90€
-1omato

-Mozzarella

-Ham

-Mushrooms

_Egg

Crostone (Closed pizza) 15,90€
-Mozzarella

-Buffalo mozzarella

-Cherry tomato

-Rocker

-Parma ham

-Parmesan

Huevica 15,90€
-1omato

-Mozzarella

-Ham

-Bacon

-kgg

-Lidam filled edge

4. Cheeses 15,90€
-1omato

-Mozzarella

-Parmesan

-Fdam

-Gorgonzolla

BellaNapoli 15,90€
-1omato

-Mozzarella

-Dried tomato

-Mortadella

-Pesto

-Burrata

-Pistachio pieces

Peiiiscola 15,90€
-1omato

-Mozzarella

-Artichoke

-Parma ham

-Parmesan

Gluten free pizza (70 choose from the menu) 15,90€

Extra ingredient 2,00€ - Extra buffala or burrat 3,50€

Ask our waiters about the allergens in each dish.




Desserts

Bella Napoli style tiramisu 6,90€
Ice cream 4.,00€
(Vanilla, mocha)

Cheesecake 6,90€
Nutella crépe 6,90€

Sparkling

Pink lambrusco 16,90€
(Lambrusco. D.O. Emilia)

Red lambrusco 16,90€
(Lambrusco. D.O. Emilia)

Cava Rovellats 19,904
(60% Macabeo, 25% Parellada, 15% Xarel-lo. D.O. Cava)

Sangria

Red wine 15,90€
Cup 4,50€
Cava 17,90€

Ask our waiters about the allergens in each dish.




Appetizers

Aperol Spritz 7,00€
Negroni 6,00€
Fernet-Branca 6,00€
Homemade vermouth 4.,00€
Martini Rosso 5,00€
Martini Bianco 5,00€
WHITES

Descomunal Cup 4,00€
(Verdejo, D.O. Rueda) Bottle 16,90€
Pacoy Lola Cup 4,00€
(Albarino, D.O. Rias Baixas) Bottle 19.90€
Gessami Cup 4,00€
(50% Moscatel, 35% Sauvignon blanc, Bottle 19,90€
15% Gewiirztraminer. D.O. Penedés)

PINKS

Castillo de Monjardin Cup 4,00€
(60%Cabernet Sauvignon Bottle 16,90€
40% Garnacha, D.O. Navarra)

REDS

Ramén Bilbao Cup 4,00€
(Tempranillo Crianza, D.O. Rioja) Bottle 17,90€
Massaluca Cup 4,00€
(Garnacha negra-Samso, D.O. Terra Alta) Bottle 18.,90€
La Planta Cup 4,00€
(Tinto fino, D.O. Ribera del Duero) Bottle 18.,90€

Ask our waiters about the allergens in each dish.




Beers

Glass Estrella Damm 33 cl.
Bottle Estrella Damm

Bottle Turia

Bottle gluten free

Bottle Heineken

Bottle Heineken 0’0

Bottle Amstel Oro (0°0

Bottle Estrella Galicia

Bottle Alhambra Reserva 1925

Bottle Morett

3.00€
3.00€
3.00€
3.00€
3.00€
3.00€
3.00€
3.00€
3.50€

3.50€

Ask our waiters about the allergens in each dish.




Follow us on our social media:

labellanapoli_ristorante

f LaBella Napoli Peiiiscola



