S ET M E N U AVAILABLE BETWEEN 12 NOON AND 5PM

TWO COURSES | THREE COURSES

STARTERS MAINS
Garlic Dough Balls (V) (VEO) PASTA SOMETHING DIFFERENT
Carbonara Chicken Milanese

Meatballs (VEO) Add: Pulled chicken

Tomato Bruschetta PIZZA

W) (GFO) (VEO) Sl FANCY SOMETHING LIGHTER?
Choose any half pizza with mixed salad.

Add: Fresh torn mozzarella Pomodoro Mozzarella

(V) (GF) L.5O (V) (GFO) (VEO) Margherita (\) (GFO) (VEO)

Mushroom Al-Forno (CFO) Pollo Cacciatore Pepperoni

Doubl i (GFO
Spinach and Ricotta ouble up your pepperoni (GFO)

Cannelloni (V) Vegetariana () (GFO)

DESSERTS B E L L A
Cookie Dough UPGRADE YOUR MAIN:

Tiramisu Lasagne Beef & Red Wine Ravioli

Brownie Gamberoni Pasta Meat Feast Pizza I T A L I A
2 Scoops of Gelato Spicy Sausage Pasta Ultimate Calzone

Food Menu

For full dish descriptions please see main menu content

Please note that some of our meat/fish dishes may contain bones.

V - No meat or fish | GF / GFO - Ask for gluten free option
VE / VEO - Ask for vegan option | A - Contains Alcohol

v

IMPORTANT ALLERGEN INFORMATION

Use the QR code to access important allergy information and to select
suitable dishes for your specific food allergy or intolerance. It is your
responsibility to ensure that dishes are suitable based on the information
provided on the portal. Menu descriptions may not include all ingredients.

As Center Parcs is now cashless, we know it might be a little harder to leave a fip when dining with us.
We now add a discretionary 7.5% tip to your bill, which is only shared by the waiting, bar, and kitchen
team. If you'd prefer not 1o fip, just let us know and we'll remove the amount without any hassle.



LET’S GET STARTED

Calamari
Lightly dusted deep fried squid, served with
lemon and black pepper mayonnaise.

Meatballs (VO)

Pork meatballs cooked in a rich tomato sauce,
topped with ltalian cheese and served with toasted
garlic ciabatta slice.

King Prawns (GFO)
Oven baked with garlic and chilli butter, served with
toasted garlic ciabatta slice.

Mushroom Al-Forno (GrO)

Chestnut mushrooms cooked in a creamy porcini sauce,
topped with Italian cheese and served with wedges of
toasted garlic ciabatta.

Tomato Bruschetta (V) (GFO) (VEO)
Lightly toasted garlic ciabatta topped with plum
tomatoes, red onion and fresh basil oil.

Add: Fresh torn mozzarella (V)(GF)

Crispy Chicken Fries (CFO)

Crunchy chicken fingers lightly spiced with salt
and chilli, served with a ranch dipping sauce.
Small | Large

Cheesy Dough Ball Stack ()

A stack of garlic roasted dough balls, smothered in hot
cheese sauce, garlic butter and onion crispies.

Small | Large

Mozzarella Sticks (V)
Mozzarella sticks coated in a garlic and herb bread-
crumb, served with smoked chipotle chilli jam.

Caprese Salad (V) (GFO)
A classic lighter ltalian salad. Fresh sliced mozzarella
and plum tomato topped with rocket and basil oil.

Bella Sharing Board

Some of our favourite starters, perfect for sharing.
Mushroom Al-Forno, Meatballs and Crispy chicken fries
served with an oregano flatbread.

Perfect for 2 to share!

DIPS @

Garlic and herb (V) (GrO)
Ranch (V) (GFO)

BBQ (V) (GFO) (VEO)

Chilli jam (V) (GFO) (VEO)
Blue cheese (V) (GrO)
Franks Hot Sauce () (VEO)

SOMETHING DIFFERENT

Cheeseburger (GFO)

Beef burger with smoked cheese, baby gem lettuce and
ketchup, in a brioche style bun. Served with your choice
of fries or mixed salad.

Add: Extra patty (GF)

Buttermilk Chicken Burger

Buttermilk chicken fillet, baby gem lettuce, mayo and
mozzarella, in a brioche style bun. Served with your
choice of fries or mixed salad.

Add: Smoked cheese | Extra chicken fillet

Chicken Milanese

Breaded chicken breast dusted with ltalian cheese, with
melted garlic butter to pour. Served with your choice of
fries, mixed salad or tomato spaghetti,

Seabass (GFO)

Oven roasted fillet of seabass, with oregano and garlic
roasted new potatoes, green beans and red onion with
sweet red peppers.

Chicken Caesar Salad

Gem and radicchio lettuce tossed with Italian cheese,
Caesar dressing and fresh basil. Topped with ciabatta
croutons and roasted sliced chicken breast,

RISOTTO

Mushroom Risotto (V) (GFO)
A'light risotto with porcini mushrooms, marscarpone
cheese, finished with garlic and parsley butter.

Add: Pulled Chicken (GF) | Bacon Lardons (GF)

FLATBREADS

Garlic (V) (GFO) (VEO)
Garlic and parley butter.

Mozzarella & Garlic (V) (CrO) (viO)
Mozzarella, garlic and parsley butter.

Caramelised Onion (V) (CFO)
Caramelised onion, garlic, and mozzarella.

NIBBLES

Green Olives (V) (GFO) (VEO)
Large green Castelvetrano brine soaked and
buttery with a tart, citrussy balance.

Garlic Dough Balls (V)
Oven baked dough balls tossed with
garlic oil and served with garlic butter.

YOU HAD ME AT PIZZA

CLASSICS

Margherita (V) (GFO) (VEO)
Good old classic! Tomato, mozzarella and basil.

Pepperoni (GrO)
Our classic Margherita topped with pepperoni
slices. Finished with fresh garlic oil.

Double up your pepperoni (GF)

Chicken, Ham and Mushroom (GFO)
Pulled chicken, roasted ham and sliced mushrooms
on our clasic mozzarella and tomato base.
Finished with oregano and extra virgin olive oil.

Vegetariana () (GFO)

Red peppers, spinach and red onion on
a mozzarella and tomato base, finished
with a sweet balsamic glaze.

EXTRA PIZZA TOPPINGS

Mozzarella (V) (GFO)

Red Peppers (V) (CFO) (VEO)
Fresh Green Chilli () (GFO) (VEO)
Spinach (V) (GFO) (VEO)
Onion Confit (V) (GFO) (VEO)
Crispy Onions (V) (VEO)
Mushroom (V) (CFO) (VEO)
Ham (CFO)

Red Onion (V) (GFO) (VEO)
Black Olives () (CFO) (VEO)
Pepperoni (GFO)

Chicken (GFO)

Nduja (GFO)

Pulled Chicken (GFO)
Bacon Lardons (GFO)
Meatballs

Pulled Beef (CFO)

Luganica Sausage (GFO) @

FANCY SOMETHING LIGHTER?
Choose any half pizza with mixed salad.

SPECIALS
BBQ Double Chicken

BBQ and tomato base topped with mozzarella,
pulled chicken, bacon lardons, luganica sausage,
roasted red onions, and finished with fresh parsley
and onion crispies.

Spicy Sausage and Chicken (CFO)

Turn up the heat with spicy 'nduja sausage, pulled
roasted chicken, fresh chilli, tomato, mozzarella and
red pepper drops.

Pulled Beef

Pulled beef brisket, padron peppers, nacho cheese
sauce, 'nduja sausage, mozzarella cheese and onion
crispies.

Meat Feast
Pork meatballs, pulled chicken and pepperoni slices
on our clasic mozzarella and tomato base, finished
with oregano.

CALZONE

Ultimate Calzone

Folded pizza stuffed with chicken, pork meatballs, and
spicy ‘'nduja sausage, pulled beef brisket, roasted red
onion. Topped with tomato sauce and mozzarella

Veggie Calzone (V)

Folded white base pizza stuffed with mushrooms,
spinach, red peppers, onion confit, cheese
sauce and mozzarella. Topped with cheese.

SIDES

Fries (V) (GFO) (VEO)

Mixed Salad (V) (GFO) (VEO)

Sweet Potato Fries (V) (GrO) (VEO)
Garlic Ciabatta Wedges ()
Coleslaw (V) (GFO)

Garlic Green Beans (V) (CFO) (VEO)

Roasted New Potatoes (V) (GFO) (VEO)

Sample menu

V - No meat or fish | GF / GFO - Ask for gluten free option
VE / VEO - Ask for vegan option | A - Contains Alcohol

IT'S ALL ABOUT PASTA
CLASSICS

Carbonara
An ltalian favourite with crisp pancetta lardons,
tossed with spaghetti in a creamy cheese sauce

with Italian cheese and black pepper.
Add: Pulled chicken

Pomodoro Mozzarella (V) (GFO) (VEO)
Rigatoni pasta with plum tomatoes in a traditional tomato
sauce, fopped with fresh torn mozzarella

Bolognese
Slow cooked beef bolognese served with spaghetti.

Spaghetti and Meatballs (£O)
Pork meatballs in a tomato and garlic sauce, tossed with
spaghetti and finished with ltalian cheese and fresh parsley.

Lasagne
Layers of pasta sheets, beef ragu and creamy bechamel
sauce, oven baked with melting mozzarella.

Meat-free Ragu (V) (VeO)
Slow cooked meat-free ragu served with spaghetti.

SPECIALS

Gamberoni

Spaghetti with king prawns, cooked with baby plum
tomatoes, white wine, garlic and chilli in a red pepper and
tomato bisque.

Spicy Sausage
Rigatoni pasta with luganica and 'nduja sausage, cream,
chilli and fresh parsley.

Beef & Red Wine Ravioli

Filled pasta parcels in a rich beef sauce with thyme,
chestnut mushrooms and fresh parsley.

Pollo Funghi (CrO)

Tripoline pasta pieces with pulled chicken and chestnut
mushrooms in a creamy porcini sauce, enriched with
mascarpone cheese and fresh parsley.

Pollo Cacciatore

Pulled chicken, pancetta, red onions, tossed with fresh
Tripoline pasta pieces in a white wine and tomato sauce.
Finished with ltalian cheese.

Spinach and Ricotta Cannelloni (V)
Fresh cannelloni pasta, served in a rich tomato
sauce baked with béchamel and mozzarella.

WE NEVER SAY NO TO DESSERT

Cookie Dough (V)

Warm chocolate chip cookie dough with a melting
chocolate middle, served with vanilla gelato and
caramel sauce.

Cheesecake (V)
Vanilla cheesecake served with strawberry puree and
fresh strawberry.

Tiramisu (V)(2)
Coffee soaked sponge layered with coffee liqueur,
mascarpone cream and cocoa.

Brownie (V)
Warm chocolate brownie served with vanilla gelato,
and warm chocolate sauce

Limoncino Liqueur (V)(4) 30% ABY

Served ice cold, the traditional ltalian lemon liqueur.

Gelato

| Scoop e 2 Scoops e 3 Scoops

Deliciously creamy, smooth and silky.

- Mint Chocolate Chip (V) -« Lemon Sorbet (V)

- Salted Caramel (V) - Vanilla (V) (GFO) (VEO)

- Coffee (V) - Strawberry (V)
. Chocolate (V) - Mango (V)
- Pistachio (V)

Why not add a topping or sauce!

Toppings

- Sprinkles . Chocolate Sauce
. Marshmallows (GF) W) (GH (VB

. Flake (V) . Salted Caramel

- Cream (V) (GF) Sauce V) (GF)




