OYSTERS 7EA

Sydney rock (East 33, NSW)| Cintra Estate mignonette | lemon (gf)
Pacific (St Helens, SA) | Cintra Estate mignonette | lemon (gf)

FOCACCIA 8
Olive oil focaccia| Pepe Saya butter (vg)

OLIVES 10
Mixed organic olives by Parafield (vg, v,gf)

PORK BELLY 10EA
Brioche slider | white slaw | chives | ajvar

CROQUETTAS (2) 12
Jamon croquettes | smoked paprika aioli

BABA GHANNOUJ 12
Smokey eggplant dip | EVOO| focaccia (vg)

FISH FINGERS (2) 12
Snapper brandade | panko | caper lime sauce

KING PRAWN TACO I4EA
Chargrilled king prawn | guacamole | pebre | lime

ARANCINI (3) 14
Porcini mushroom | truffle |aioli (vg)

JAMON 16
Paleta Iberica cebo fuente bella (gf)

BRESAOLA 19
8+ Wagyu (gf)

Vegetarian (vg) Gluten Free (gf) Vegan (v) option(*)

RESTAURANT & WINE BAR



ENTREES

RABBIT 23
Rillette of rabbit | spiced carrot | cornichon | crostini (*gf)

BURRATA 26
Fresh mozzarella | beefsteak tomatoes | basil | EVO oil (vg,gf)

RISOTTO 28
Carnaroli | butternut pumpkin | mascarpone cheese | hazelnuts | parmesan (vg,gf)

BUGS 23 PER 100G
Moreton Bay bugs | black pepper | spring onion | curry leaf (gf)

WAGYU 36

7+ ‘Black Opal’ scotch skewer | chimichurri mayo | herbs (gf)

Vegetarian (vg) Gluten Free (gf) Vegan (v) Option(*)
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BELLA BURGER 26

Angus beef patty | cheese | lettuce | tomato|onion | Southern burger sauce | milk
bun |served with chips

PASTA 36
Hand-made potato gnocchi | pancetta |smoked tomato | baby peas | basil

PANKO CHICKEN SCHNITZEL 36

served with chips | green salad
Make it a parmi 42

LION’S MANE 38
Mushroom schnitzel | panko | Japanese curry | shiso (vg)

CHICKEN 42
Crispy skin chicken breast | mushrooms | leek | chives | fricassée sauce (gf)

FISH 56
Gold band snapper (NT) | clams | celeriac cream | sea herbs (gf)

STEAK 58
300g ‘Coorong Black’ striploin | black garlic | Paris mash

heirloom carrots | port wine jus (gf)

RESTAURANT & WINE BAR

Vegetarian (vg) Gluten Free (gf) Vegan (v) Option(*)



SIDES

SALAD 9
Mixed lettuce | fresh herbs | vinaigrette (vg, gf, v)

GREEN BEANS 10
Steamed | preserved lemon | rosemary (v,gf)

BROCCOLINI 10
Steamed | chermoula | almonds (v,gf)

PARIS MASH 10
Potato | cream | butter (vg,gf)

CHIPS 12
Skin-on potato chips | aioli (vg,gf)

CAULIFLOWER 12
Gratin style | truffle |cheese | bechamel (vg)

WEDGES 14
Potato wedges | sour cream | sweet chilli (vg)

Vegetarian (vg) Gluten Free (gf) Vegan (v) on 'Cﬂ%
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DESSERTS

BELLA CHAR SIGNATURE TRIFLE 18

Orange pound cake | mascarpone | strawberries
Cointreau & strawberry jelly | Earl Grey anglaise (gf)

MOUSSE 18
White chocolate & lemon myrtle mousse | rhubarb
caramelised dark chocolate (gf)

Vegetarian (vg) Gluten Free (gf) Vegan (v) Dairy Free (df) Option (*)




PASTA 16 (VG)
Hand-made potato gnocchi| butter | parmesan

NOURISH BOWL 16 (GF,VG,*V)

Corn chips | hummus | baby cukes
baby carrot | soft (cow) cheese

CHICKEN 16 (DF)
Tenders | chips | ketchup

FISH 16
Battered flathead | chips |lemon

SCOOP 5 (GF)
Vanilla bean ice cream

FRUIT 12 (GF, V, DF)
Fresh fruit salad

Vegetarian (vg) Gluten Free (gf) Vegan (v) Dairy Free (df) Option(*)

S

RESTAURANT & WINE BAR




