ENTREES

SOCCA 23
Chickpea & rosemary pancake | spiced pumpkin | pepitas | Persian fetta |bronze fennel (vg,gf)

BURRATA 26
Fresh mozzarella | grilled zucchini | mint | EVO oil (vg,gf)

RISOTTO 28
Carnaroli | Barolo wine | pancetta | radicchio |hazelnuts |vin cotto| parmesan (gf)

BUGS 23 PER 100G (A)
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
Seafood Origin: (A) Australian | () Imported | (M) Mixed

(s

RESTAURANT & WINE BAR



MAINS

BELLA BURGER 26

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

PASTA 36
Hand-made potato gnocchi | forest mushrooms |truffle | cream | parmesan

PANKO CHICKEN SCHNITZEL 36

served with chips | green salad
Make it a parmi 42

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

CHICKEN 42
Crispy skin chicken breast | parsnip puree |butter roasted brussel sprouts
chicken glaze (gf)

FISH 56 (A)
Ulladulla Mahi Mahi | katsuobushi butter | Asian greens | Salmon roe (gf)

STEAK 58

300g ‘Coorong Black’ striploin | black garlic | Paris mash
heirloom carrots | port wine jus (gf)

Vegetarian (vg) Gluten Free (gf) Vegan (v) Option
Seafood Origin: (A) Australian | () Imported | (M) Mixed

(s
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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) Option
Seafood Origin: (A) Australian | (I) Imported | (M) Mixed

(s

RESTAURANT & WINE BAR
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DESSERTS

BELLA CHAR SIGNATURE TRIFLE 18

Orange pound cake | mascarpone | Adora grapes
Port wine jelly | cardamom anglaise (gf)

WARM BAKED CHOCOLATE 18

Belgium chocolate |drunken cherries
vanilla bean ice cream (gf)

Vegetarian (vg) Gluten Free (gf) Vegan (v) option
Seafood Origin: (A) Australian | () Imported | (M) Mixed

Helb- Ches

RESTAURANT & WINE BAR
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