
ANTIPASTI

VITELLO TONNATO - 18
Slow cooked sliced veal with rocket and a creamy tuna and capers sauce

Langzaam gegaard kalfsvlees met rucola en een romige saus van tonijn en kappertjes

BURRATA E PARMA - 17
Juicy Pugliese burrata cheese with parma ham and rocket

Sappige burrata met parmaham en rucola 

*Vegetarian option available with artichokes
Vegetarische optie beschikbaar met artisjokken

PROVOLA CRISPY CON CAPOCOLLO - 16 
Italian Provolone cheese fried with a crunchy capocollo on top

Italiaanse Provolone kaas gebakken met een knapperige capocollo erop

TAGLIERE DELLA CASA - 28
Italian cold cuts and cheeses tasting: Parma ham, salami, mortadella, coppa, smoked scamorza,

brie, Parmesan, buffalo mozzarella, olives.
Italiaanse vleeswaren en kazen proeven: Parmaham, salami, mortadella, coppa, gerookte scamorza,

brie, Parmezaanse kaas, buffelmozzarella, olijven.

*Vegetarian option with selection of Italian cheeses, buffalo mozzarella, grilled zucchini,
Neapolitan friarielli, artichokes and olives

Vegetarische optie met selectie van Italiaanse kazen, buffelmozzarella, gegrilde courgette,
Napolitaanse friarielli, artisjokken en olijf

PARMIGIANA - 19
Layers of eggplants, mozzarella fiordilatte, tomato sauce, Parmesan cheese and fresh basil

Laagjes aubergine, mozzarella fiordilatte, tomatensaus, Parmezaanse kaas en verse basilicum

BRUSCHETTONI - 16 
Grilled bread with Italian sausage, Neapolitan friarielli, mushrooms, brie cheese and speck 

Gegrild brood met Italiaanse worst, Napolitaanse friarielli, champignons, brie en spek

CAPRESE - 16
Caprese salad with fresh buffalo mozzella, tomatoes and basil

Caprese salade met verse buffelmozzarella, tomaten en basilicum

INSALATA MISTA - 12
Mixed salad with rocket, zucchini, Neapolitan friarielli, tomatoes, olives, artichokes

Gemengde salade met rucola, courgette, Napolitaanse friarielli, tomaten, olijven, artisjokken

Menu



RAVIOLI

RAVIOLI RICOTTA AND SPINACHES - 19
Handmade ravioli with ricotta and spinaches filling 

in tomato sauce an Parmesan cheese
Handgemaakte ravioli met ricotta en spinazie vulling

in tomatensaus en Parmezaanse kaas

TRUFFLE RAVIOLI - 21
Handmade ravioli with truffle cream filling 

served with butter and sage
Handgemaakte ravioli met truffelcrème vulling 

geserveerd met boter en salie

PASTA

PASTA ALLA NORMA - 18
Handmade fettuccine with tomato sauce, fried eggplants, 

salty ricotta and fresh basil
Handgemaakte fettuccine met tomatensaus, gebakken

aubergines, zoute ricotta en verse basilicum

CACIO E PEPE - 19
Handmade fettuccine with pecorino cheese and black pepper
Handgemaakte fettuccine met pecorinokaas en zwarte peper

*Add fresh grated truffle - 7 
*Voeg verse geraspte truffel toe - 7

 CARBONARA - 18
Handmade fettuccine with fresh eggs, pecorino cheese 

and crispy guanciale
Handgemaakte fettuccine met verse eieren, pecorino kaas 

en krokante guanciale

FETTUCCINE BOLOGNESE - 18
Handmade fettuccine with fresh tomato sauce slowly cooked 

for 8 hours with minced beef and pork
Handgemaakte fettuccine met verse tomatensaus 8 uur 

langzaam gegaard met runder- en varkensgehakt

FETTUCCINE AL TARTUFO - 28
Handmade fettuccine with fresh truffle flakes. Choose:

-truffle butter  OR - truffle cream 
Handgemaakte fettuccine met verse truffelvlokken. Kiezen:

- truffel boter OF - truffelcrème

CINGHIALE - 22
Handmade fettuccine with wild pig ragout in white wine

Ambachtelijke fettuccine met ragout van wild zwijn 
in witte wijn

PISTACCHIO E GUANCIALE - 22
Hand made fettuccine with Sicilian homemade pistachio pesto

and crispy guanciale
Handgemaakte fettuccine met Siciliaanse huisgemaakte

pistachesaus en krokante guanciale

*Vegetarian option available with only pistachio
*Vegetarische optie beschikbaar met alleen pistache

LASAGNA BOLOGNESE - 18
Lasagna with minced beef and pork, tomato sauce, bechamel and

parmesan cheese
Lasagna met runder- en varkensgehakt, tomatensaus, bechamel

en parmezaanse kaas

SECONDI

SIRLOIN STEAK WITH MUSHROOMS AND 
ROASTED POTATOES – 23 

Sirloin steak with sauteed mushroom and Italian style
 roasted potatoes

Ossenhaas met gebakken champignons en op Italiaanse wijze
geroosterde aardappelen

BACCALA’ IN UMIDO - 21 
Slow-cooked codfish with capers, taggian olives 

and fresh tomato sauce
Langzaam gegaarde kabeljauw met kappertjes, taggiasche

olijven en verse tomatensaus

DAILY SPECIALS

FETTUCCINE AL LIMONCELLO E RAGù BIANCO - 22
Hand made fettuccine with Sicilian limoncello, cream, 

veal and pork ragout
Handgemaakte fettuccine met Siciliaanse limoncello, room,

kalfs- en varkensragout

Ask for our homemade Dessert Menu

All items on our menu may have come in contact with wheat,
dairy, soy, nuts and meat products. 

Please make your server aware of any allergies
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Pizza
CAPRICCIOSA - 16

Fresh tomato sauce, mozzarella, baked ham, mushrooms,
artichokes, olives, basil, olive oil

Verse tomatensaus, mozzarella, gebakken ham, champignons,
artisjokken, olijven, basilicum, olijfolie

PIZZA TERRA - 17
Mozzarella, artichokes, Parma ham, rocket, Parmesan, olive oil 
Mozzarella, artisjokken, Parmaham, rucola, Parmezaanse kaas,

olijfolie

TARTUFO E FUNGHI – 17 
Mozzarella, mushrooms, rocket, Parmesan, truffle sauce

Mozzarella, champignons, rucola, Parmezaanse kaas,
truffelsaus

SALSICCIA E FRIARIELLI – 16,50
Mozzarella, smoked scamorza, Italian sausage, Neapolitan

friarielli
Mozzarella, gerookte scamorza, Italiaanse worst, Napolitaanse

friarielli

CALZONE ROMANO – 16
Fresh tomato sauce, baked ham, mozzarella, mushrooms, olive

oil with rocket and parmesan on top.
Verse tomatensaus, gebakken ham, mozzarella, champignons,

olijfolie met rucola en parmezaan erop.

TONNO – 15
Fresh tomato sauce, mozzarella, tuna, onion, olives, oregano
Verse tomatensaus, mozzarella, tonijn, ui,  olijven, oregano

NORMA – 15
Fresh tomato sauce, mozzarella, eggplants, salted ricotta, basil,

olive oil
Verse tomatensaus, mozzarella, aubergines, gezouten ricotta,

basilicum, olijfolie

PIZZA SPECIAL OF THE DAY - 19
Ask for what’s special today!

Vraag wat er vandaag speciaal is!

MARINARA – 10
Fresh tomato sauce, garlic, oregano, olive oil

Verse tomatensaus, knoflook, oregano, olijfolie

MARGHERITA – 12
Fresh tomato sauce, mozzarella, basil, olive oil

Verse tomatensaus, mozzarella, basilicum, olijfolie

MARGHERITA WITH SALAMI – 15
Fresh tomato sauce, mozzarella, salami, basil

Verse tomatensaus, mozzarella, salami, basilicum

BRIGANTE – 15
Fresh tomato sauce, mozzarella, capers, olives, anchovies, olive

oil, oregano
Verse tomatensaus, mozzarella, kappertjes, olijven, ansjovis,

olijfolie, oregano

MARGONZOLA – 16
Fresh tomato sauce, mozzarella, gorgonzola, basil, olive oil

Verse tomatensaus, mozzarella, gorgonzola, basilicum, olijfolie

DIAVOLA – 16
Fresh tomato sauce, mozzarella, spicy salami 
Verse tomatensaus, mozzarella, pittige salami

SALSICCIA E FUNGHI – 17
Fresh tomato sauce, mozzarella, Italian sausage, mushrooms

Verse tomatensaus, mozzarella, Italiaanse worst, champignons

4 FORMAGGI – 16,50
Mozzarella, gorgonzola, Parmesan, smoked scamorza, rucola

Mozzarella, gorgonzola, Parmezaanse kaas, gerookte scamorza,
rucola

PIZZA DOC - 17
Fresh tomato sauce, mozzarella, basil pesto, buffalo mozzarella,

cherry tomatoes, basil, olive oil
Verse tomatensaus, mozzarella, basilicumpesto,

buffelmozzarella, kerstomaatjes, basilicum, olijfolie

Ingredients for Bella Storia’s special pizza

 Neo Neapolitan style - tender delicious center and fluffy crust for a perfect contrast
Boasting a 24-hour prefermented dough for ultimate softness and digestibility

Premium, first-quality ingredients sourced directly from Italy
Authentic and flavorful experience with every bite

Crafted by our expert team, each pizza is a labor of love and dedication.


