
CARNE (MEAT)
All served with a selection of fresh vegetables of the day OR mixed 
salad

Pollo alla Crema £12.95

Chicken breast in a mushroom, onion & cream sauce

Pollo alla Calabrese £12.95

Chicken breast with peppers & potatoes in a rich chilli & 
tomato sauce

Pollo Roma £12.45

Chicken breast with Parma ham in a white wine & sage 
sauce

Pollo alla Boscaiola £12.95

Chicken breast in a mushroom, garlic, rosemary & tomato 
sauce

Pollo con Asparagi £12.95

Chicken breast in asparagus, tarragon, sherry & cream 
sauce

Pollo con Melanzana £12.95

Chicken breast with grilled aubergine & melted mozzarella 
in a tomato & basil sauce

Saltimbocca alla Romana £15.45

Veal escalopes with Parma ham in a white wine & sage 
sauce

Vitello al Limone £15.95

Veal escalopes with lemon & white wine sauce

Vitello Partenopea £15.95

Veal escalopes with tomato, basil & melted mozzarella

Filetto di Maiale al Pepe Rosa £15.95

Pork fillet with a pink peppercorn, brandy & cream sauce

Filetto di Maiale al Miele £15.95

Pork fillet with honey, chilli, ginger & red wine

GRIGLIA (GRILL)
All our steaks are sourced locally from David Gawthorpe of Denby 
Dale, West Yorkshire & are aged for 28 days

Bistecca di Manzo alla Griglia £17.95

Prime Yorkshire 8oz sirloin steak grilled to your liking, with 
sautéed mushrooms & roasted tomatoes

Bistecca di Manzo Tagliata £19.95

Prime Yorkshire 8oz sirloin steak, grilled to your liking, 
carved on a bed of rocket & grana cheese shavings

Filetto di Manzo alla Griglia £21.95

Prime Yorkshire 8oz fillet steak grilled to your liking, with 
sautéed mushrooms & roasted tomatoes

Filetto di Manzo Bella Roma £22.95

Prime Yorkshire 8oz fillet steak, grilled to your liking, with 
Porcini mushrooms & barolo red wine reduction

SAUCES
Dolcelatte & Cream £1.95

Peppercorn £1.55

Diane £1.55

Garlic Butter £1.00

Red Wine & Mushrooms £1.55

CONTORNI (SIDES)
Patatine Fritte £2.45

French fries

Patate Saltate £2.45
Sautéed potatoes with rosemary

Zucchini Fritti £2.95

Courgettes fried in batter

Spinaci £2.95

Spinach sautéed in garlic & chilli

Funghi Trifolati £2.45

Mushrooms sautéed in butter

Carote Arrostite £2.45

Roasted carrots with thyme

Patate della Casa £2.45

Homemade hand-cut chips

Insalata Mista £2.45

Mixed salad

Rucola e Grana Padano £2.95

Rocket & Grana Padano cheese

Insalata di Pomodoro £2.45

Tomato & onion salad

PIZZA
Margherita (V) £7.95

Tomato, mozzarella & basil

Cesare £11.95

Tomato, mozzarella, ham, salami, Tuscan sausage, chicken, 
strips of beef, bacon, chilli & mushrooms

Adriatica £9.95

Tomato, mixed seafood & garlic (mozzarella optional)

Calzone £9.45

Folded pizza with mozzarella, chicken, ham, salami & 
spinach with Napoletana sauce

Roma £10.95

Tomato, mozzarella, spicy salami, ham, Tuscan sausage, 
chicken, chilli & fresh basil

Calabrese £8.95

Tomato, mozzarella, spicy salami, red onion & fresh chilli

Prosciutto e Funghi £8.95

Tomato, mozzarella, ham & mushrooms

Quattro Stagioni £8.95

Tomato, mozzarella, ham, mushrooms, olives & artichokes

Vegetariana (V) £8.95

Tomato, mozzarella, courgette, aubergine, peppers, 
mushrooms, spinach & black olives

Parma £9.45

Tomato, mozzarella, Parma ham, Grana Padano shavings, 
rocket & balsamic reduction

Pollo £8.95

Tomato, mozzarella, chicken, grilled courgette & roast 
peppers

Tonno e Cipolla £8.95

Tomato, mozzarella, tuna & red onion

Extra toppings are available @ £1 per topping

STUZZICHINI (TO SHARE)
Focaccia Aglio (V) £3.95

Thin pizza base with garlic, rosemary & extra virgin olive oil

Focaccia Pomodoro (V) £4.55

Thin pizza base with tomato, garlic & extra virgin olive oil

Focaccia Bianca (V) £4.95

Thin pizza base with garlic & cheese

Focaccia Pomodoro e Formaggio (V) £5.45

Thin pizza base with tomato, garlic & cheese

Bruschetta Classica (V) £4.95

Toasted homemade bread with chopped fresh tomato, 
garlic, basil & extra virgin olive oil

Trio di Bruschette £5.25

Toasted homemade bread with a trio of toppings: 
fresh tomato & garlic, black olive tapenade & grilled 
Mediterranean vegetables

Olive Marinate (V) £2.95

Selection of Italian finest marinated olives

ANTIPASTI (STARTERS)
Antipasto Roma            £7.95            to share £13.95

Italian cured meats & cheeses with marinated olives & 
Mediterranean vegetables

Caprese (V) £6.25

Fresh tomato & mozzarella salad with basil oil

Paté Roma £6.25

Chicken liver & mushroom paté with toasted homemade 
bread & red onion chutney

Salsiccia e Fagioli £6.95

Grilled Tuscan sausage with fiery beans, mixed peppers, 
fresh chilli & garlic

Funghi Roma (V) £5.95

Mushrooms sautéed in garlic, white wine & cream

Polpettine di Carne £6.95
Meatballs in a spicy tomato sauce

Minestrone (V) £4.45

The classic Italian soup

Salmone Affumicato £7.45

Smoked salmon, prawns & Marie Rose sauce with mixed leaf 
salad

Gamberoni Diavola £7.45

King prawns in garlic, olive oil, chilli, butter & parsley

Insalata di Mare £6.95

Mixed seafood marinated in extra virgin olive oil & lemon 
juice

Pasta a Piacere £5.95

Any pasta dish as a starter

PRIMI (PASTA)
(Gluten-free pasta available on request)

Pennette al Forno £8.95

Pasta baked with Bolognese sauce, salami, peas, ham, 
mushrooms, a touch of cream & mozzarella cheese

Linguine Pescatore £10.95

Long pasta with mixed seafood in a light tomato & garlic 
sauce

Linguine Mare e Monti £8.95

Long pasta with chilli, mushrooms, & crayfish in a white 
wine sauce

Ravioli Aragosta e Gamberetti £9.95

Lobster-filled pasta with white wine, cherry tomatoes & 
crayfish

Capunti Calabrese £9.95

Handmade small pasta with garlic, tomato, spicy ‘nduja soft 
melting Calabrian salami & ricotta cheese

Tagliolini al Branzino £10.95

Ribbon pasta tossed in butter with pan-fried strips of sea 
bass, cherry tomatoes, garlic and oregano

Pennette Salmone e Asparagi £8.95

Pasta with fresh salmon, asparagus, cream & a touch of 
tomato

Crespelle Ricotta e Spinaci (V) £8.95

Pancakes with spinach and ricotta baked in tomato and 
cream with mozzarella

Linguine Gamberoni £11.95

Long pasta with king prawns, chorizo & chilli in a light 
tomato sauce

Risotto Pescatore £10.95

Arborio rice with mixed seafood in a light tomato & garlic 
sauce

Risotto Ortolano (V) £8.95

Arborio rice with onion, peppers, mushrooms, aubergine, 
courgettes, peas & a touch of tomato finished with butter & 
Grana Padano cheese

PASTA CLASSICA
Lasagna Classica £8.95

Layers of pasta baked with Bolognese sauce, 
béchamel & mozzarella cheese

Pennette Arrabbiata (V) £7.95

Pasta with tomato, garlic, fresh chillies & black olives

Linguine alla Bolognese £8.45

Long pasta with a classic tomato & minced beef ragu

Linguine alla Carbonara £8.95

Long pasta with crispy pancetta, cream, black pepper 
& Grana Padano cheese

PESCE (FISH)
All served with a selection of fresh vegetables of the day OR 
mixed salad

Filetti di Branzino £17.95

Sea bass fillets grilled with lemon grass & fennel 
seeds

Filetto di Salmone £16.95

Salmon fillet grilled with asparagus & cherry 
tomatoes

Gamberoni Roma £16.95
King prawns with fiery beans, mixed peppers, fresh 
chilli & garlic

Please see the blackboard for more fish & seafood 
dishes of the day & other daily specialities.

Gluten-free options available on 
request. Please inform your waiter 
of any allergies or special dietary 
requirements.



WHITE WINES 175 ml 250 ml Bottle
	 	 	 

House White £3.95 £4.95 £13.95

Sauvignon Bianco £4.05 £5.50 £15.95

Citrus notes with a fresh and aromatic finish, the bouquet is a typical of sauvignon with 
subtle sage

Chardonnay £4.05 £5.50 £15.95

Straw yellow with green hues. The aroma is light recalling golden apple, acacia and 
honey. This is a clean and fresh wine when young, it evolves to tropical fruit flavours 
whilst ageing

Pinot Grigio del Friuli £4.95 £6.75 £18.95

With a prominent bouquet of aromas of orchard apple and ripe pears followed by an 
elegant and harmonious full and fruity palate

Verdicchio Classico   £17.95

Produced from grapes grown in the strictly defined ‘Classico’ area, in the hills around 
the ancient town of Jesi. A delicate, fresh and fruity wine with light aromas of ripened 
apricot. Intense and long-lasting with pleasant bitter-sweet flavours of almonds and 
balanced acidity

Soave DOC    £16.95

This dry white wine has a pleasant aroma & intense flavours of floral notes, delicious 
with white meats, seafood & light pasta dishes

Gavi di Gavi   £21.95

Straw yellow in colour with an aromatic bouquet of floral notes and fruit tones, with 
delicate flavours and a superb acidity and structure

Greco di Tufo   £25.95

Deep straw yellow in colour with intense, fruity aromas and hints of apricot. Dry, warm 
and smooth with a good structure and long lasting finish

Vernaccia di San Gimignano    £22.95

Fruity, intense, smooth & refreshing. It is of good structure with a slightly bitter 
aftertaste. Ideal with fish courses & white meat 

Chablis Premier Cru   £29.95

A classic, dry white wine made exclusively from the Chardonnay grape. The result is a 
really appetising glassful of spring blossom with apples and a crisp and lasting finish

PRIVATE DINING 
AT FELICE’S BELLA ROMA
Our upstairs private dining room will comfortably accommodate up to 35 
people for seated events or up to 50 people for a relaxed buffet. The room is 
ideal for private parties, small weddings and other occasions, with its own bar 
and a selection of party and buffet menus available, with no charge for room 
hire.

Service charge is not included, however, with parties of eight or more 10% service will 
be added.

All major credit cards are accepted. Cheques only with a valid bankers card.
All prices are inclusive of VAT

Felice at Bella Roma
63 Northgate
Wakefield
WF1 3BP

RED WINES 175 ml 250 ml Bottle
	 	 	 

House Red £3.95 £4.95 £13.95

Sangiovese £4.05 £5.50 £15.95

Fresh and delicate flavour with cherry fruit, soft spice and tomato leaf character, 
medium intensity with nicely balanced tannins

Primitivo £4.50 £5.95 £16.95

A dry and powerful red wine full of character. Great in body with an ample bouquet, 
intense, complex flavour and rich, long lingering finish

Rioja Joven £4.75 £6.45 £17.95

Juicy, easy-going Rioja with cherry fruit aromas and a soft underbelly of raspberry, 
strawberry and red cherry fruit flavours on the palate. A deliciously uncomplicated 
version of an old world classic

Montepulciano D’Abruzzo £5.45 £7.85 £21.95

This superb wine comes packaged in a unique bottle, with a small piece of vine 
attached to the bottle with string. The wine is wonderfully rounded with a rich, dark 
red colour, soft black cherry flavours and damson fruit

Appassimento Gran Maestro £5.95 £8.45 £23.95

Deep ruby red with rich brown tones. Ripe red fruits are evident on the nose with an 
intense and rich taste and soft, sweet tannins

Cabernet Sauvignon   £15.95

Lightly herbaceous aromas with red fruit hints, particularly plum and raspberry, the 
palate is full bodied with spicy notes and gentle perfume

Chianti   £17.95

Lovely ruby red with violet reflections and fruity aromas of ripe red fruits on the nose. 
The palate is fresh, savoury & well balanced with good structure and excellent finish

Valpolicella Ripasso   £26.95

Valpolicella made with running the wine over the dried skins used in Amarone, hence 
the name Ripasso. Elegant and complex with aromas of roasted hazelnuts and tobacco 
flowed by juicy cherry jam and lingering vanilla spices

Barolo Classico   £35.95

Barolo is known as the King of the red wines, noble & generous. The flavour is ample, 
warm & caressing. Without doubt a special red wine on anyone’s table

Amarone   £37.95

One of Italy’s most prestigious dry red wines from the Valpolicella Classico area. The 
wine is produced from semi-dried, late pressed grapes. The complex bouquet hints 
vanilla and cherry conserve and depth of robust yet elegant, balsamic and toasty 
flavours

Tignanello Toscano IGT   £115.95

The original Super-Tuscan, Tignanello was the first Sangiovese to be aged in barriques, 
the first red wine to be blended with non-traditional varieties (like Cabernet) and one 
of the first Chianti reds not to use white grapes. Tignanello is a milestone. It is made 
from a selection of Sangiovese, Cabernet Sauvignon and Cabernet Franc. The wine is 
aged in barriques for about 12 months and for a further 12 months in bottle

ROSÉ WINES 175 ml 250 ml Bottle
	 	 	 

House Rose £3.95 £4.95 £13.95

Zinfandel Rose California £4.05 £5.35 £14.95

Luscious zinfandel rose with strawberry aromas

Pinot Grigio Rose £4.75 £6.45 £17.95

Soft rose pink in colour with an aromatic nose of freshly crushed cranberries and a 
hint of apricot. The palate is light, crisp and dry, with a delicious balance between zingy 
citrus and fruity red berry flavours

SPARKLING & CHAMPAGNE

Prosecchino 200ml Glass   £5.95

Prosecco   £21.95

Crisp, refreshing and wonderfully effervescent this classic wine is brimming with fresh 
fruits and floral notes and is alive with zingy fruit character and golden apples

Spumante Rose   £21.95

Fruity and flowery bouquet with delicate notes of unripe golden apple and small 
mountain flowers. The flavour is dry, fresh and zesty with a fruity and harmonious 
aftertaste

Lanson   £49.95

Moët & Chandon   £49.95

Veuve Clicquot   £59.95

Bollinger   £65.95


