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East Perth 6004 
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Hours: 
Wednesday - 9.30pm 
Sunday Lunch 
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GOLD PLATE AWARD WINNER 
2018, 2019, 2021 PIZZA: 
2023 / 2025 Finalist
All Pizzas have mozzarella cheese 
and Ciao Tomato sauce base  
PIZZA CARNIVORA 32

Ham, Cacciatore, chicken , bacon, pepperoni

BOMBA 32
Ham, pepperoni, mushroom, capsicum, olives 

CAPRICCIOSA 

30

30

Ham, mushroom, olives and artichokes 

POLLO E PANCETTA 
Free range chicken breast, bacon, mushroom 

and capsicum  

30

31

28

22

32

32

35

VEGETARIANA 

35

Mushroom, olives, artichokes, capsicum, 
eggplant, zucchini

DIAVOLA (spicy)
Pepperoni, olives, capsicum & fresh

chili 

TROPICALE 
Virginia Leg Ham and Pineapple 

MARGHERITA 
Tomato sauce, bocconcini

QUATTRO FORMAGGI
Gorgonzola, bocconcini, provola, parmesan 
cheese (NO tomato sauce) 

BOSCAIOLA 
Cacciatore sausages, gorgonzola, mushroom 

PROSCIUTTO E BUFALA

Buffalo Mozzarella and San Daniele Prosciutto 

PROSCIUTTO E GAMBERI
Tiger Prawns, bocconcini, Prosciutto 

PORTOFINO 35

ANTIPASTI (Entrée): 

GARLIC BREAD (4 pieces) 12

12.9FOCACCIA AL FORNO(V)
Woodfire, garlic & mixed herbs focaccia

 8 PANE FRESCO      
Slices of fresh bread (Add EVOO & Balsamic)   +3

ARANCINI FRITTI (4 balls) 19

Ask our friendly staff for our daily special

CALAMARI FRITTI  26

 27

North-West calamari lighlty dusted in flour 
and fried served with homemade aioli & lemon

22

15

13

13

31

BRUSCHETTA  AL POMODORO 
Italian bread (3) topped with fresh tomato,   
onion, basil and extra virgin olive oil 

GAMBERONI IN TEMPURA

Tiger Prawns (5) fried in a beer batter,, 
house made aioli & lemon wedge

DOLCI (Dessert): 
TIRAMISU
Homemade Bellavista  famous Tiramisu  
PANNACOTTA 
Homemade vanilla Panna cotta served with 
berry coulis  
CRÈME BRULEE’
Homemade classic vanilla crème brulee 

PASTA, MAIN & SIDES: 
COTOLETTA ALLA PARMIGIANA 
Chicken Breast coated in breadcrumbs & 

topped with tomato sauce & mixed cheeses 
served with chips and coleslaw OR Spaghetti 
alla Bolognese

SPAGHETTI ALLA BOLOGNESE 30
Spaghetti Pasta tossed through slow cooked beef 
Bolognese sauce served with cheese 

CALAMARI ALLA ROMANA    36 
Tender north-west calamari, lightly dusted 
& deep fried served with chips, salad & aioli

SPAGHETTI AGLIO OLIO (V) 25

Spaghetti tossed through extra virgin olive oil,garlic, 
cherry tomato herbs & fresh chili with topped with 
pangrattato 
ADD W.A.PRAWNS    +16

SPAGHETTI CARBONARA 30

Spaghetti tossed through sautéed bacon &
egg, cream and Parmesan cheese 
LASAGNA 33

Homemade lasagna with layers of pasta, Bolognese 
sauce, béchamel and mozzarella  

PENNE ARRABBIATA (V) 26

Penne pasta tossed through  spicy tomato sauce with 
black olives served with cheese 
ADD CACCIATORE SAUSAGE                                  +7

FETTUCINE AL POLLO  33 

 

Sautéed free range chicken breast with mushroom 
in a creamy sauce tossed through fettuccine with 
cheese

Homemade potato gnocchi with your choice of sauce 
and served with cheese: 

-Gorgonzola cheese sauce    (V) 33

-San Marzano Tomato and basil sauce (V) 30

SPAGHETTI ALLA MARINARA  40 
Sautéed Calamari, mussels, fresh fish pieces, WA 
tiger prawns in olive oil garlic and chili in a tomato 
sauce tossed through  spaghetti

BROCOLLINI- sautéed broccolini served with roasted 

almonds & Parmesan 20

PATATINE FRITTE  - Chips  served with aioli 
INSALATA MEDITERRANE

 13

PASTA CAN BE MADE GLUTEN FREE +7
WITH TAGLIATELLE OR PENNE OR 
GNOCCHI

GLUTEN FREE PIZZA BASE +7
AVAILABLE  PIZZA EXTRA TOPPING: 

Additional Vegetables (each) +3
+5

+12Additional Meat   
Additional San Daniele Prosciutto 
Additional Buffalo Mozzarella    +11

Tiger Prawns, olives, bacon and mushroom  

 13
+8

WE USE AIM PRAWNS IN OUR DISHES
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