
Lunch Menu 
 

Bella Vista Restaurant 
84 Emu Bank  
Belconnen ACT 2617 
Ph/fax: 02) 6253 2266 

 

Pastas      $13 
Fettuccine Medici 

Toasted button mushrooms, bacon, onion and garlic deglazed with white wine and finished in a cream 
sauce. 

Spaghetti Casa 

Sautéed garlic, chilli with bacon strips in a tomato and cream sauce. 

Tortellini alla Panna 

Beef fillet tortellini pockets in a ham and parmesan cheese cream sauce with ground black pepper. 

Spirali Diavola 

Pan-fried pancetta, sun-dried tomatoes, onion, garlic, mild chilli, in a tomato and basil sauce. 

Penne Strascicate (Bolognaise) 

Classic Italian Bolognaise sauce made from premium mince meat, vegetables and “Chianti” red wine and 
tomato tossed with penne or your choice of pasta. 

Spaghetti Tonnati 

Chunky tuna piece sautéed with onion, garlic and olive oil tossed with “Pomarola” sauce (tomato). 

Pasta alle Salsiccie 

Thick spicy Italian meat sausage pieces toasted with bacon, onion, olives and garlic in a light tomato 
sauce. 

Penne al Pesto 

Home- made basil, garlic, pine-nut and parmesan cheese pesto tossed with fresh penne pasta in your 
choice of olive oil or cream finish. 

Spaghetti Piccanti 

Traditional olive oil, garlic, chilli and parsley sauce tossed through spaghetti pasta. 

Pasta alla Putanesca 

Pan-fried capsicums, olives, capers and anchovies, in a garlic, tomato and basil sauce. 

Pasta Primavera 

Seasonal vegetables sautéed with  garlic, olives, sun-dried tomatoes and capers, in a creamy tomato 
sauce. 

 

 



Lunch Menu 
 

Bella Vista Restaurant 
84 Emu Bank  
Belconnen ACT 2617 
Ph/fax: 02) 6253 2266 

Salads, Frittata, Risotto and Meats 
 

Scaloppine        $ 20 

Pan-fried escallops’ with your choice of topping: mushroom, avocado, lemon, spinach, cacciatore 
(tomato, olive and sage) or prawns (extra $ 5). All served with potato and vegetables. 

 

Frittata Al Pollo       $ 16 

Chicken red onion and potato grilled with mozzarella cheese. 

 

Frittata Toscana       $ 15 

Toasted mushrooms, onions, capsicums and potato in a parmesan cheese omelette. 

 

Risotto Pollo e Zucca       $ 19 

Roasted pumpkin, chicken, spinach and fetta cheese “Arborio” risotto finished in a butter and Pecorino 
Romano sauce. (Crispy parmesan cheese basket shell, extra $2 ) 

 

Caesar salad        $ 16 

Roman lettuce (Cos) tossed with tossed with grilled bacon, egg, croutons and anchovies (optional), 
with Caesar dressing. Also available with; chicken or prawns for an extra $3. 

 

Salsiccie Alla Griglia       $ 19 

Thick and spicy Italian meat sausages served on a bed of “rustic” mashed potatoes with a cherry tomato 
relish and red onion marmalade. 

 

Pesce Al Forno        $ 22 

Oven roasted fish fillet of the day, on a wild rocket, fetta,, olive and red onion salad served with a 
tomato, saffron and basil salsa. 

 

Pollo Parmigiana       $ 23 

Crumbed chicken (or veal) breast topped with grilled eggplant, tomato and cheese atop seasonal 
vegetables and potatoes. 


