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Coppi Rosato BIO Cantonovo 2021 IGP - Lively Mediterranean scrub scents,
wild roses & rosemary.
Coppi Rosato Salento Coré 2021 IGP - Ripe berry & wild flower notes, fresh full & balanced.
Vivaldi Chiaretto di Bardolino 2022 DOC - Fresh & Summery with a great acidic structure.
Heaphy Nelson Pinot Rosé 2023 (NZ) - Fresh & crisp, red fruit, pairs with cured meat,
shellfish, mild cheeses.
Pond Paddock Rosé 2022 (NZ) - A nose of peach & strawberry, smooth & refreshing.

ROSE WINES

WHITE WINES

RED WINES

La Bella Italia House White 
Le Monde Pinot Grigio Fruili 2022 DOC - Floral notes, tangy freshness with hints of white
fleshed fruits.
Macchialupa Beneventano Falanghina 2023 IGP - Peach & pineapple aromas balanced
freshness & persistency.
Paolo Cottini Lugana 2022 DOC - Citrus & tropical fruit, full body, 
ideal with fish & white meat.
Le Monde Alma Pinot Bianco Fruili 2020 DOC - Exotic fruit, peach & flint notes, 
velvety balanced body.
Heaphy Nelson Sauvignon Blanc 2024 (NZ) - Tropical Fruit, dry & crisp, 
great with fish.
Pond Paddock Sauvignon Blanc 2021 (NZ) - Citrus rind & stone fruit flavours with a 
lively fresh finish.
Heaphy Nelson Chardonnay 2024 (NZ) - Oak Character, overtures of buttery vanilla & 
ripe grapefruit.
Pond Paddock Chardonnay 2022 (NZ) - Elegant, with perfectly balanced floral & oak nuances.

La Bella Italia House Red 
Colle Cavalieri Montepulciano 2022 DOC - Plum, cherry & toasty oak hints, 
dry & full-bodied.
Coppi Pellirosso Negroamaro IGT - Aromatic, dry, soft & fruity
Paolo Cottini Valpolicella Classico 2023 DOC - Raspberry & cherry hints, fresh, 
with bright acidity.
Fattoria Il Palagio Chianti 2022 DOCG - Red fruit on the nose, with medium body 
& mild tannins.
Villa Mottura Primitivo di Manduria DOC - Ruby red with tinges of purple with 
cherry & prune, notes of vanilla.
Villa Diana Montepulciano 2022 DOC - Delicate aromas of small red berries 
& a hint of spice
La Calla Puglia 2020 IGT - Plum & raisin aromas, pleasant chocolate & spice notes.
La Calla Nero d’Avola Sicilia 2022 DOC - Hints of blackberries, oak & vanilla 
with soft tannins.
Paolo Cottini Valpolicella Ripasso Classico 2020 DOC - Black cherry, earthy, 
with tobacco & oak notes.
Tenute del Cerro Rosso di Montalcino 2023 DOC - Ripe cherry & plum on the nose, 
coffee notes.
Heaphy Nelson Pinot Noir 2020 (NZ)  - Ripe fruit, subtle spice & soft tannins. Pairs with
lamb & duck.
Pond Paddock Pinot Noir 2016 (NZ) - Spicy, dark fruits with elegant fine grained tannins.

In 1991 Antonio and Luisa Cacace, recently married, made the decision to leave the beautiful Amalfi Coast town of Massa Lubrense, in Italy. They chose
to move to New Zealand, looking for new opportunities and to honour the Italian tradition of leaving the family business in the capable hands of his
younger brother and sister, and of course under the watchful eyes of their extraordinarily hard working mother, Anna.

At first Antonio worked alongside his brothers-in-law, exploring various roles in the local fishing industry. At this time he also recognised the desperate
need for quality Italian products in New Zealand. He began La Bella Italia in 1996 from a tiny premises in Berhampore, with two garages at the back for
storage. From the beginning, Antonio noticed New Zealanders were ready to be challenged with new and exclusive products.

La Bella Italia moved to Petone in 2001. At first the business was mainly wholesale, but gradually Antonio and Luisa also supplied retail goods and ran a
café alongside. The new concept was born, importing exclusive, premium products from Italy, sold from a space where customers could also choose to sit
down for a meal. With their products and with their menus, the Cacaces strove to educate Kiwis about Italy's wonderful food culture.

In 2003 La Bella Italia became the first local business to introduce the New Zealand market to the delights of Proscuitto di Parma, Proscuitto di San
Daniele, Bufala mozzarella and more, all sourced from their region of origin. La Bella Italia went on to become a prominent food destination in            
Wellington, gathering widespread media interest and awards along the way.

As part of the La Bella Italia philosophy of educating New Zealanders about Italian products and food culture, Antonio began his personally guided food
tours throughout Italy. His aim was to share his passion and love for Italy and local knowledge with those who joined him. The tours have always begun
and ended by staying with Antonio's family, back in home-town Massa Lubrense, at the family hotel and restaurant, La Primavera, where everything
began.
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Food & Drink Menu

10 nevis st, petone, 5012 wellington  |  04 566 9303  |  enquiries@labellaitalia.co.nz  |  labellaitalia.co.nz Antonio Recommends



Bella Piena (gf) - char-grilled, aged, grass-fed 250gm Angus scotch
fillet  with hand-cut agria chips, mixed salad, Parigi butter
Antonio’s wine match: Chianti classico / Appassimento
Pollo Ubriaco – ‘Drunk Chicken’ free-range chicken breast, marinate
in white wine, reosemary, garlic, served with potatoes, atichokes
gratin and piccata sauce on top
Antonio’s wine match: Primitivo di Manduria 
Trancio di Pesce Fresco alle Cinque Terre (gf) - market catch fresh
fillet with tomatoes, anchovies, clams & mussels
Antonio’s wine match: Greco di tufo / Falanghina / Valpolicella 
Pesce Intero Mediterranea (gf)  - whole fish with tomatoes,  mussels,
clams, potatoes & white wine (for 2 - 3 people)
Pesce Intero Luigi Cacace (gf) - in memory of Antonio’s father; baked
whole fish dressed with capers, gherkins, ev olive oil (for 2 - 3 people)
Antonio’s wine match: Greco di Tufo / Falanghina / Palliser Estate Chardonnay

Aperol, Campari or Limoncello Spritz
Bellini ~ Prosecco & Peach Purée
Italian Malfy Gin & Tonic ~ Lemon, Orange, Grapefruit or
Original Gin with Tonic
Italian Ice Tea ~ Vodka, Triple Sec, Gin, Amaretto & Coca-Cola
Sorrento Ice Tea ~ Vodka, Triple Sec, Gin, Limoncello & Lemonade
Negroni ~ Campari, Martini Rosso & Gin
Vodka Lemonade  │ Whiskey Coke
Mediterranean Pink Lady - Dry Gin, Triple Sec, Limoncello,
Campari, Aquafaba and Lemon
Peach Señorita - Blood Orange Malfy Gin, White Bacardi, Peach
Syrup & Lemonade
Campari Soda

APERITIFS & COCKTAILS

SPARKLING WINE

BEERS

Tomarchio Organic Sicilian Sodas
Blood Orange  |  Chinotto (bittersweet citrus)  |  Mandarine  |  Lemonade
Gingerella ~ Ginger, lemons, sugar, & spices
Coca-Cola   |  Coca-Cola Zero
Homegrown Juices
Orange  | Apple  | Pineapple  | Cranberry    | Tomato (unspiced)
Tomato (spiced)
Tonic Water  | Soda Water  | Mineral Water
Sparkling Mineral water (1L)

SOFT DRINKS

Lambrusco Grasparossa 2023 DOC - Lightly effervescent, slightly
sweet, with a soft mouth feel.
Val D’Oca Prosecco Treviso 2023 DOC - Crisp nose of citrus. Dry,
high acidity, lime & floral flavours.
Val D’Oca Prosecco 2023 Millesimato DOC - An elegant floral
bouquet. Perfectly balanced acidity.
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Peroni on tap 
Peroni Nastro Azurro-Lager ~ Crisp, refreshing beer with citrus &
spicy aromatic notes
Peroni Zero (0% alcohol) 
Menabrea Premium Lager ~ A Summery premium blonde lager.
Menabrea Premium Rossa Double Malt 7.5% ~ Malt, spice & hop
notes, fresh with bitter finish.
Menabrea Zero (0% alcohol) ~ Fresh, hoppy and citrus notes.
Three Boys Local Session IPA Light Beer 2.5% ~ Nice body,
gorgeous hop aromas.
Parrotdog Sunday Pilsner ~ A lightly hopped 5% session pilsner.
Parrotdog Bitterbitch IPA ~ Tropical flavour with hop bitterness
balanced by plenty of malt.
Parrotdog Thunderbird IPA ~ Citrus & tropical fruit flavours with

a ligt and nimble body

Parrotdog Birdseye Hazy IPA ~ Citrus & stone fruit accented with
a mellow, silky texture
Parrotdog Raptor APA ~ Deep gold with piercing piney bitterness
and citrus hop flavours
Paynters Apple Cider ~ Zesty and fresh with a touch of apple pie
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Bread Basket  - La Bella Italia handmade bread
Olio, Olive e Pane  (vg) - selection of handmade bread, extra
virgin olive oil & olives from Italy
Schiacciata Rosmarino (vg) - pizza bread, rosemary & olive oil
Schiacciata Marinara (vg) - pizza bread, crushed tomatoes,
oregano & garlic
Schiacciata Aglio - pizza bread, garlic & olive oil

ASPETANDO - 

ANTIPASTI - 

Amatriciana  - Bronze extruded rigatoni pasta with ragu of San
Marzano tomato, smoked pancetta, red onion, chilli, garlic, red
wine, pecorino romano
Antonio’s wine match: Montepulciano
Risotto Il Mare di Amalfi (gf) - seafood risotto: mussels, clams,
fish, cherry tomatoes, chilli & white wine
Antonio’s wine match: Greco di Tufo / Falanghina / Pinot Grigio
Tagliatelle con Ragu di Agnello  - bronze extruded pasta with
slow cooked lamb ragu from canterbuty & pecorino romano
Antonio’s wine match: Nero d'Avola / Don Antonio Primitivo /Aglianico 
Crespelle di Spinaci e Ricotta (vg) - crepes filled with spinach,
ricotta & pecorino romano with sage butter
Antonio’s wine match: Fiano / Sauvignon Blanc
Le Lasagne - lasagna layers with béchamel, tomato, bolognese &
parmigiano Reggiano
Antonio’s wine match: La Calla Puglia
Linguine alle Vongole 
Classico - linguine, fresh clams from new zealand deep south,
chilli, garlic, parsley & white wine
Moderno - linguine, fresh clams from new zealand deep south,
chilli, garlic, parsley, cherry tomatoes 
Antonio’s wine match: Montepulciano / La Calla Puglia / Greco di tufo  
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Il Classico (gf option)  - selection of; Italian cured meats &
cheeses from their original regions, matched with olives, pickles
& pesto, served with our bread
Il gourmet (gf option)  - combination of cold and warm
delicacies; prosciutto wrapped bocconcini, calamari fritti,
arancini di riso, bruscetta, succulent roast meat, quiche,
marinated olives & capsicum
Bruschetta del Giorno - our own ciabatta, toasted with
seasonal topping
Zuppa del Giorno - Soup of the day with char-grilled La Bella
bread, ask our friendly staff
Calamari Fritti (gf) - fried calamari with aioli & lemon
Arancini di Riso (vg) - crispy risotto balls with aioli &
microgreens

PIATTI IMPORTANTI - 

CONTORNI - 
Patate Fritte - hand-cut agria chips, aoili & tomato sauce
Verdure del Giorno - Vegetable of the day, ask our friendly staff
Insalata Mista - mixed salad leaves with cherry tomato, fresh orange,
balsamic vinaigrette

LA PASTA

I BAMBINI  - 

Margherita (vg) - cow’s milk mozzarella, basil & tomatoes 
Pizza Ricca - four cheeses, pancetta & dried tomatoes
Margherita Originale (vg) - bufala mozzarella DOP, basil & 
San Marzano tomatoes
Il Bosco (vg) - cow’s milk mozzarella, tomatoes, basil & mushrooms
(also available as a calzone)
Capricciosa - artichokes, ham, mushrooms, olives, tomatoes 
& cow’s milk mozzarella
Calabrese - tomatoes, cow’s milk mozzarella, spicy Calabrese salami
& Provolone Dolce (also available as a calzone)
Napoli - tomatoes, capers, anchovies & cow’s milk mozzarella
Salsiccia - cow’s milk mozzarella, house-made Italian sausagemeat 
& rosemary
Ma Va Fa - cow’s milk mozzarella, tomatoes, red onions, capsicum,
mild salami & pecorino
Gluten-free pasta & pizza - available on request (20 min wait)

LA PIZZA -

Pasta al Pomodoro e Basilico (vg) - short pasta, tomato sauce & basil
Pasta Olio e Parmigiano (vg) - short pasta, parmigiano cheese & olive oil
Pasta alla Bolognese - short pasta with bolognese sauce 
Pizza Margheritina (vg) - mini pizza margherita
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TABLES - at peak times we will require your table back after 1.5 hours   |  BILL PAYMENTS - one bill per table, no split bills at peak times  |  DOGGY BAGS  - we are not responsible for left-over food which leaves the premises. If requested, packaging will be brought to you at the table.

Our pizza dough is made by hand, then rested for 72 hours before serving
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