
All meat weights denoted are pre-cooked.
Due to the presence of nuts in our restaurant, there is a small possibility that traces of nuts may be found in 

any of our dishes. All prices are inclusive of VAT.
For details of allergens please speak to a member of our team.

There is a discretionary 10% service charge for parties of 8 or more people.

VGV
Vegetarian Vegan Molluscs Crustaceans Nuts Fish

ALLERGY GUIDE

Gluten Free

Monday deals:
Pasta or pizza

£11.95

HAPPY HOUR COCKTAILS
2 of the same cocktails for £13

from 5pm - 7pm
& 9pm - 11pm
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OFFERS

BELLUNO EXETER

BELLUNO BIDEFORD

BELLUNO FARNHAM 

BELLUNO AXMINSTER
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NIBBLES AND TO SHARE

Pane All’aglio     - Sharing For Two
Hand Stretched Garlic Bread.

Rosemary, Garlic & Sea Salt	 8.95
Garlic & Cheese	 8.95
Tomato & Pesto	 8.95

Panne Fresco	 4.95
Fresh Bread From Our Own Bakery Made By Hand Served With Olive Oil.

Handpicked Italian Olives	 4.95
Marinated In Garlic Oil & Herbs.

STARTERS
Calamari Fritti	 9.95
Fried Calamari Served With Coriander, Salad Garnish & Lemon Confit Garlic Mayonnaise. 

Burrata	 11.50
Soft, Milky Cheese With Toasted Bread, Cherry Tomato & Pesto Herbs Oil.

Zuppa Del Giorno	 8.50
Soup Of The Day - Please Ask For Details Served With Toasted Bread.

Tomato Bruschetta	 8.50
Finely Chooped Vine Tomato, Red Onion, Coated In A Balsamic Glaze, Basil Olive Oil & Toasted Bread.

Cozze Alla Panna	 10.95
Fresh British Mussels With Creamy White Wine, Shallots, Parsley & Toasted Bread.

Gamberoni	 10.95
King Prawns Cooked In Garlic & Chilli Butter Served With Ciabatta Bread.

Mixed Porcini	 7.95
Pan Fried Wild Mushrooms Served With Pecorino Cheese, Creamy Garlic Sauce & Toasted Bread.

Truffle Arancini	 9.95
Homemade Rice Balls In Panko Crumb, Stuffed With Mixed Mushrooms & Truffle Paste,
Served With Spinach & Blue Cheese Sauce.

Lobster Tortelloni	 12.95
A Smaller Size Portion Of Our Famous Homemade Toralini Filled With Lobster, Crab & Salmon 
Served With Butter Lemon Sauce, Spinach & Cherry Tomatos.
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INSALATE
Caesar Salad	 15.95
Chargrilled Chicken Fillets, Baby Gem, Lettuce,
Parmesan Shavings, Anchovies, Croutons & Caesar Dressing.

Caprese Salad	 14.95
Mozarella, Tomato, Rocket, Basil, Olive Oil & Balsamic Dressing.

PIZZA

Margherita	 13.00
Tomato, Mozzarella, Oregano & Basil.

Mortadella 	 17.50
Tomato, Mozzarella, Mushrooms, Cured Mortadella Ham & Roast Pistachio.

Vegetable 	 16.50
Tomato, Mozzarella, Red Onion, Peppers, Mushroom, Olives & Sun-Dried Tomato.

BBQ	 17.50
BBQ Sauce, Mozzarella, Bacon, Chicken, Red Onion & Pancetta.

Crudo Di Parma	 16.50
Tomato, Mozzarella, Proscuitta, Rocket, Parmesian Shavings & Olive Oil.

Tricolore	 15.50
Tomato, Mozzarella, Ricotta, Pesto, Sun-Dried Tomato, & Olive Oil.

Piccante	  16.95 
Tomato, Mozzarella, Pepperoni, Nduja & Peppers. 

Tropicana	  15.95 
Tomato, Mozzarella, Ham & Pineapple

Belluno Calzone	  17.95
Folded Pizza Stuffed With Chicken Breast, Mozzarella, Beef Ragu, 
Tomato Sauce & Mushrooms, Brushed With Garlic Oil & Parmesan
(Add Mixed Salad Or Chips For £2.95 Extra)

Pizza Frutti De Mare	  22.50 
Tomato, Mozzarella, Mussels, King Prawns, Parsley With Garlic & Olive Oil.

Pollo Parmigiana	  16.95
Tomato, Mozzarella, Chicken & Cherry Tomatos & Parmesan.
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Lasagne 	 16.95
Oven Baked Pasta With Meat Ragu, Béchamel Sauce,
Tomato & Parmesan Cheese. (Add Mixed Salad Or Chips For £2.95)

Linguine Rosa 	 14.95
Chilli Garlic Butter With A Light Tomato Cream, Roast Cherry Tomato,
Pecorino Cheese, Olive Oil & Basil.

Linguine Alla Carbonara	 15.50
Italian Smoked Bacon, With Parmesan, Egg Cream Sauce & Crispy Pancetta.

Gnocchi Alla Sorrentina	  15.95 
Chicken, Nduja, Garlic, Spinach, Tomato Sauce & Creamy Cheese.

Lobster Tortelloni	  24.95
Crab, Lobster & Prawn Filled Tortalini With A Chilli Garlic & Butter Lemon Sauce,
Cherry Tomatoes & Spinach.

Linguine Frutti Mare	 18.95
King Prawns, Mussels, Squid, Cherry Tomato, White Wine,
Light Cream, Tomato Sauce, Chilli & Garlic Butter.

Rigatoni Al Salmone	 15.95
Smoked Salmon, Green Spring Vegtable Puree, Spinach, Lemon & Herb Mascarpone.

Linguine Alla Bolognese	 15.95
Slow Cooked Beef Ragu, Tomato, Basil, Pecorino Cheese.

Rigatoni Al Forno Belluno	 17.95
Oven Baked Rigatoni Pasta With Creamy Parmesan, Touch Of Tomato & Mozzarella,
Chicken, Mushrooms & Roasted Peppers.

PASTA
Our pasta is Italian sourced Barilla that is delicately blended with each of our fresh

ingredients to create the perfect pasta dishes.

Risotto Con Salmone	 17.95
Smoked Salmon, Peas & Spinach Puree With Mascarpone & Micro-Herbs.

Risotto Funghi	 14.95
Risotto Rice, Wild Mixed Mushrooms, Vegetable Broth, Mascarpone, Parmesan,
Truffle Oil & Micro-Herbs.

Risotto Frutti Mare 		  18.95 
Rice Style Pasta, Prawns, Mussels, Squid, Chilli, Garlic Butter, Touch Of Tomato Sauce
& Pecorino Cheese. 

Risotto Primavera 		  17.95 
Courgettes, Broccoli, Spinach, Peas, Parmesan, Basil, Mint, Shallots, Lemon Juice & Butter, 
Topped With Grilled Cherry Tomatos. (Add Chicken For £3 Extra)

Pollo Con Funghi	 22.95 
Pan Fried Corn Fed Chicken, Crushed New Potatoes, Italian Mushroom Sauce,
Watercress, Mushroom & Truffle Oil.  

Branzino Con Zucca	  22.95
A Fillet Of Sea Bass Served With Baby New Potatoes,
Seasonal Vegetables, Mussels, & Creamy Caper Sauce.

Saltimbocca Alla Belluno	  21.95
Pork Loin With Sage & Parma Ham, Pan-Fried & Finished
With Red Wine Reduction, Served With Sautéed Potatoes.

10oz Sirloin Steak 	 28.95
+ one sides of your choice

10oz Rump Steak 	 27.95
+ one sides of your choice

Tuscan Experience	  67.95
1kg Of Dry Aged T-Bone
Served On A Hot Stone
With Two Sides Of Your Choice (To Share)

Peppercorn Sauce 	 2.75
Mushroom Sauce 	 2.75

Hand Cut Chips	 4.95
Rocket & Parmesan	 4.95
Vine Tomato, Basil & Onion Salad	 4.95
Tender Stem Broccoli With Garlic Butters	 6.50
New Potatoes With Herb Oils, Butter & Rosemary	 4.50 
Roasted Carrots In Butter & Garlic	 4.95
Greek Salad	 6.95

SIDES

RISOTTO

MEAT & FISH

HOUSE FLAME GRILL

staurant. B 

Our Pizzas are made using techniques by hand stretching the dough to create
the perfect crust, waiting 20 hours proove.
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SHARE BOARD FOR 2 OR 4 PEOPLE 
£20.95/£33.95 

Salumeria 
Our Selection Of Italian Cured Meats; Fennel Salami, Prosciutto, Mortadella, Napoli Salami, 
Chicken Liver Pate, With Sundried Tomato, Feta Cheese & Cherry Tomatos, Rocket & Parmesan.

V
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White Wine 175ml 250ml Bottle

a Parini Trebbiano del Rubicone, Italy
Dry with a crisp palate showing hints of apple and almond.

a Antonio Rubini Pinot Grigio delle Venezie, Italy
Shows apple and pear with hints of white peach and elderflower.

b Solstice Sauvignon Blanc delle Venezie, Italy
Elegant and fragrant, restrained Sauvignon with easy fruit style of fresh lime and gooseberries.

a Frascati Terre dei Grifi, Fontana Candida, Italy
Lean, minerally style with a citrus freshness, hints of crushed almonds on the finish.

c Short Mile Bay Chardonnay, South Eastern Australia 
Unoaked, a tropical fruit flavoured wine with notes of spring blossom and honey.

b Waipara Hills Sauvignon Blanc, Marlborough, New Zealand 33.95
Generous and lifted, showing powerful aromas of nettle and snow pea: the palate bursts 
with fresh citrus, grapefruit and melon notes.

q Gavi di Gavi, Enrico Serafino, Italy 39. 95
Pale straw-yellow, the wine shows floral and citrus aromas, with a minerally, dry palate.

Rosé Wine
o Wicked Lady White Zinfandel, California, USA 5.95 7.9 5 21.95

Medium-sweet, with delicious raspberry and strawberry flavours.

i Antonio Rubini Pinot Grigio Rosé, Pavia, Italy 6.00 7.95 21.95
Refreshing rosé with aromas of wild flowers, raspberry and strawberry.

Red Wine
g Solandia Nero d’Avola, Terre Siciliane, Italy  6.05 7.05 20.95

This wonderful indigenous grape produces Shiraz like flavours and spice with the extra bit 
of juicy fruit, liquorice and vanilla.

f Montepulciano d’Abruzzo, Parini, Italy  6.00 7.45 20.95
Plum and cherry with notes of violet: dry, soft but well structured with a finish of dried fruits 
and toasted hazelnut.

f Altoritas Merlot, Central Valley, Chile  5.45 7.45 20.95
Soft, light and fruity Merlot with plummy aromas and a hint of spice.

g Solstice Shiraz, Italy 6.00 7.45 21.95
A softer style of this spicy, full flavoured grape, that thrives in the Sicilian sun - ripe, light 
and Lively.

h Primitivo Puglia Mandorla 31.95
Rich, fruity red wine from Puglia, Italy with powerful aromas 

g Passori Rosso, Veneto, Italy 36.95
Rich, smooth red wine, showing plum and dried fruit followed by notes of spice and 
vanilla.

p Barolo, Enrico Serafino, Italy 65.95
Big, well-structured red, intensely elegant nose, with red fruit and spicy notes of liquorice 
and vanilla.

Champagne & Sparkling Wine  Bottle

l Galanti Prosecco Extra Dry, Italy 200ml  10.95 30.95
Fine, persistent, soft fizz surrounds a fruit spectrum of apple, pear and a hint of peach.

l Chandon Garden Spirtz  43.95
An exceptional sparkling wine with a unique twist. No artificial flavours or colours, just
zesty aromatic orange bitters, orange peel extracts, herbs and spices. Naturally delicious.

l Louis Dornier et Fils Brut, France 53.95
A light, fresh, vigorously youthful Champagne with a fine, elegant, slightly lemony nose,
lively mousse and long, crisp palate.

l Veuve Clicquot Yellow Label Brut, France 87.95
Reflecting the traditions of the past, this is full, yet dry and has a rich, creamy style with
biscuity flavours.

Beers 
DRAUGHT BEER/CIDER Half Pint Pint

Birra Poretti, Italy 4.8%  3.15 5.35
Yellow Hammer Ale, England 4.2% 2.70 4.90
Menabrea, Italy 4.8% 3.20 5.90
Guinness, Ireland 4.2% 3.40 5.90
Orchard Pig Reveller 5.35
England 4.5%

BOTTLED BEER
Peroni Nastro Azzurro, Italy 5.1%  4.35
Birra Moretti, Italy 4.6%   4.35
Sol, Mexico 4.5%   4.15
Becks Blue, Germany 0%  3.65
Bottle Ale (please ask)  4.75

Soft Drinks 
San Pellegrino Water Small Large

Still 3.30 5.95
Sparkling 3.30 5.95
Coca Cola Icon Glass 3.35
Diet Coke Icon Glass 3.35
Fanta Orange 3.35
Fever Tree Refreshingly Light Lemonade 3.35
Sunpride Juices   3.35
Orange | Apple | Pineapple | Cranberry

Belvoir Fruit Farms Organic 
Elderflower Presse 3.35
J2O  3.35
Orange & Passion Fruit | Apple & Mango | 
Apple & Raspberry

Fever Tree Premium Tonic Water 2.95
Aromatic Tonic Water | Light Tonic | Ginger 
Ale | Ginger Beer | Lemon Tonic 

Liqueur 
Disaronno Amaretto Italy 28%   4.35
Limoncello del Lago, Italy 28%   3.40
Antica Classic Sambuca, Italy 38%  3.40
Baileys Irish Cream, Ireland 17%  4.35

Brandy 
Courvoisier VS ***, France 40%  5.35
Hennessey VS ***, France 40%   5.35
Vecchia Romagna, Italy 38%    5.15
Remy Martin VSOP Mature   5.35 
Cask Finish, France 40% 

Whisky 
Jack Daniel’s Tennessee  4.35 
Sour Mash old No.7, USA 40% 
Bell’s, Scotland 40%  4.35
Jameson, Ireland 40% 5.50
Glenfiddich 12 YO Special Reserve  5.95
Scotland 40% 

Glenmorangie The Original 5.95
Scotland 40% 

DRINKS

a Dry, refreshing, delicate, light white
b Zesty, herbaceous or aromatic white
c Juicy, fruit-driven, ripe white
q Elegant, intricate, mineral-laced white

f Juicy, medium-bodied, fruit-led red
g Spicy, peppery, warming red
h Oaked, intense, concentrated red
p Sophisticated, polished, complex red

i Dry, elegant rosé
o Rich, fruity rosé
l Champagne and sparkling wine
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FOOD MENU

All of our steaks are locally sourced and aged for 30 days served with a side of your choice,
grilled tomatos & mixed salad. (all weights are pre cooked)

Our Risotto is made from100% finest Arborio rice from Lombardy, Italy.
All risotto dishes are gluten free.

V


