
Bella Stella is an Italo - Afro centric Eco Minded Restaurnat located 
in the green heart of our

loved Stellenbosch.

We are soo proud to have created such an amazing complex 
project, from making our own

organic fresh mozzarella & burrata, fresh pasta & sauces, to 
sourcing best local produce and

importing only top Italian products like Parmigiano Reggiano, 
Prosciutto crudo di Parma, Black

Piemonte truffle...

Always working hard to give to our vistors an amazing culinary & 
cultural experience.

Our biggest achievement is Bella’s ambiance & deco created 
using tropical plants, Handpainted Amalfi tiles,

repurposed construction materials and collaborating with local 
farmers, artisans,.. to mix

the best of South Africa with our Italian flavour.

AUTHENTIC ITALIAN TRATTORIA



BELLA STELLA / AUTHENTIC ITALIAN TRATTORIA / MORGANHOF WINE FARM / STELLENBOSCH / 065 6686041  

 

Caprese Salad
Cherry Tomato, HM Mozzarella, Fresh Pesto Sauce, Basil, Parmigiano Reggiano

Ostrich Carpaccio...................... 120

(v)............................ 85

Ostrich Fillet, Roasted Cherry Tomato, Honey Mustard, Thyme Parmigiano 

 

A N T I P A S T I
Porchetta Platter
Slow cooked pork with Italian herbs, Mix roasted veggies 

Oxtail Platter ................................. 250

.......................... 220

Slow Cooked Oxtail in tomato Sauce, Focaccia Bread

Italian Cheese Platter (v)........... 280
Mix of Italian Cheeses, Pesto Sauce, Focaccia Bread

M A I N  C O U R S E

Meatballs in tomato Sauce ................. 75

Roasted Mix Veggies ................. 75

Oven Baked Potatoes with  Parmigiano ..... 75

S I D E S

Bella Tiramisu’ ................................. 75

D E S S E R T

Water Still / Sparkling ................................. 35

Soft Drinks .......................................... 35

Fresh Smoothie ................................ 60

Hiniken Beer ....................................... 40
Aperol Spritz ....................................... 85
Limoncello Spritz ................................ 85

Morganhof Rose’................................ 180

Prosecco Bottega Rose’

Prosecco Bottega Brut ......................... 350
........................ 350

Prosecco Bottega DOC ........................ 450

Prosecco Bottega Gold ........................ 800

Morganhof Sauvignon Blanc ................. 180
Morganhof Chardonny ........................ 280
Morganhof Chenin ............................ 280
Morganhof Merlot .............................. 280
Morganhof Cab. Sauvignon ................. 280
Morganhof Malbec ............................ 550

S O F T D R I N K S

B A R D R I N K S

Oysters Platter 3 Large ...................... 80

Garlic Cheese Focaccia ........... 70
HM Mozzarella, Garlic Sauce, Rosemary, Basil, Parmigiano Reggiano

Bella Margherita
Tomato Sauce, HM Mozzarella, Roasted Cherry Tomato, Basil, Parmigiano 

‘Nduja Stracciatella................... 220

(v)....................... 150

Tomato Sauce, HM Mozzarella, Spicy Salami, Stracciatella, Basil, Parmigiano 

B E L L A P I Z Z A

Pesto Love (v)................................. 180
Fresh Pesto, HM Mozzarella, Stracciatella, Cherry Tomato, Basil, Parmigiano 

Porchetta Romana .................... 220
Tomato Sauce, HM Mozzarella, Slow cooked Pork, Basil, Parmigiano Reggiano

Quattro Formaggi(v)................... 180
Tomato Sauce, HM Mozzarella, Gorgonzola, Scamorza, Parmigiano Reggiano

Bella Ortolana (v).......................... 180
Tomato Sauce, HM Mozzarella, Gorgonzola, Scamorza, Parmigiano Reggiano

Meatball & Stracciatella ......... 220
Tomato Sauce, HM Mozzarella, Beef Meatball, Stracciatella, Parmigiano 

Bella Oxtail .................................... 220
Tomato Sauce, HM Mozzarella, Slow Cooked Oxtail, Stracciatella, Parmigiano 

Gnocchi alla Sorrentina
HM Gnocchi, Tomato Sauce, HM Mozzarella, Basil, Parmigiano Reggiano

Bella Beef Lasagna .................... 180

(v)..........180

Tomato Sauce, HM Mozzarella, Besciamella, Beef, Basil, Parmigiano 

B E L L A P A S T A

White Creamy Lasagna(v)....... 180
HM Mozzarella, Besciamella, Gorgonzola, Caramelised Onion, Basil, Parmigiano 

Parmigiana (v)................................ 180
Tomato Sauce, HM Mozzarella, Slow cooked Pork, Basil, Parmigiano Reggiano


