
A U T H E N T I C  I T A L I A N   
T R O P I C A L  R E S T A U R A N T



B E L L A  A F R I K

Born in the green heart of Accra, Bella Afrik Authentic Italian restaurant is now 
a legendary Afro - Italian iconic ‘’al fresco’’ venue that needs no introduction in town. 

Under the guidance of Chef Claudio, the restaurant has become a reference point 
where local community, celebrities, diaspora, expats and tourists gather throughout the year.

Bella‘s Family is proud to have created such an amazing project that blends 
the originality of  Italian culinary experience with the exotic and eclectic vibe of  

Ghanaian environment.

We prepare daily organic fresh mozzarella & burrata cheese from organic milk 
collected in the beautiful mountains of  Aburi & Fulani Region.

Fresh homemade fettuccine, gnocchi, ravioli & sauces, are produced with authentic 
recipes that chef  Claudio handed down from his Roman family traditions.

The best produce are carefully sourced locally, such as the freshest seafood, wild 
meat, and only selected top Italian products like Parmigiano Reggiano, Prosciutto 

Bella’s Al fresco ambiance is created using tropical plants, repurposed construction
materials, natural elements like rattan and vimini realised by brilliant local 

artisans that wants to celebrate Ghana indigenous beauty.



CRISPY BREAD DISK & STRACCIATELLA  (v) 145
250

HOMEMADE GARLIC BREAD  vegan 85

BRUSCHETTA & TOMATOES  (v) 125

OVEN BAKED VEGGIES FOCACCIA  vegan 150

BELLA CAPRESE FOCACCIA  (v) 180

TAGLIERE DI ANTIPASTI ITALIANI  1180
Homeade Focaccia, Caprese Salad, Selection of Italian Salumi & Cheeses, 
Homemade Burrata & Pesto

Add Prosciutto Crudo di Parma 

Homeade Focaccia, Selection of Italian Salumi & Cheeses

Homeade Crispy Focaccia, Marinated Fresh Tuna, 
Fresh Grouper, Fresh Lobster & Sauces

BURRATA PLATTER - CRUDO & FOCACCIA  650 

BURRATA & PESTO PLATTER  (v) 620

BURRATA PISTACCHIOSA & MORTADELLA 690

ITALIAN CHEESE & SALAMI BOARD   410

HOMEMADE MOZZARELLA STICKS (v) 150

SPICY OXTAIL ARANCINI  180 

BEEF CARPACCIO PLATTER 290

CHICKEN CHEESE INVOLTINI & BACON 260

small 190 / big 320

545

190

FRITTO MISTO BASKET 
SUMMER TRIO PLATTER  

FRIED CALAMARI & CHILLY  
NEW BELLA PRAWNS OR LOBSTER TEMPURA  295

OCTOPUS & AVOCADO BASKET  265

ANTIPASTI DI TERRA

HOME MADE PASTA

ANTIPASTI DI MARE

BREAD & FOCACCIAHOMEMADE BURRATA

B E L L A  A F R I K

 
Sautee Lobster, Tomato Sauce, White Wine, Parsley

  
Sautee Lobster, Cherry Tomatoes, Aglio, Olio, Peperoncino, 
White Wine, Fresh Parsley 

  
Sautee Mix Seafood, Tomato Sauce, White Wine, Parsley 

  
Sautee Prawns & Lemon, Light Creamy Sauce, Parsley 

  
Sautee Spicy Prawns, Tomato Sauce, Parsley, Hm. Burrata, 
Parmigiano, Parsley

  
Aglio, Olio, Peperoncino, Grated dried roe pouch of bluefin tuna (bottarga)
Fresh Parsley, Grated Breadcrumbs 

  
Pistacchio Cream From Bronte, Crispy Guanciale, Onion, 
Parmigiano, Basil

  
Sautee Grouper, Cherry Tomatoes, Aglio, Olio, Peperoncino, 
White Wine, Black ink homemade tagliatelle

 

  

  

425 

425 

420 

420 

530 

520 

390 

380 

280 

(v) 290 

280 

250 
Sautee Fresh Tuna, Cappers, Black Olives, Tomato Sauce, 
Parsley, Pepper   /  Make it Vegan without Tuna  

  

 

  

  

 

  

  

 

  

   

  
Stuffed Black ink Pasta with Prawns, Creamy Sauce Flambe‘,
Parmigiano Reggiano, Basil 

520 

A DISCRETIONARY 10% WILL BE ADDED TO THE BILL AND WILL BE DIVIDED AMONG BELLA TEAM / FOR ANY ALLERGIES PLEASE INFORM YOUR WAITER

(v) 330 

(v) 220 

 380 

280 

290 

(v) 290 

290 

440 

  280   520 

  280 

  280

  290 

(v) 290 

290 

Mix Veggies, Mushrooms, Tomato Sauce, Stracciatella, Parm.

White Light Ragu sauce made with slow cooked Duck, Parmigiano

Vegan Option with Vegan Pasta 

Slow Cooked Oxtail Meat, Tomato Sauce, Pecorino, Parmigiano 

Hm. Mozzarella, Parmigiano Reggiano, Creamy Cheesy Sauce 

Slow Cooked South African Lamb Shank, White Light Sauce, Parmigiano

Tomato & Creamy Sauce, Sautee Fresh Salmon, Parsley

Hm. Ricotta Cheese & Spinach Filling, Creamy Sauce & Crispy Bacon 

Stuffed Pasta With Ricotta & Spinach, Creamy Sauce, Parmigiano.

Stuffed Pasta with Slow Cooked Oxtail, Oxtail reduction Sauce, Parm.

LOBSTER FETTUCCINE 

BELLA FETTUCCINE

MIX SEAFOOD FETTUCCINE

CAPRI LEMON PRAWNS

SPICY PRAWNS & BURRATA

BOTTARGA LINGUINE

ASHANTI GOLD RAVIOLO

PISTACCHIO CREAM & CRISPY BACON

SPECIAL INK & GROUPER

BELLA BEEF LASAGNA

BELLA CACIO E PEPE

TUNA PUTTANESCA

PARMESAN WHEEL & TRUFFLE 

BOSCAIOLA & STRACCIATELLA

LINGUINE ALL’ANITRA (Duck Ragu’)

FETTUCCINE CREAMY RABBIT

CODA VACCINARA ( oxtail ) 

ITALIAN MAC’ N‘ CHEESE

LAMB SHANK PASTA

ROSE’ SALMON FETTUCCINE

MEATBALL FETTUCCINE & BURRATA

FETTUCCINE CARLO CHICKEN

CLASSIC CARBONARA

HOMEMADE CRISPY CANNELLONI

HOME MADE TORTELLONI

RAVIOLI OXTAIL



GOURMET PIZZA

ITALIAN RISOTTOHOMEMADE GNOCCHI

B E L L A  A F R I K

 ‘

A DISCRETIONARY 10% WILL BE ADDED TO THE BILL AND WILL BE DIVIDED AMONG BELLA TEAM / FOR ANY ALLERGIES PLEASE INFORM YOUR WAITER

  (v) 250 

320 

(v) 520 

 
520

(v) 290

(v) 380

590 

(v) 380 

450 

450 

350 

350 

 

 

425

420

590

290

290

330

290

(v) 220

280

320

420

380

280

380

290

450

 420

250

(v) 290

(v) 250

320

580

250

290

290

280

Sautee Prawns, Creamy Rose’ Sauce, Hm. Burrata, Parm.

Lobster, Pumkin Cream, Taleggio Cheese, Stracciatella, Parm.

Chicken, Tomato Sauce, Parmigiano, Mozzarella

Spicy Beef Sausage, Red Wine Sauce, Parmigiano

Tomato Sauce, Hm. Mozz., Sautee Lobster, Parsley 

Tomato Sauce, Hm. Mozz., Sautee Mix Seafood, Parsley 

Tartufo Mushoom Sauce, Hm. Mozz., Jumbo Prawns, 
Burrata, Cheese Sauce, Parmigiano, Basil

Mozz, Slow Cooked Lamb Shank, Smoked Ricotta, Spicy Honey, Parm. 

Tomato Sauce, Pepperoni, Hm. Mozz., Stacciatella, Black Olives, 
Spicy Sauce, Parmigiano, Basil

Mozz., Bronte Pistacchio Cream, Mortadella, Stracciatella, Parm.

Tomato Sauce, Hm. Mozz., Beef Creamy Spicy Salami, Stracciatella

Fresh Pesto, Hm. Mozz., Stacciatella, Fresh Chopped Tomato, Parm.

Tomato sauce Hm. Mozz., Prosciutto Cotto, Mushrooms, Artichokes, 
Black Olives, Parmigiano, Basil 

Tomato Sauce, Hm. Mozz., Prosciutto, Spicy Salami, Spianata, Parm.

Tomato Sauce, Hm. Mozz., Porchetta, Chicken,’Nduja, Parmigiano

Tomato Sauce, Hm. Mozz., Bresaola,  Fresh Cherry Tomato,  Rucola, 
Stracciatella, Parmigiano

Hm. Mozz., Potato Crocchette, Prosciutto Cotto,  Parmigiano

Add Homemade Stracciatella Cheese to your Pizza + 100ghc
Add Homemade Burrata to your dish + 250ghc

Tomato Sauce, Hm. Mozz., Mixed Salami, Mushrooms, Olives, 
Stracciatella, Parmigiano, Double Dough, served on Flames

Tomato Sauce, Hm. Mozz., Slow Cooked Oxtail, Stracciatella, Parm. 

Prawns, Hm. Mozz., Stacciatella, Pesto Sauce, Pistacchio Cream, Parm.

Salmon, Avocado, Hm. Mozz., Mascarpone Cream, Baked Tomatoes, Parm., 

Tomato Sauce, Hm. Mozz., Beef Meatballs, Stacciatella, Parm.

Hm. Mozz., Gorgonzola, Scamorza, Truffle oil, Stacciatella, Parmigiano

Tomato Sauce, Hm. Mozz., Grilled Mix Vegetables, Parm., Basil 
Vegan Option Available

Tomato Sauce, Hm.Mozz., Smoked Prosciutto Crudo, Mascarpone, 
Parmigiano, Crushed Nuts, Cheese Sauce, Basil

Grilled Lobster, Hm. Mozz., Burrata, Sautee Oyster Mushrooms, 
Parmigiano,  Parsley 

Hm. Mozz., Grilled Chicken, Sautee Mushrooms, Tomato Sauce, Parm. 

Hm. Mozz., Porchetta Romana, Vitello Tonnato Sauce, Potato, Parm., Basil

Tomato Sauce, Hm. Mozz., Prosciutto, Sautee Mushrooms, Parm.

Hm Mozz., Egg yolk cream, Sautee Guanciale, Parmigiano, Pecorino

GHOCCHI ALLA SORRENTINA 

GNOCCHI OXTAIL STRACCIATELLA  

GNOCCHI CREAM PESTO BURRATA 

MEATBALL GNOCCHI & BURRATA 

CREAMY GORGONZOLA NOCI 

TRUFFLE & CREAMY GNOCCHI 

ROSE‘ RISOTTO BURRATA & GAMBERI  

MUSHROOM CREAMY  & TRUFFLE 

SPICY SEAFOOD CRISPY PAELLA

BELLA LOBSTER RISOTTO  

CRISPY CHICKEN RISOTTO   

RISOTTO SALSICCIA & VINO ROSSO  

BELLA LOBSTER  

SPICY MIX SEAFOOD  

ASHANTI GOLD BURRATA  

SLOW COOKED LAMB

SPICY PEPPERONI & STRACCIATELLA  

PISTACCHIO & MORTADELLA  

SPICY 

PESTO LOVE  

FOUR SEASON AT BELLA  

MEGA MIX ITALIAN SALAMI  

MEGA MEATS PIZZA CHEF  

MISS BELLA BRESAOLA

CROCCHETTONA 

BELLA VULCANO ON FLAMES 

BELLA OXTAIL PIZZA  

AMALFI GOURMET 

PIZZA SALMON & AVOCADO 

MEATBALL & STRACCIATELLA  

4 FORMAGGI & TRUFFLE  

GRILL VEGETARIANA  

SPECK & MASCARPONE  

BIANCA LOBSTER MUSHROOMS & BURRATA  

LA CARLONA CHICKEN  

PORKY BELLY TONNATA 

PROSCIUTTO CRUDO & MUSHROOMS  

CARBONARA ROMANA PIZZA  

 &  RICOTTA  

NDUJA  & STRACCIATELLA  



MAIN COURSES

BELLA CONTORNI

DIPPINGS & EXTRA

BELLA SALADS

B E L L A  A F R I K

 

 

55      

55

55       

55

100

100

250

100

55 150

A DISCRETIONARY 10% WILL BE ADDED TO THE BILL AND WILL BE DIVIDED AMONG BELLA TEAM / FOR ANY ALLERGIES PLEASE INFORM YOUR WAITER

350

380

350

550

(v) 220

350

(v) 250 

250 / Veg. Opt. at  220

250

(v) 180

220

(v) 150

(v) 95

(v) 95

(v) 75

(v) 85

120

  (v) 95

 

 780

 (v) 290

450

280

450

390

290

890

1150
1250

1350

650

650

380

580

650

420

980

880

Prawns, Zucchini, Pumkin, Salad, Avocado, Onion, Crispy Bread

Seared Tuna, Mango, Tomato, Salad, Avocado

Seared Fresh Salmon, Poach Egg, Cherry Tomato, Salad, Avocado, 
Cucumber Mix Seeds, Cruncy Bread

South Afrikan Lamb Chops, Italian Seasoning, Mashed Potato &
Mushrooms sauce 

Slow Cooked Lamb Shank, Italian Herbs Sauce, Oven baked Potato, 
Homemade Crispy Bread 

Slow Cooked Chicken into casserole, Italian Herbs Sauce, Oven 
baked Potato, Homemade Crispy Bread

Grilled Beef Fillet, Mashed Potatoes, Gourmet Sauces 

Grilled Beef Fillet, Lobster, Prawns, Octopus, Calamari, Gourmet 

Grilled Beef Fillet, Lamb Chops, Mashed Potatoes, Gourmet Sauces Slow cooked Beef Rib from South Africa, Truffle Mashed Potatoes, 
Gourmet Sauce 

Sauces, Side of your choice

Tomahawk Steak (SA), Creamy Mushroom Sauce, Mashed Potatoes

Grilled Lobster Pyramide, Grilled Veggies, Gourmet Sauces Selection

Grilled Prawns Pyramide, Grilled Veggies, Gourmet Sauces Selection 

Grilled Fresh Grouper with Grilled Vegetables & Dipping Sauce 

Fresh Salmon Grilled, Veggies, Stracciatella

Grilled Catch of the day with Grilled Vegetables & Dipping Sauce 

Seared Tuna with Grilled Vegetables & Grilled Veggies & Sesame Sauce 

SA T bone Steak served with peppercorn sauce, pesto mush potato,

Fresh Grouper cooked in the oven with cherry tomato, potato, 
cappers, olives, garlic, parsley

sweet fried potato chips

AVOCADO & TOMATO SALAD  

MIX SEAFOOD SALAD  

BEETROOTS & FETA MIX SALAD 

CHICKEN CESAR SALAD 

OCTOPUS & POTATO SALAD  

GREEK SALAD  

OCTOPUS CARPACCIO SALAD  

CAPRESE SALAD  

BELLA LOBSTER SALAD  

BELLA PRAWNS & ZUCCHINI SALAD  

BELLA TUNA & MANGO SALAD  

BELLA LEONE SALMONE SALAD  

Mashed Potato & Parmigiano 

Roasted Potatoes  
Spicy Sweet Potatoes chips 

Grilled Mix Veggies  

Meat Balls In Tomato Sauce  

Sautee Mushrooms & Parmigiano

Bella pepper sauce  

Pesto Mayo  

Bella cachaca rose  

Bella Spicy honey  

Parmigiano Extra

Stracciatella Extra

Burrata Extra

Pepperoni Extra

Wasabi Mayo Jumbo Prawns Extra

ITALIAN LAMB CHOPS 

CRISPY EGGPLANT PARMIGIANA 

BELLA LAMB SHANK  

CHICKEN

BELLA AFRIK BEEF FILLET 

BELLA OSSO BUCO ON RISOTTO 

OCTOPUS SKEWER 

SURF & TRUF PLATTER  

BELLA MEAT PLATTER  BRAISED ANGUS BEEF SHORT  RIBS

TOMAHAWK STEAK

GRILLED LOBSTER CASCADE   

SPICY PRAWNS CASCADE  

MAGNUM GROUPER SKEWER 

SALMON FILLET & STRACCIATELLA  

BELLAAFRIK SEAFOOD PLATTER  

SESAME TUNA  STEAK  

T-BONE STEAK PLATTER 

FULL GROUPER     CARTOCCIO 

 ON MUSHROOMS  

 ALLA 

 AL 

CACCIATORA 



  

SOFT DRINKS

BEVERAGES FRESH JUICE & SMOOTHY

BELLA CAFETERIABELLA DOLCI

B E L L A  A F R I K

 

A DISCRETIONARY 10% WILL BE ADDED TO THE BILL AND WILL BE DIVIDED AMONG BELLA TEAM / FOR ANY ALLERGIES PLEASE INFORM YOUR WAITER

130

150

180

120

250

180

95

150

40 / 60

50

60

80

80

60

60

60

80

  40

 75

 75

50

50

50

60

80

 60

  55

70

120

180

110

120

150

120

120

50

60

60

80  TALE  80

80

Orange or Pineapple or Mango

Passion Fruit / Pineapple / Beetroot / Carrot

Strawberry / Sugar Syrup / Ice

Cucumber / Pineapple / Ginger / Lime / Basil

Spinach / Pineapple / Ginger / Lime Juice / Cucumber

Passion Fruit / Mango / Milk / Honey

Orange / Carrot / Lemon / Tumeric / Honey

Pineapple / Ginger / Mint

BELLA AFRIK TIRAMISU’ 

PISTACCHIO BRONTE TIRAMISU‘  

CHOCOLATE LAVA CAKE  

AFFOGATO AL CAFFE’ 

BELLA FRUITS & SORBETTO PLATTER

GHANA HOMEMADE SORBETTO  

AMALFI  LEMON  TART  

ESPRESSO / DOPPIO ESPRESSO  

CAFFE MACCHIATO  

CAPUCCINO / LATTE / FLAT WHITE 

BELLA AFRICCINO CARAMEL 

BELLA ICE COFFEE  

HOT FRESH MINT TEA  

HOT GINGER & CINNAMON TEA  

BELLA ICE TEA  

MACHA LATTE

BELLA PINAPPLE CREME BRULEE

BELAQUA STILL / SPARKLING WATER 

SAN PELLEGRINO SPARKLING WATER 

ACQUA PANNA STILL WATER 

COCA COLA / FANTA / SPRITE  

SODA / TONIC WATER 

MALT /    GINGER ALE  

BELLA HOMEMADE LIMONATA  

ENERGY DRINK  

BELLA HOMEMADE GINGER BEER 

BELLA HOMEMADE COLD TEA  

FRESH JUICE OF THE DAY  

BELLA PURPLE SMOOTHY  

STRAWBERRY FROZEN  

PURE DETOX SMOOTHY 

GREEN DETOX SMOOTHY  

BELLA PASSION SMOOTHY  

BELLA ORANGE SMOOTHY  

WHITE FRESH SMOOTHY  

MINI CLUB  

DRAFT CLUB / STELLA   

GUINNESS / HEINEKEN  

CORONA 

SMIRNOFF ICE / PINEAPPLE  



B E L L A  A F R I K

 

WINE LIST

CHAMPAGNE 

PROSECCO

ROSE’ WINE

WHITE WINE

RED WINE

 

A DISCRETIONARY 10% WILL BE ADDED TO THE BILL AND WILL BE DIVIDED AMONG BELLA TEAM / FOR ANY ALLERGIES PLEASE INFORM YOUR WAITER

BELLA LOVE 66
BERRY CUSTARD
APPLE
SPECIAL MINT
LEMON MINT
WATERMELON
ICE MANGO
GRAPES
TROPICANA
BUBBLE GUM

310BELLA SHISHA LOUNGE

120 /  490

580

( Sweet ) 480

850

950

750

3200

3600

3800

3100 

 3300

10.900

3250

12.500

11.500

15.900

450

120 / 490

650

850

750

650

(2019)  120 / 490

120 / 490

  750  

  890

 (2021)  590

(D.O.C.G. 2017) 1150

  1680

  850

(2018)  1250 

(2016)  1590

120 / 490

120 / 490

(2021)  590

(2018)  750 

 1450

( SWEET )  850

IL SARONE DOC 

MOSKETTO SWEET RED  

HAZENDAL WINE FARM

AMMASSO SICILY

FANTINEL CABERNET 

AMARONE VALPOLLICELLA 

BARBARESCO PRUNOTTO 

SANTA CRISTINA TOSCANA

ANTINORI CHIANTI RISERVA 

BAROLO BUSSIA 

MOSKETTO SWEET ROSE’  

PROSECCO ROSE’ MARTINI  

VEUVE DU VERNAY ROSE’

COTE DE PROVENCE ROSE 

WHISPERING ANGEL ROSE‘ 

GIARDINO CRISTINA ROSATO

VEUVE CLICQUOT BRUT 

VEUVE CLICQUOT  ROSE’ 

VEUVE CLICQUOT RICH  

MOET BRUT IMPERIAL  

MOET NECTAR ROSE’  

DOM PERIGNON  

RUINART BRUT

KRUG GRAND CUVEE

ACE OF SPADE GOLD

DOM PERIGNON ROSE’  

GIACONDI CHARDONNAY  

MOSKETTO SWEET WHITE  

FANTINEL PINOT GRIGIO 

ANTINORI TOSCANA WHITE  

CLOUDY BAY S. BLANC 

PRUNOTTO MOSCATO

SPUMANTE MARTINI NO ALCOHOL 

SPUMANTE SPARKLING WINE 

FANTINEL CUVEE SPUMANTE  

FANTINEL PROSECCO EXTRA DRY   

PROSECCO ITINERA DOC 

PROSECCO SWEET ASTI  



A U T H E N T I C  I T A L I A N   
T R O P I C A L  R E S T A U R A N T

FOLLOW OUR SOCIALS

 WWW.BELLAAFRIK.COM

S C A N  M E


