


ANTIPASTI / STARTERS

SALADS

Caprese Salad  14€
Burrata Cheese, cherry tomato, fresh basil finished with basil oil {7}

Greek Salad   12€ 
Cherry tomatoes, Feta cheese, red onion, bell peppers, cucumber, Kalamata olives,
capers' bud and oregano {7}

Quinoa Salad  15€
Quinoa, peas, carrots, leek, crunchy onion in sesame dressing {11}

D&Y Salad  16€
Mixed green, grilled chicken, shaved parmigiano, sun dried tomato, croutons in a mild dressing {1-3-7}

Marinated Salmon  20€ 
Salmon Carpaccio marinated, topped with mix green salad, fresh fennel, orange dressed 
in a honey mustard sauce {4-10}

Shrimp Tempura with Vegetables   18€
Fried shrimp served with vegetables tempura and tartar sauce {1-2-3-10}

Vitello tonnato  22€
Veal filet cooked at low temperature, thinly sliced, and topped with tuna sauce,
tomato marmalade  and caper’s bud {3-4} 

Eggplant Parmigiana   16€
Layers of Eggplant, basil, mozzarella and tomato sauce cooked in the oven {1-3-9}

Welcome to Belloni trattoria.
  
This menu was curated by Executive chef Dario De Spirito with the idea of bringing  you on a 
culinary journey touching the most evocative places in Italy and their tradition.
The products used for this menu are some of the best found in the markets, for our dry pasta we 
use only Rumo Brand, for the baking product like bread, focaccia and our pizza we use the Farina 
Petra brand.
Our Homemade pasta is produced daily, only oil from Arillo in terrabianca in Tuscany or 
Sommariva from Liguria for our cooking, for our produce and fruit we use mainly the local 
suppliers, cheeses and meats are selected only from the best qualified importers and finally our 
pastry are all homemade from our Pastry chef Elena Marongiu.
Thank you for choosing the Belloni Trattoria 

Dario De Spirito
Executive chef at the Zaffron Radisson Blu



PIZZAS

Margherita    14€
San Marzano Tomato, mozzarella cheese and basil {1-7}

Marinara & Anchovies    15€ 
San Marzano Tomato, oregano, garlic, and anchovies {1-4} 

Vegetariana  16€
San Marzano Tomato, mozzarella cheese, seasonal vegetables and mix toasted seeds {1-7}

Diavola   18€
San Marzano Tomato, mozzarella cheese and spicy salami {1-7}

Magna Grecia   14€
San Marzano Tomato, mozzarella cheese, cherry tomatoes, feta, kalamata olives, oregano and basil {1-7}

Cotto & Funghi   18€
San Marzano Tomato, mozzarella cheese, cotto ham and mushrooms {1-7}

Parma  20€
San Marzano tomato, prosciutto ham 24 months, burrata cheese and Parmigiano Reggiano {1-7}

Verona Romeo & Juliet  18€
Stracchino, rocket, bresaola and Parmigiano  {1-7}

Portofino Kulm  16€
Stracchino cheese, potatoes, Taggiasca olives, pine nuts and Zeffirino’s pesto {1-7-8}

PASTA

Penne all’ Arrabbiata   15€
Penne in a spicy tomato sauce {1-7-9}

Paccheri alla Norma    15€ 
Paccheri pasta served in a eggplant, tomato and basil sauce topped with salted ricotta {1-7-9}

Linguine al Pesto Genovese   20€
Linguine in our authentic Zeffirino’s pesto sauce {1-5-7}

Taglierini al Sugo di Gamberi    20€
Homemade Taglierini in a shrimp and asparagus sauce {1-2-3}

Rigatoni al Ragù    18€ 
Rigatoni in a beef filet ragù with a parmiggiano crisp on top {1-5-9}

Spaghetti Alla Carbonara 20€
Served with egg cream sauce, pecorino Romano and crispy guanciale {1-3-7}

Spaghetti di Rummo with Vongole   20€

Penne di Rummo with Carbonara     20€

Spaghetti di Rummo with Zeffirino’s pesto sauce    20€

GLUTEN FREE PASTA

FOCACCIA

Cheese Focaccia    15€
With Stracchino cheese {1-7}

Prosciutto Focaccia  20€
With Stracchino cheese and Prosciutto {1-7}



DESSERT

Tiramisù al caffe   10€ 
Homemade Savoiardi biscuits with espresso, mascarpone cream
and dusted with cocoa   {1-3-7}

Panna Cotta ai frutti di bosco   10€ 
With strawberry sauce and wild berries {7}

Red Velvet Cake   10€
Layers of red sponge cake with sweet cream cheese  {1-3-7}

Caprese Cake   10€
Almond chocolate cake with Chantilly cream, hazelnut crumble,
meringues and red berries  {1-3-7}

Sorbet Selection   10€ 
Lemon / Strawberry / Passion fruit

Ice Cream Selection 10€
Vanilla / Chocolate / Pistachio {3-7}

MAIN COURSES

Fresh Fish Catch of the day (served by kg)    €

Fresh fish cooked on the grill, Baked or in a salt crust

Grilled Salmon   28€ 

Served on a bed of quinoa salad, roasted asparagus and Santorini tomatoes confit {4}

Sea Bass Pizzaiola   28€

Crispy Sea Bass filet served with baked potatoes on a bed of tomato,

cappers and olives sauce {4-9}

Beef  Tagliata   38€

Entrecôte of Black Angus Grilled, topped with chimichurri sauce and served

with baked potatoes on the side

Veal Milanese   32€

Veal filet pounded then breaded topped with Stracciatella cheese, rockets and sun dried

tomato served with baked potatoes on the side {1-3-7}

Chicken Filet alla Cacciatora   23€

Chicken breast cooked at low temperature and served with Cacciatora sauce and

seasonal vegetables {5-9}

Pr�ces �n Euro / Serv�ce and VAT �ncluded

Food and beverage allergy �nformat�on: certa�n d�shes and beverages may conta�n one or more of the 14 

allergens des�gnated by EU Regulat�on No. 1169/2011. The des�gnated allergens and products thereof are: (1) 

Cereals conta�n�ng gluten, (2) Crustaceans, (3) Eggs, (4) F�sh, (5) Peanuts, (6) Soybeans, (7) M�lk, (8) Nuts, (9) 

Celery, (10) Mustard, (11) Sesame seeds, (12) Sulphur d�ox�de and sulph�tes, (13) Lup�n beans, (14) Molluscs.

Please consult the appropr�ate documentat�on that w�ll be prov�ded by our sta� upon request. We cannot 

guarantee the total absence of allergens �n all of our d�shes and beverages.



Esthete Music Design provides tailor made, high quality music management and supervision

for hi-end professional venues with a top,hand-picked selection by Alexandros Christopoulos.

www.alexandroschristopoulos.com     www.hoteling.gr/#esthete-music-design


