
PORTO BELLO
PORT SOLENT

MEDITERRANEAN RESTAURANT & BAR



Food Allergies and Intolerances: 

Before you order your food, please 

speak to a member of staff  if you have 

a food allergy or intolerance. Some 

products may contain traces of nuts. 



Starters
Seafood Salad £9.50
Classic light, bright salad of gently cooked and marinated seafood

King prawns in garlic butter and white wine £11.50

Prawn Cocktail £7.00

Fried Whitebait (in bread crumbs) £7.00

Black Mussels (in cream sauce) £7.95

Black Mussels (in tomato sauce and onions) £7.95

Calamari (deep fried rings) £7.00

King Prawns (in chilli and garlic sauce) £11.50

Soup of the Day £5.00

Sliced Chicken Breast (in bread crumbs, deep fried) £7.00

Breaded Mushrooms £7.00

Avocado Prawns £7.00

Mozzarella Tricolore (tomatoes, avocado & mozzarella) £7.50

Mediterranean Antipasto (salami & cheese) £10.50

Mediterranean Vegetarian Antipasto £7.50



Pasta & Risotto
Spaghetti Aglio, Olio E Peperoncino £8.50
Spaghetti pasta mixed with garlic, extra virgin olive oil and fresh copped chillies

Penne all ‘Arrabbiata £9.00
Short pasta mixed in a chilli tomato sauce

Canelloni Al Forno £9.95
Cylindrical pasta fi lled and covered with spinach and Italian meat bolognese sauce

Ravioli Spinach & Ricotta Al Pomodoro Fresco £9.95
Ravioli pasta fi lled with spinach and ricotta cheese tossed in tomato sauce

Risotto Porto Bello £10.50
Risotto with peas and bolognese sauce

Tagliolini Ai Frutti Di Mare £11.95
Long fl at pasta mixed in special mix seafood, white wine and hint of tomato

Risotto Asparagi & Gamberetti £11.95
Risotto with asparagus and prawns

Paella £11.95
Traditional Valencian rice dish

Penne Dello Chef £11.95
Short pasta mixed creamy chicken, mushrooms, garlic and hint of tomato

For the gluten free dishes the waiting time is up to 15 minutes

Kids Meals
Chicken Nuggets and Chips £3.95

Fish Finger and Chips £3.95

Chicken Strips and Chips £3.95

Fish Cake and Chips £3.95



Steak and Grill
9oz Sirloin Steak £16.95

9oz Ribeye Steak £17.95

17oz T-Bone Steak £25.50

20oz Rump Steak £24.50

9oz Fillet Steak £20.95

9oz Fillet Steak Peppercorn £22.95
(Sliced fi llet steak cooked with pepper corn, brandy, red wine and cream sauce)

9oz Fillet Steak Balsamic £22.95
(Sliced fi llet steak cooked in butter, garlic, brandy, balsamic vinegar and cream)

9oz Fillet Dolcelatte £22.95
(Sliced fi llet steak cooked with a rich sauce made from docelatte cheese, cream 
and a splash of sherry)

9oz Fillet Porto Bello £22.95
(Sliced fi llet steak, garlic, onions, garlic mushrooms, French mustard, tomatoes, 
brandy, red wine, cream) 

9oz Fillet Isabella £22.95
(Sliced fi llet steak, garlic, onions, mushrooms, tomato, hot chillies, red wine

9oz Fillet Vulcano £22.95
(Sliced fi llet steak, cooked with mushrooms, red onions, brandy and demi glass 
fl ame. served on)

All the meat and chicken dishes are served with 
vegetables of the day and potatoes



Fish
Swordfi sh £16.50
(Lightly cooked and topped with special prepared wine and lemon sauce)

Tuna Steak £16.50
(Cooked in Italian style, olive oil, chillies, garlic and capers)

Sea Bass Fillet £16.95

Salmon Fillet £14.50

Black Mussels £15.50
(In garlic, tomato and white wine sauce)

Black Mussels £15.50
(In garlic, cream and white wine sauce)

King Prawns £21.50
(In garlic and white wine sauce)

Calamari £15.50
(Deep fried calamari rings)

Fried Mix Fish (for two people) £24.95

Surf and Turf £24.50

All the fi sh dishes are served with side salad



Meat and Chicken Dishes
Chicken Breast Grilled £12.95

Chicken Porto Bello £13.95
(Cooked in garlic, onion, peppers, tomato and white wine sauce)

Chicken with Chef Sauce £13.95
(Cooked in garlic, onions, mushrooms, rosemary herbs and white wine)

Chicken Valdostana £13.95
(Chicken breast in bread crumbs with posciutto cotto and mozzarella cheese)

Spare Ribs in Barbeque Sauce £13.50

Pork Fillet in Barbeque Sauce £13.50

Mixed Grill for Two People £24.50
(Chicken breast, lamb, pork, sausages and ribs) 

Hunter’s Rabbit Porto Bello £12.00

All the meats and chicken dishes are served 
with vegetables of the day and potatoes



Extra’s
Mixed Olives £4.00

Bread Basket £2.50

Garlic Bread £2.50

Garlic Bread with Mozzarella £3.00

Mixed Salad £4.00

Tomato Salad £4.00

Rocket Salad £4.00

Homemade Focaccia £6.50



White Wine
Wine of the Month
 125ml - £3.50, 175ml - £4.50, 250ml - £6.00  (75cl bottle) £17.50

Mateus Blanco £19.50
Fresh and fruity, slightly sparkling

Chardonnay 
 125ml - £4.00, 175ml - £5.00, 250ml - £7.00  (75cl Bottle) £19.90
Fresh limes, crisp with a hint of apricot and spicy white pepper

Soave (75cl Bottle) £21.00
Aromas and fl avours are subtle and include lemony notes, pear, delicate almond 
nuttiness and nuances of white fl owers

Pinot Grigio
 125ml - £4.50, 175ml - £5.50, 250ml - £7.50  (75cl Bottle) £21.50
Light, fresh and beautifully aromatic white with just a hint of spices

Sauvignon Blanc (75cl Bottle) £22.00
The primary fruit fl avours are lime, green apple, passion fruit and white peach

Orvieto Classico Available (75cl Bottle) £22.00
Clear straw colour, attractive aromatics, white fruit and almonds. Rich, full-bodied and a 
whiff  of bitter almond persist in a long fi nish

Verdicchio Dei Castelli Di Jesi £22.50
Soft, fresh with hints of hazelnut to fi nish

Gavi (75cl Bottle) £23.50
Pale gold with green hints, fi ne bouquet of white fl owers, apple and vanilla, dry with 
light, spicy notes.

Rose Wines
Wine of the Month 
 125ml - £3.50, 175ml - £4.50, 250ml - £6.50   (75cl Bottle) £18.50

Mateus Rose 
 125ml - £4.00, 175ml - £5.00, 250ml - £7.00   (75cl Bottle) £19.00
Young, fresh, fruity and versatile wine

Zinfandel 
 125ml - £4.00, 175ml - £5.00, 250ml - £7.00   (75cl Bottle) £19.50

Pinot Grigio Blush 
 125ml - £4.50, 175ml - £5.50, 250ml - £7.50   (75cl Bottle) £21.50



Red Wines
Wine of the Month 
 125ml - £3.50, 175ml - £4.50, 250ml - £6.50   (75cl Bottle) £17.50

Merlot 
 125ml - £4.00, 175ml - £5.00, 250ml - £7.00   (75cl Bottle) £19.50
Cool, clean, cherry and plum aromas, smooth and harmonious, with warm hedgerow 
fruit fl avours

Shiraz £19.50
An intense, ripe shiraz full of juicy blackberry and damson fl avours and a hint of warm, 
pepper spice. A good match for roast meats, stews and grilled food.

Cotes Du Rhone 
 125ml - £4.00, 175ml - £5.00, 250ml - £7.00   (75cl Bottle) £19.90
Fresh limes, crisp with a hint of apricot and spicy white pepper

Rioja £21.50
Deep cherry colour, this wine has a pronounced nose full of rich, intense aromas of ripe 
red fruits with subtle, sweet notes of vanilla and sweet spiced. The palate is fresh, soft 
and velvety with fl avour of redcurrants, vanilla and chocolate leading to a long, elegant 
fi nish 

Chianti Classico (75cl Bottle) £24.50
Complete bouquet of fragrant ripe grapes, violet and irises, with hints of fruits of the 
forest and vanilla. An elegant, lingering aftertaste of raspberries and almonds.

Chateauneuf-Du-Pape (75cl Bottle) £34.50
This gloriously rich red wine, redolent of the heat and herbs of the south, enhanced by 
the complexity from blending several of their permitted grape varieties.

Valpolicella Ripasso D.O.C. (75cl Bottle) £34.50
Strong garnet colour, intense bouquet, full bodied, warm and velvet smooth fl avour, dry 
and austere

Amarone Della Valpolicella (75cl Bottle) £45.50
Intense, bitter sweet sun dried fruit fl avours with a full and velvety body and sensual 
vanilla, spicy character

Barolo (75cl Bottle) £45.50
This is a robust rich, caressing and lingering wine. Full bodied dry wine. The aroma of 
Barolo reminds of ripe strawberries, roses, violets, tar and truffl  es.



Sparkling Wines & Champagne
Sparkling Pinot Grigio Rosato  £23.00
A delicate soft pink colour, a refreshing wine with soft red fruit fl avours, balanced by 
crisp acidity.

Asti Spumante  £24.50
Opulent, medium-sweet grapey fl avours.

Prosecco DOC  £4.95 (20cl) / £25.95 (75cl)
Produced in the veneto, this is Italy’s fi nest sparkling wine. 
With delicate fruit fl avours and soft intensity.

House Champagne  £39.50

Moet & Chandon  £75.00

Moet & Chandon Rose  £85.00

Laurent Perrier Rose  £110.00

* Occasionally we may not have the wines listed because of a variation in the wine 
delivered by our suppliers. In which case we can off er you a very similar wine from a 
diff erent producer - of equal quality. We would invite you to try this alternative or choose 
a diff erent wine from the list.



Bottled Beers
Budweiser 4.8% 330ml £3.50
Corona 4.6% 330ml £4.00
Peroni 5.1% 330ml £4.00

Peroni 5.1% 620ml £6.50
Becks Blue 275ml £3.00
Becks Green 4.8% 275ml £3.50

Bottled Bitter
Fullers London Pride 4.7% 500ml £4.50
Wells Bombardier 4.7% 500ml £4.50
Newcastle Brown 4.7% 500ml £4.50
Guinness 4.3% 500ml £4.50

Bottled Cider
Magners 4.5% 568ml £4.50
Kopparberg 4.5% 500ml £5.00

Draught Lager
Birra Moretti Pint £4.50
 1/2 Pint £2.70

Carlsberg Pint £4.00
 1/2 Pint £2.50

Poretti Pint £4.50
 1/2 Pint £2.50

Soft Drinks
Coke / Diet Coke / Lemonade £2.90
San Pellegrino Sparkling Orange and Lemon 330ml £3.00
Still Water 500ml £2.60
Sparkling Water 500ml £3.00
J20 275ml £3.00
Ginger Ale 200ml £2.50
Bitter Lemon 200ml £2.50
Tonic Water 200ml £2.00
Tomato Juice 200ml £2.00



Spirits
House Vodka 25ml/ 50ml £4.50 / £7.50

Premium Vodka 25ml/ 50ml £5.50 / £8.50

House Gin 25ml / 50ml £4.50 / £7.50

Premium Gin 25ml / 50ml £5.50 / £8.50

House Brandy 25ml / 50ml £4.50 / £7.50

Premium Brandy 25ml / 50ml £5.50 / £8.50

House Whiskey 25ml / 50ml £4.50 / £7.50

Premium Whiskey 25ml / 50ml £5.50 / £8.50

House Mixer 25ml / 50ml £5.50 / £8.50

Premium Mixer 25ml / 50ml £6.50 / £9.50

Liquors 50ml £4.00

House Spirit 25ml / 50ml £4.50 /£7.50

Premium Spirits 25ml / 50ml £5.50 /£8.50

Port, Sherry , Martini 50ml £3.50

House Wine by Glass
125ml £3.50

175ml £4.50

250ml £6.50








