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It's easy to judge a restaurant on
its ‘instagrammable’ desserts. But
when Donna's pretty panna cotta
rose lands on your table, you'll find
it hard not to grab your phone.
And it's the same problem with
the pavlova stacked high with juicy
red berries and perfectly piped
vanilla cream. Yet you'll find the
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flavours live up to the hype, and
this Italian eatery in Copenhagen
is not style over substance.
Located on the ground floor of
Hotel Bella Grande, it's split into
three separate areas with red and
pink tones throughout. Qur tip is
to book a table in the candy-floss-
hued antique atrium courtyard
below a square of sky. Here you
could be anywhere - a palazzo
in Rome or a Las Vegas casino -
but what you get is cocktails and
authentic Italian food served with
a side of rizz in a lively setting.

The spaghetti al tartufo is a rich
truffle-topped pasta served from
a huge hollowed-out Pecorino
wheel, and the moreish rigatoni
al ragu is made with braised beef
and a grandma-will-never-tell
tomato sauce. The choice of pizzas,
arancini ‘snacks’ and tuna crudo
are all crowd-pleasers, too. Can't
decide? You can order a la carte
or go for a five-course set menu,
and the friendly staff will help you
decide what will taste best on the
night and get the most ‘likes’.
hotelbellagrande.com



