








PASTA

All pasta dishes are served as designed by our kitchen. Changes are made at the guest’s discretion.

% Spaghetti al Pomodoro 115  Linguine Crema Settebello e Gamberi 240
Tomato sauce, basil & onion Linguine, prawns with a touch of chilli in Settebello cream sauce
{Penne allArrabbiata _ 124  Spaghetti Gamberi » 190
Spicy tomato sauce, chilli & onion Prawns, garlic, cherry tomatoes, chilli & cream
Rigatoni alla Amatriciana _ 140 . o
Roman classic with guanciale, tomato, pecorino romano & chilll Linguini Frutti di Mare _ _ . 240
Prqawns, mussels, crlwams,_& cglamarll cooked in garlic
Lasagne al Ragu 190 cherry tomatoes, white wine & parsiey
110 Layers of fresh pasta, slow cooked beef ragu, béchamel & Yo _
Parmigiana, baked until golden. %Rigatoni alla Nerano . . 165
Rigatoni tossed with golden fried zucchini, aged provolone,
90 Gnocchi alla Sorrentina _ Parmigiano & fresh basil
Potato gnocchi baked in tomato sauce, fresh mozzarella & basil y
4 Pomodoro 130 ¥ Penne Vodka _ 165
Boloanese 160 Garofalo penne tossed in a creamy tomato & SKYY Vodka sauce
9 finished with Parmigiano & a touch of chilli
Genovese 180 | :oqn
: - Linguine Alfredo 165
Slow-braised onions cooked down to a sweet sauce :
with tender beef, served with your choice of pasta Cream & cheese sauce with ham & mushrooms
: | { Spaghetti Aglio & Olio 110
?8n000hk')60r onzola N a ch 16% " [ightly sauteed siiced garlic in olive oil & fresh chill
ream based sauce with gorgonzola cheese Add Prawns +80
Spaghetti Alle Vongole _ _ . 195 Penne Ragu 160
Spaghetti tossed with clams, garlic, white wine, Traditional Bologna recipe with beef & pork mince,
extra virgin olive oil, parsley & a touch of chilli pancetta & a touch of milk
Risotto ai_Gambe}ri ) ) ] ) 265 %R&ViOlO Caprese 175
Creamy risotto with prawns, in a rich shellfish bisque Handmade oversized raviolo filled with fior di latte, ricotta, tomato
with white wine, garlic, cherry tomatoes & a touch of chilli, & fresh basil, served with our Napoletana sauce & basil pesto

parsley & extra-virgin olive oll

SECONDI

?klip in Crosta di Parmigiano
Grilled kingklip with a crisp Parmesan,
breadcrumb & parsley crust

275 190

Pollo Bello

Grilled baby chicken in lemon & herb
or spicy Settebello sauce

finished with parsley butter & lemon

Grilled or battered & fried

Settebello Grilled Prawns
12 x M prawns in a Settebello

Pollo Parmigiana 195
Crumbed chicken breast in tomato
sauce, mozzarella & parmesan

baked in the oven

Pollo al Marsala 165
Tender chicken cooked with mushrooms

in a rich Marsala wine sauce, finished with
butter, fresh herbs & a touch of cream

Served with a side:
Fries
Mash potato
Savory rice
Settebello spinach

Deboned Chicken Thighs

4 grilled deboned chicken thighs
lemon & herb or spicy

175

Chargrilled cabbage

Veal Limone 220 Kin
Pan-seared veal in a lemon & white wine
sauce
Filetto 295
2509 Grade A fillet Hake
Tagliata di Manzo 350
400g grilled sirloin, sliced & served with
rocket, cherry tomatoes, shaved Parmigiano
Reggiano
Settebello Fiorentina (serves 2) 595
is)] 1.2kg T-bone steak
served medium rare
(+- 25min cooking time)
170

|60

80

95

180

190
95 Bigné 25
Cannoli 55
170 Coppa di Gelato (2 scoops) 90
Tiramisu 85
00

240

Sauces 40

Chicken Tenders
Crispy chicken tenders, chips & chilli mayo
4-PIECES 80 | 8-PIECES150

Pepper
Mushroom
Gorgonzola

Cheese

DOLCE

Affogato 75
Créme Brulee 75

Panna Cotta ai Frutti di Bosco 80
Baba Napoletano al Rum 60




