
BOTTOMLESS BOOZY BRUNCH

CHOOSE ONE ITEM AND HAVE UNLIMITED  DRINKS OF DRAUGHT BEERS, HOUSE WINE,
PROSECCO AND BRUNCH COCKTAILS FOR ONE & HALF HOURS  -  £38 PER PERSON

Our famous hand-stretched sourdough pizza with a crisp crust and airy edges,
fermented naturally over 48 hours for a deep, rustic flavour.

SATURDAY & SUNDAY 10AM - 4PM 

SERVED FROM 10AM - 1PM

FULL ENGLISH BREAKFAST
fried, poached or scrambled eggs, bacon, sausage, black pudding, mushrooms,
tomato, hash brown & toasted sourdough (dfo)

VEGETARIAN BREAKFAST
fried, poached or scrambled  eggs, mushrooms, spinach, tomato, hash brown,
avocado & toasted sourdough (v)(gfo)(dfo)

SERVED FROM 12PM - 4PM

ORECCHIETTE AI GAMBERI  
prawns, spring onion, chilli, cherry tomatoes & shellfish bisque (gfo)(dfo)

EGGS ROYALE  
toasted english muffin with smoked salmon, poached eggs and hollandaise sauce 

EGGS FLORENTINE 
toasted english muffin with spinach, poached eggs and hollandaise sauce (v)

EGGS BENEDICT  
toasted english muffin with crispy bacon, poached eggs and hollandaise sauce 

RIGATONI ALL’ ARRABBIATA  
firey tomato sauce, harissa, chilli, garlic & parsley (dfo)(gfo)

BIGOLI CON POLPETTE DELLA NONNA  
family recipe pork & beef meatballs with tomato sauce 

BIGOLI ALLA CARBONARA  
guanciale, egg yolks, pecorino cheese & parmesan (gfo)

PAPPARDELLE AL RAGÙ  
traditional slow braised ox cheek, red wine, mushrooms & 
aged parmesan (gfo)(dfo)

LASAGNE ALLA BOLOGNESE  
homemade traditional pork & beef lasagne, mozzarella, parmesan, with garlic butter & parsley
focaccia & rocket and parmesan salad

GNOCCHI ALLA ‘NDUJA  
‘nduja gnocchi, arrabbiata sauce, piquillo pepper & mascarpone

PIZZA

PASTA FRESCA - FRESH HOMEMADE PASTA

SPICY CALABRESE 
san marzano tomatoes, fior di latte, spicy ‘nduja & spicy ventricina salame (gfo)(dfo)

MARGHERITA 
san marzano tomatoes, fior di latte & basil (gfo)(dfo)

CAMPAGNOLA (Bianca)  
cherry tomatoes, fior di latte, parma ham, grated parmesan, & rocket salad (gfo)(dfo)

CAPRICCIOSA 
san marzano tomatoes, fior di latte,  mushroom, artichoke, ham, black olives & fresh basil
(gfo)(dfo)

BRUNDA  
san marzano tomatoes, fior di latte, portobello mushrooms, mascarpone, parma ham, basil
& olive oil (gfo)  

MARINARA (Napoletana Classic)  
san marzano tomatoes, garlic, oregano, extra virgin olive oil (no cheese) (gfo)(df)

QUATTRO FORMAGGI (Bianca)  
simple but tasty pizza made with 4 cheeses: pecorino romano, parmigiano reggiano,
gorgonzola dop, fior di latte and truffle oil (gfo)

PASTORE  
san marzano tomatoes, fior di latte, goats cheese, onion jam & rocket (gfo)

 P L E A S E  S P E A K  T O  O U R  T E A M  F O R  A L L E R G E N S  
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@settebellocheltenham
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ABOUT OUR DISHES

SCAN THE QR FOR OUR EVENTS 

SUPPORTING CHARITY

SOCIALS

We pride ourselves on our Food & Beverage experiences that we offer within Settebello, we take our responsibility very
seriously with regards to allergies a guest diner may have. Therefore we will be able to offer accurate information on
ingredients if requested. However due to the open plan nature of our kitchen we are unable to guarantee that dishes
are “free from” allergen such as “Gluten”. If you have any dietary or allergen requirements please inform a member of

our team before ordering any food or beverage items.

(gf) Gluten Free   (gfo) Gluten Free Option   
(df) Dairy Free (dfo) Dairy Free Option   (vg) Vegan   (vgo) Vegan Option       

(v) Vegetarian   (vo) Vegetarian Option

ALLERGENS

You may have noticed that a 12% service charge has been added to your bill. As a team, we have decided
to contribute to a wonderful charity by donating 1% of this service charge. We are thrilled to support the

'Teenage Cancer Trust' charity and sincerely appreciate your help in making this possible.

Please know that you are under no obligation to agree, and we assure you it won't be uncomfortable if
you choose not to contribute!

In the South of Italy, the dinner table is Sacrosanct, and mealtimes are all about family and conviviality. Our
biggest desire is to convey those values to our guests and hope that when you walk through our doors, you

feel like you are in Italy, feasting around an Italian family table and enjoying each other’s company.

PERONI 
GUINNESS
ORCHARD CORNISH CIDER 
MEANTIME 
BIRRA MURANO

GLASS OF HOUSE RED 175ML
GLASS OF HOUSE WHITE 175ML
GLASS OF HOUSE ROSE 175ML

PLEASE NOTE DISHES OR DRINKS FROM THIS MENU CANNOT BE CHANGED WITH THE A LA CARTE MENU 
AVAILABLE ON SATURDAYS AND SUNDAYS BETWEEN 10:00 & 16:00.  EXCLUDING SPECIAL OCCASIONS 

APEROL SPRITZ
BLOODY MARY
MIMOSA
GLASS OF PROSECCO 125ML

DRAUGHT

DRINKS

WINE

BRUNCH COCKTAILS & SPARKLING

Need a Gift Voucher? Need a Gift Voucher? 
Scan the QR for a gift voucher that can be emailed or posted!

https://trattoriasettebello.co.uk/services/mozzarella-sticks/
https://trattoriasettebello.co.uk/services/mozzarella-sticks/

