BELGRAVE HOUSE

SETTEBELLg THE IMPERIALE
PRIVATE DINING MENU

3 courses - £45 per person

CHELTENHAM

CICCHETTI - SMALL PLATES

TO SHARE FOR THE TABLE, A SELECTION OF TRADITIONAL ITALIAN ANTIPASTI INCLUDING:

MORSI DI LASAGNA
deep fried lasagne bites, truffle mayonnaise, served with rocket & parmesan salad

SALUMI E FORMAGGI
selection of authentic italian cured meats & cheeses served with garlic focaccia (gfo)

ROASTED PADRON PEPPERS
with flaked sea salt (df)(vg)(gf)

FUNGHI & TRUFFLE ARANCINI
risotto balls, parsley, garlic sauce, rocket & parmesan salad

BRUSCHETTA
toasted sourdough, tomatoes, oregano & basil (gfo)

SALT & PEPPER DEEP FRIED CALAMARI
with sriracha mayonnaise & lemon

PRIMI| & SECONDI - PASTA & MAINS

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

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

RISOTTO Al FUNGHI
mushroom risotto, crispy cavolo nero, parmesan & roasted shallots (gf)(dfo)

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

POLLO
free range chicken breast, confit crispy drumstick, creamed cabbage, guanciale & truffle mashed potato (gfo)

SPIGOLA PUTTANESCA
fillet of seabass, tomatoes, capers, anchovies, parsley, potatoes & salsa verde (gf)(df)

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

ORECCHIETTE AL PESTO
homemade basil pesto, pine nuts, deep fried sage (gfo)

COSTOLETTE DI AGNELLO - £8 SUPPLEMENT
herb crusted rack of lamb with mustard, dauphinoise potatoes, garlic creamed fine beans (gfo)

FILETTO DI MANZO - £10 SUPPLEMENT
fillet of beef, porcini mushrooms, guanciale and shallots, barolo wine sauce, potato and onion rosti (gf)

DOLCI - DESSERTS

SETTEBELLO TIRAMISU
)

PAVLOVA
with marinated raspberries & chantilly cream (gf)

SALTED CARAMEL CHEESECAKE
candied hazelnuts & chocolate ice cream (v)

SORBET
lemon or raspberry (df)(gf)



— SCAN THE QR FOR OUR EVENTS

ALLERGENS

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

ABOUT OUR DISHES

In the South of Italy, the dinner table is Sacrosanct, and mealtimes are all about family and

Jyla, 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 ltalian family table and enjoying
each other’s company.

SUPPORTING CHARITY

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

CANCER)] help in making this possible.
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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!

SOCIALS

@ settebellocheltenham

(0] (@settebellocheltenham

info@settebellocheltenham.co.uk
www.settebellocheltenham.co.uk

Need, o Gif Youcher?

Scan the QR for a gift voucher that can be emailed or posted!



