
P R A N Z O  -  L U N C H

2  C O U R S E  /  3  C O U R S E  S E T  M E N U
£ 1 9  /  £ 2 3
 P E R  P E R S O N

P L E A S E  S P E A K  T O  A  M E M B E R  O F  O U R  T E A M  F O R  A L L E R G E N S

ASSAGGI - APPETISERS

Roasted Padron Peppers £8
 with flaked sea salt (df)(vg)

Bruschetta
 toasted sourdough, tomatoes,

oregano & basil (with mozzarella
£2 supplement) (vgo)(gfo)(v) 

Salt & Pepper Deep Fried
Calamari 

with siracha mayonnaise &
lemon (df)

Funghi & Truffle Arancini
risotto balls, parsley, garlic

sauce, rocket & parmesan salad
(v)

ANTIPASTI - STARTERS

PRIMI & SECONDI  - PASTA & MAINS

Fettina Di Manzo
 minute steak with caramelised

onions, fries & rocket salad 
(£4 supplement)

  Spigola Puttanesca 
fillet of seabass, tomatoes,
capers, anchovies, parsley,

potatoes & salsa verde (gf)(df)

Cotoletta Alla Milanese 
breaded chicken served  with

fries & mixed leaf salad 

Bigoli alla Carbonara 
 guanciale, egg yolks, pecorino

cheese & parmesan (gfo)

Rigatoni Al Ragu 
traditional slow braised ox cheek,

red wine, mushrooms & aged
parmesan (gfo)(dfo)

Rigatoni All’ Arrabbiata 
fiery tomato sauce, harissa,

chilli, garlic & parsley
 (v)(vg)(df)(gfo)

Bigoli con Polpette Della Nonna
family recipe pork & beef meatballs

with tomato sauce 

Risotto Alle Patate Dolci
sweet potato risotto, taleggio
cheese, red onion jam & candied

pumpkin seeds 
 (v)(vgo)(gf)(dfo) 

Mezzi Paccheri Ai Gamberi  
 prawns, spring onion, chilli,
cherry tomatoes & shellfish

bisque (gfo)(dfo)
(£2 supplement)

CONTORNI - SIDES
Fries £5
(gf)(df)

Buttered New Potatoes £5 
(gf)

Rocket & Parmesan Salad £5 
(dfo)

Parmesan & Truffle Fries £7
 (gf)(dfo)

Tomato, Basil & Red Onion Salad £6  
(vg)(gf)

Seasonal Greens £5 
(gf)(dfo)

Settebello TiramisuAffogato 
vanilla ice cream & shot of espresso

DOLCI - DESSERTS

P L E A S E  N O T E  D I S H E S  F R O M  T H I S  M E N U  C A N N O T  B E  C H A N G E D  F R O M  T H E  A  L A  C A R T E  M E N U .
 W H E N  O R D E R I N G  F R O M  T H I S  M E N U  A  M I N I M U M  T W O  C O U R S E  C H A R G E  W I L L  B E  A P P L I E D

A T  A L L  T I M E S  A N D  P R I C E S  A R E  P E R  P E R S O N .  A V A I L A B L E  1 2 P M - 3 P M

INSALATE - SALADS
Insalata Nizzarda

 salmon nicoise, fillet of salmon,
french beans, black olives, potatoes,
soft boiled egg, tomatoes (gf)(dfo)

Insalata Cesare
smoked chicken, baby gem,
parmesan, caesar dressing,

croutons (gfo)(dfo)

Insalata Caprese
heritage tomatoes, buffalo

mozzarella & basil 

Pane Madre £5
sourdough with olive oil & balsamic (vgo)

Rosemary & Sea Salt Focaccia £6

Gordal Pitted Olives £4
 (gf)(vg)

Toasted Salted Almonds £4 
(gf)(vg)

Amarena Cherry 
Pannacotta £8 (gf)

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


Settebellocheltenham
@settebellochelteham

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

ABOUT OUR DISHES

SCAN THE QR FOR NEWS & EVENTS 

SUPPORTING CHARITY

SOCIAL

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 'Work for Good' 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, & mealtimes are
all about family and conviviality. Our biggest desire is to convey
those values to our guests & hope that when you walk through our
doors, you feel like you are in Italy, feasting around an Italian
Family table & enjoying each other’s company.

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.

Our fior di latte is suitable for vegetarians 

(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


