


STARTERS & BREADS

BOWL OF WEDGES v 18.0
Served with sweet chilli and sour cream

BOWL OF CHIPS v 15.0
Served with tomato sauce

ARANCINI v 24.0

Traditional arancini balls with peas, porcini mushroom,
truffle, served with garlic aioli and shaved parmesan

BURRATA SETTEBELLO v 29.0

Burrata cheese, prosciutto fresh tomato, dressed with
extra virgin olive oil, gourmet sea salt and fresh basil
served on wood oven pizza bread

BRUSCHETTA

TOMATO BRUSCHETTA v 24.0
Toasted ciabatta loaf with tomato salsa

BOCCONCINI BRUSCHETTA v 25.0
Toasted ciabatta loaf, tomato salsa and bocconcini
ITALIAN BRUSCHETTA 21.0

Toasted ciabatta loaf, prosciutto, sliced tomato, special
herbs and fresh basil with a touch of virgin olive oil

BURRATA BRUSCHETTA v 29.0

Toasted ciabatta loaf, tomato salsa topped with
burrata cheese and drizzle of extra virgin olive oil

SALADS

CAESAR SALAD 33.0

Cos lettuce, bacon, shaved parmesan cheese,

poached egg and croutons finished with caesar dressing
Add grilled chicken o0

FRESH GARDEN SALAD v 24.0

Mixed lettuce, cucumber, Spanish onion,
tomato & olives

PRAWN AND SQUID SALAD 38.0

Lightly fried squid, marinated prawns and calamari,
sliced avocado served on a bed of salad.

ANTIPASTO 45.0

ltaly’s finest cold meats sliced fresh, served with green
olives and fresh wood oven pizza bread

CHEESE BREAD v 20.0

Wood oven pizza base with mozzarella cheese topped
with a sprinkle of parsley

GARLIC BREAD v 16.0

Wood oven pizza base with fresh garlic, parsley and
olive oil

RIBS & WINGS
AMERICAN CUT PORK RIBS

Juicy, meaty American cut pork ribs cooked in our
special JD sauce served with steak cut chips

FULL RACK 57.0
HALF RACK 36.0

WINGS

Choice of Buffalo Suicide, Fiery BBQ, Honey Soy, Peri Peri,
Plum, Sweet Chilli, Smokey BBQ

10 PIECES ‘ 19.0
20 PIECES 31.0
30 PIECES ; 42.0

“Surcharge applies on Sundays and public holidays”



AVAILABLE UNTIL 3PM
All served with chips

FOCACGIA

GRILLED CHICKEN & AVOCADO 25.0

Grilled chicken, avocado, swiss cheese, lettuce and
caesar dressing

HAM, CHEESE & TOMATO 23.0

Fresh tomato with ham and a generous amount of
cheese

VEGETARIAN v 23.0

Fresh tomato, vegetarian patty, aioli, roasted capsicum,
lettuce and cheese

SMOKED ATLANTIC SALMON 26.0
Spanish onion, capers, cream cheese and leftuce
SETTEBELLO SPECIAL 25.0

Lightly fried crumbed veal, Spanish onion, American
mustard, rocket leaves, shaved parmesan cheese and
fresh tomato

WOOD OVEN PIZZA

CAPRICIOSA 34.0

San Marzano tomato sauce, cheese, ham, mushroom &
olives

MARGHERITA 31.0

San Marzano tomato sauce, cheese, fresh tomato &
oregano

VEGETARIAN 32.0

San Marzano tomato sauce, cheese, mushrooms,
peppers, onions, olives & fresh tomato

MARINARA 38.0

San Marzano tomato sauce, cheese, prawns, calamari,
anchovies & garlic

MEAT LOVERS 33.0

San Marzano tomato sauce, cheese, ham, salami &
bacon

CHICKEN 34.0

San Marzano tomato sauce, cheese, chicken,
mushroom & BBQ sauce

THE LOT 36.0

San Marzano tomato sauce, cheese, ham, mushroom,
peppers, salami, onions, pineapple & prawns

AVA".ABLE UNTIL 3PM
All served with chips

WRAPS

PROTEIN 25.0

Veal schnitzel, sundried tomato, baby spinach,
avocado, bacon and mayonnaise

YIROS 25.0

Marinated lamb, pickled cucumber, tzatziki, tomato
and lettuce

CHICKEN SCHNITZEL 25.0

Chicken breast schnitzel, avocado, bacon, tomato,
lettuce and mayonnaise

GRILLED CHICKEN 25.0

Grilled chicken, avocado, beetroot, carrot, lettuce
and mayonnaise

VEGO v 24.0

Cucumber, carrot, beetroot, baby spinach, Spanish
onion, tomato, feta cheese, lettuce and pesto

HAWAIIAN 32.0
San Marzano tomato sauce, cheese, ham & pineapple
QUATTRO FORMAGGI 34.0

San Marzano tomato sauce, mozzarella cheese,
bocconcini cheese, blue cheese, parmesan cheese,
topped with rocket

LITALIANA 33.0

San Marzano tomato sauce, cheese, salami, green
olives, bocconcini, topped with fresh prosciutto & basil

SICILIAN 33.0

San Marzano tomato sauce, cheese, sliced tomato, mild
salami, onion, bacon & chilli

YIROS PIZZA 34.0

San Marzano tomato sauce, cheese, marinated lamb,
onion & tzatziki sauce

PEPPERONI 32.0

San Marzano tomato sauce, cheese, pepperoni

“Surcharge applies on Sundays and public holidays”



PASTA

ALLA PANNA 34.0

Mushrooms and leg ham cooked with fresh garlic &
white wine in a creamy sauce

NAPOLETANA v 30.0
Traditional napoletana sauce with fresh garlic & basil
BOLOGNESE 33.0

Traditional bolognese sauce with prime mince and
[talian herbs cooked slowly in tomato sauce

CARBONARA 34.0

Pancetta pieces cooked with garlic & black pepper in a
creamy parmesan cheese sauce

PUTTANESCA 33.0

Anchovies, capers, olives, with fresh garlic & a hint of
chilli cooked in a napoletana sauce

SETTEBELLO GRANCHIO 42.0

Pan fried crab claw meat, tiger prawns, spinach, onion
and chilli finished in a rosé sauce

BURRATA POMODORO 36.0

Homemade napoletana sauce, olives & baby spinach
served with fresh burrata cheese

AL PESTO 32.0

Chicken, baby spinach & pine nuts cooked with
homemade pesto in a creamy sauce

RISOTTO

CON FUNGHI v 30.0

Button and porcini mushrooms cooked in arborio rice
& creamy sauce, topped with parmesan cheese

Add chicken +5.0
ORTOLANO v 31.0

Vegetable medley slowly cooked in napoletana sauce
with arborio rice & topped with parmesan cheese

ALLA ZUCCA v 32.0

Olive oil, brown onion and garlic cooked with pumpkin
and baby spinach, finished in a creamy sauce

Served with your choice of pasta - Penne, Spaghetti; Linguine or Fettuccine
(Gnocchi, Beef Ravioli & Gluten Free pasta +3.0)

CON POLLO 35.0

Chicken pieces cooked with baby spinach, garlic,
mushrooms & broccoli in a white wine creamy sauce

PRINCESS PASTA 39.0

Tiger prawns, chicken breast pieces, bacon, mushrooms
& Spanish onion, cooked with fresh basil in a rosé sauce

MARINARA 42.0

Tiger prawns, scallops, calamari, diced barramundi,
mussels cooked with garlic & lemon, finished with a
light napoletana sauce

VEGETARIANA v 33.0

Medley of selected vegetables cooked with garlic &
fresh basil, finished in a creamy rosé sauce

TRADITIONAL LASAGNE 31.0

Homemade lasagne with layered pasta sheets with
bolognese sauce, mozzarella & béchamel, topped with
rocket, shaved parmesan & balsamic dressing

PIEMONTESE 33.0

ltalian sausage, cherry tomatoes, olives & mushroom
served in a napolefana sauce

PARMESAN CHEESE WHEEL (SIGNATURE DISH) 40.0

Homemade fettuccine, fried mushrooms, stracchino
cheese, porcini mushroom paste and cream, finished in
flaming brandy and truffle

DI CASA ; 32.0

Chicken breast pieces cooked with baby spinach,
basil, semi-dried tomato and pine nuts in a creamy
lemon sauce

MARINARA 42.0

Prawns, scallops, calamari, diced barramundi and
mussels, cooked with garlic in a light napoletana
sauce

AVOCADO 32.0

Pan fried diced chicken with semi-dried tomato,garlic,
avocado cooked in a creamy sauce, topped with shaved
parmesan

“Surcharge applies on Sundays and public holidays”



MAINS

CHICKEN
CON FUNGI 40.0

Chargrilled chicken breast with portobello mushrooms
in a creamy sauce, served with roasted potatoes and
vegetables

ITALIAN POLLO 41.0

Chargrilled chicken breast, roasted capsicum, baby
spinach, olives, chilli, light napoletana sauce, served
with roasted potatoes and vegetables

POLLO AVOCADO 42.0

Chargrilled chicken breast, creamy avocado sauce,
served with roasted potatoes and vegetables

POLLO SURF N’ TURF 45.0

Chargrilled chicken breast fillet topped with prawns
and calamari, finished in a creamy garlic lemon
sauce, served with roasted potatoes and vegetables

VEAL
SCALOPPINE FUNGHI 40.0

Pan seared tender veal medallions served with
roasted potatoes and vegetables, topped with creamy
mushroom sauce

SCALOPPINE PESCATORE 45.0

Pan seared tender veal medallions topped with tiger
prawns and calamari, finished with creamy garlic and
lemon sauce, served with seasoned vegetables and
roasted potatoes

SCALOPPINE CALABRESE 41.0

Pan seared tender veal medallions, olives, roast
capsicum, garlic, hint of chilli, capers, fresh tomato and
baby spinach cooked in a napoletana sauce, served
with seasoned vegetables and roasted potatoes

SALTIMBOCCA 42.0

Pan seared tender veal medallions layered with
prosciutto and sage, cooked in white wine, finished with
napoletana sauce and swiss cheese slices, served with
roasted potatoes and vegetables

FROM THE OCEAN

FISH & CHIPS 31.0

Three battered fillets served with chips and salad

SALT N’ PEPPER SQUID 31.0

Lightly fried served with chips, salad and our
homemade garlic aioli

FRITTO MISTO 51.0
Beer battered fish, crumbed prawns and salt and pepper
squid served with chips, salad and our homemade
garlic aioli

ATLANTIC SALMON 44.0

Pan seared salmon cooked with lemon and white wine,
served with mashed potato, broccolini and hollandaise
sauce

GARLIC PRAWNS 44.0

Juicy tiger prawns in creamy lemon and garlic sauce,
served on a bed of rice with sautéed vegetables

FROM THE GRILL

SCOTCH FILLET (4006) 96.0

Highly marbled, juicy scotch fillet cooked to your liking,
served with a side of chips & salad

LAMB CUTLETS 45.0

Chargrilled lamb cutlets served with roasted potatoes
and vegetables, finished with blistered cherry tomatoes
& red wine jus

LAMB SHANKS 49.0

Slow cooked braised lamb shanks served with mash
potato, vegetables in a rich napoletana sauce

ADD

Gravy, Pepper, Dianne, Mushroom,
Creamy garlic, Dijon, Red wine jus +6.0
Surf & Turf SRS

13“Gluten Free base available +$4
“Surcharge applies on Sundays and public holidays”



GIANT SGHN ITZEI—S Choice of chicken or veal / All schnitty‘s are served with chips

THE AUSSIE OUTBACK 38.0

topped with mushroom, bacon, egg, melted cheese,
smokey bbq sauce

THE PEPPERONI 38.0
topped with pepperoni, melted cheese

ITALIANO 38.0
topped with salami, mushroom, olives, melted cheese
TEXAS STYLE 38.0

topped with pepperoni, jalapefios, chili, hot sauce,
melted cheese

NACHOS MEXICANA 38.0

topped with corn chips, melted cheese, salsa,
guacamole, jalapefos

PIG N° PRAWNS 40.0

topped with bacon, prawns, melted cheese, smokey bbg
sauce

BACON DELUXE 38.0

topped with bacon, mushroom, melted cheese, smokey
bbg sauce

PLAIN & SIMPLE 34.0
served with lemon wedge on the side
HAWAIIAN 37.0

topped with ham, pineapple, melted cheese

OCEAN’S FANTASY 41.0
topped with prawns, squid, melted cheese
YIROS YIROS 39.0

topped with lamb yiros, grilled onion, melted cheese,
garlic tzatziki

PRAWNS N’ AVO 40.0

topped with prawns, sliced avocado, melted cheese

TRADITIONAL PARMI (ADD HAM +$3)  36.0
topped with nap sauce, melted cheese

MEAT CRAVERS 39.0
topped with salami, bacon, sausage, melted cheese
SUPER SUPREME 39.0

topped with mushroom, salami, roasted capsicum,
pineapple, prawns, melted cheese

CHEESEBURGER 42.0

topped with angus beef patty, pickles,
American cheddar, aioli and tomato sauce

ADD

Plain gravy, mushroom gravy, pepper gravy,

diane gravy, creamy garlic or napolitana +6.0
Surf & Turf Toha
Add Salad )

BURGERS All Burgers are served with steak cut beer battered chips.

THE AUSSIE ANGUS 31.0

180gm chargrilled angus beef pattie with bacon,
egg, grilled onion & smokey Jack Daniels BBQ sauce,
covered with melted Aussie cheddar cheese

ULTIMATE AMERICAN 31.0

180gm chargrilled angus beef pattie stacked with
double American cheddar, sliced onion, sliced tomato
& pickles, finished with tomato and American mustard
sauce :

THE CHICKEN AVO 31.0

Grilled chicken fenderloms top d with melted.cheese,
bacon & sliced avocado, fifi ' ‘aldrlzzie of sour
cream and aioli o

GRAND CANYON 33.0

Two chargrilled angus beef patties, glazed with Jack
Daniels BBQ sauce stacked high with crispy bacon,
egg, sliced tomato, melted swiss cheese and American
cheddar with beer battered onion rings

MIGHTY VEG v 29.0

Veggie pattie, lettuce, fomato, spam,sh ‘onion; mushroom
melted swiss cheese and our homemode gorhc aioli
nd American chedder cheese ;

Gluten free roll available +4.0

“Surcharge applies on Sundays and public holidays”



DESSERT

STICKY DATE PUDDING 19.0
Served with vanilla bean gelati and fresh strawberries
CHOCOLATE PUDDING 19.0
Served with vanilla bean gelati and fresh strawberries
WARM CHOCOLATE & WALNUT BROWNIE 19.0
Served with vanilla bean gelati and fresh strawberries
WAFFLES 22.0

Two waffles with mixed berry or Nutella, served with
vanilla bean gelati and fresh strawberries.

DESSERT PIZZA 22.0

Nutella base, fresh strawberries served with vanilla bean
and chocolate gelati.

KIDS MEALS

SPAGHETTI BOLOGNESE / NAPOLETANA 18.0
PENNE MOZZARELLA V 18.0
FISH & CHIPS 18.0
CHICKEN NUGGETS AND CHIPS 18.0
CHEESEBURGER y 18.0
CHICKEN SCHNITZEL BURGER 18.0
MINI SCHNITZEL 18.0
KIDS HAWAIIAN PIZZA 18.0

“All kids meals come with one free scoop of gelati”

POP TOPS

EXTRA 4.0

SUPER SHAKES

COOKIES & CREAM 13.0

Cookies & cream milkshake, whipped cream and
crushed Oreos

CARAMEL WAFFLES 13.0
Caramel milkshake, whipped cream and waffles
STRAWBERRY & FAIRY FLOSS 13.0

Strawberry milkshake, whipped cream, fairy floss and
raspberry straps

PEANUT BUTTER 13.0

Peanut butter milkshake, whipped cream and Reese’s
Peanut Butter Cups

CHOC MINT 13.0

Choc mint milkshake, whipped cream and crushed Aero

“Surcharge applies on Sundays and public holidays”



COFFEE CUP MUG

BABYCCINO 1.5
LATTE 5.5 6.0
CAPPUCCINO 5.5 6.0
FLAT WHITE 5.5 6.0
LONG BLACK 5.5 6.0
MOCHACCINO 6.0 1.0
HOT CHOCOLATE 6.0 1.0
SHORT BLACK 4.0
MACCHIATO 4.0
LONG MACCHIATO 4.5
VIENNA COFFEE (BLACK OR WHITE) 1.0
VIENNA CHOCOLATE 1.0
AFFOGATO 9.0
CHAI LATTE 5.5 1.0
PICCOLO 4.5
BELGIAN MOCHA 6.5 1.5
BELGIAN HOT CHOCOLATE 6.0 1.0

ADD EXTRA SHOT + 1.0
ALMOND, OAT, SOY, LACTOSE FREE & COCONUT MILK + 0.5

TEA CUP.  MUG POT

45 65 15
LEMONGRASS & GINGER

ENGLISH BREAKFAST
EARL GREY

GREEN TEA WITH JASMINE
PEPPERMINT

CHAMOMILE

ICED DRINKS & MILKSHAKES
ICED COFFEE 8.5

With or without cream

ICED CHOCOLATE 8.5

With or without cream

MILKSHAKE 8.0

Chocolate, Vanilla, Caramel, Strawberry, Lime,
Bannana, Mango

DRINKS

SOFT DRINKS GLASS BOTTLE JUG
PEPSI 45 50 120
PEPSI MAX 45 50 120
LEMONADE 45 50 120
SOLO 45 50 120
SUNKIST 5.0
RASPBERRY 45 12.0
LEMON, LIME & BITTERS 5.0 14.0
SODA LIME BITTERS 45 12.0
SAN PELLEGRINO 200mL 5.0
CHINOTTO, LIMONATA, ARANCIATA ROSSA

WATERS

250ML SAN PELLEGRINO MINERAL WATER 48
1LT SAN PELLEGRINO MINERAL WATER 9.0
750ML AQUA PANNA STILL 8.0
BESA JUICES 5.0

APPLE STRAWBERRY, CLOUDY APPLE, PEAR,
MULTI VITAMIN, GREEN JUICE, ORANGE, PINEAPPLE

FRESHLY SQUEEZED ORANGE JUICE. - 100

LIPTON ICED TEAS 5.5
PEACH, LEMON, RASPBERRY, MANGO




ALCOHOLIC BEVERAGES

SPARKLING
@‘i@ FOLLOW THE SUNN PROSECCO / RIVERLAND SA
ez [S%] THE LANE LOIS PICCOLO / ADELAIDE HILLS
_,\/”" HANCOCK SPARKLING SHIRAZ PICCOLO / MCLAREN VALE

Bl AURELIA PROSECCO PICCOLO

WHITE
@SS FiRST DROP ENDLESS SUMMER PINOT GRIGIO / ADELAIDE HILLS
(B8 THE LANE PINOT GRIS / ADELAIDE HILLS
; WICKS SAUVIGNON BLANC / ADELAIDE HILLS
———_J&2l WILLOWS RIESLING / BAROSSA VALLEY
~am§ i BREMERTON FIANO / LANGHORNE CREEK
@I SPRING SEED CHARDONNAY / MCLAREN VALE

2|

ROSE & MOSCATO
@IS PIKES LUCCID SANGIOVESE ROSE / CLARE VALLEY
eI LAKE BREEZE MOSCATO / LANGHORNE CREEK

RED
’ MOTHERS MILK SHIRAZ / BAROSSA VALLEY
e ) VILLIAN & VIXEN SHIRAZ / BAROSSA VALLEY
FIRST DROP MODERNO BARBERA / ADELAIDE HILLS
-l PIKES LUCCIO SANGIOVESE / CLARE VALLEY |

150ML
10.00
12.00
12.00
12.00

11.00
11.00
10.00
10.00
11.00
10.00

10.00
10.00

“Surcharge applies on Sundays and public holidays”

250ML BOTTLE

16.00
16.00
14.00
14.00
16.00
14.00

14.00
14.00

40.00

44.00
44.00
40.00
40.00
40.00
40.00

40.00
40.00



ALCOHOLIC BEVERAGES

BEER CIDER

PERONI RED 100 PEAR CIDER 0.0
CORONA 100 5 SEEDS 9.0
HEINEKEN 100

COOPERS SPARKLING ALE 10.0

COOPERS PALE ALE 10.0

JAMES BOAG'S PREMIUM 10.0 BASE SPIRITS FROM 9.0
PERONI NASTRO 10.0

HAHN SUPER DRY 100 LIQUEURS FROM 9.5
CASCADE LIGHT 100 -

GREAT NORTHERN 100

ZERO HEINEKEN 10.0 FORTIFIED

ZERO GREAT NORTHERN 100 TAWNY PORT 8.0
PERONI ZERO 10.0

ON TAP SCHOONER PINT

SETTEBELLO BIRRA 10.0 12.0

SETTEBELLO PALE ALE 100 12.0

SETTEBELLO MID 10.0 12.0

b\

i\ <0
\\\l i ‘45 ¢

4
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“Surcharge applies on Sundays and public holidays”



Café Settebello in Adelaide has an interesting history!

It was originally opened decades ago and became

known for its wood-oven pizza. After closing in the early

1990s, it was revived in 2017 in Campbelltown. Since

March 2020 the current owners Lisa and Rami continue

that tradition, focusing on authentic ltalian cuisine and
warm hospitality.

“Surcharge applies on Sundays and public holidays”






