


“Surcharge applies on Sundays and public holidays”

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 � 27.0
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 � +5.0

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
Italy’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”

FOCACCIA � All served with chips

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 lettuce

Settebello SPECIAL � 25.0
Lightly fried crumbed veal, Spanish onion, American 
mustard, rocket leaves, shaved parmesan cheese and 
fresh tomato
 

wrapS � All served with chips

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

Available Until 3pm Available Until 3pm

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

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

L’Italiana � 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



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

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
Italian sausage, cherry tomatoes, olives & mushroom 
served in a napoletana 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

“Surcharge applies on Sundays and public holidays”

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



13” Gluten Free base available +$4
“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 � 37.0
Three battered fillets served with chips and salad

SALT N’ PEPPER squid � 37.0
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 (400g) � 56.0
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 � +9.5



GIANT SCHNITZELS

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, jalapeños, chili, hot sauce, 
melted cheese

NACHOS MEXICANA                                                       38.0
topped with corn chips, melted cheese, salsa,
guacamole, jalapeños

PIG N’ PRAWNS                                                              40.0
topped with bacon, prawns, melted cheese, smokey bbq 
sauce

BACON DELUXE                                                              38.0
topped with bacon, mushroom, melted cheese, smokey 
bbq 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 � +9.5
Add Salad                                                           +2.0

“Surcharge applies on Sundays and public holidays”

All Burgers are served with steak cut beer battered chips.

Choice of chicken or veal / All schnitty’s are served with chips.

BURGERS
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 tenderloins topped with melted cheese, 
bacon & sliced avocado, finished with a drizzle of sour 
cream and aioli

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, tomato, spanish onion, mushroom 
melted swiss cheese and our homemade garlic aioli
nd American chedder cheese

Gluten free roll available +4.0



“Surcharge applies on Sundays and public holidays”

Choice of chicken or veal / All schnitty’s are served with chips. 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 � 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



DRINKS

SOFT DRINKS                    GLASS     bOTTLE     �JUg

Pepsi 	 4.5	 5.0 � 12.0
Pepsi mAX	 4.5	 5.0 � 12.0
lEMONADE 	 4.5	 5.0 � 12.0
sOLO 	 4.5	 5.0 � 12.0
sUNKIST 		  5.0 �
rASPBERRY 	 4.5	�  12.0
lEMON, lIME & bITTERS 	 5.0	�  14.0
sODA lIME bITTERS 	 4.5	�  12.0

SAN PELLEGRINO 200ml� 5.0

Chinotto, Limonata, Aranciata Rossa

Waters
250ML SAN PELLEGRINO MINERAL WATER � 4.8
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� 10.0

Lipton Iced Teas� 5.5

Peach, Lemon, raspberry, mango

COFFEE 	 CUP � MUG
Babyccino 	 1.5 	
Latté	  5.5 � 6.0
Cappuccino 	 5.5 � 6.0 
Flat White 	 5.5� 6.0
Long Black 	 5.5 � 6.0
Mochaccino 	 6.0 � 7.0
Hot Chocolate 	 6.0 � 7.0
Short Black 	 4.0 
Macchiato 	 4.0
long Macchiato 	 4.5
Vienna Coffee (Black or White)  		                   7.0
Vienna Chocolate 		                   7.0
Affogato	 9.0
Chai Latté	 5.5� 7.0
Piccolo	 4.5
Belgian Mocha	 6.5� 7.5
Belgian hot chocolate	 6.0� 7.0
                                                              ADD EXTRA SHOT + 1.0

      ALMOND, OAT, SOY, LACTOSE FREE & COCONUT MILK + 0.5 

TEA	                                                    CUP       mug       POt 

                                                             4.5         6.5        7.5 
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

“Surcharge applies on Sundays and public holidays”



“Surcharge applies on Sundays and public holidays”

ALCOHOLIC BEVERAGES

	 sparkling 	 150ML 	 250ML 	 BOTTLE
	 Follow the Sunn Prosecco /  Riverland SA	 10.00                              	 40.00 
 
	 The Lane Lois Piccolo / Adelaide Hills 	 12.00 
 
	 Hancock Sparkling Shiraz Piccolo / McLaren Vale	 12.00

	 Aurelia prosecco Piccolo 	 12.00 
 

	 White 
 
	 First Drop Endless Summer Pinot Grigio / Adelaide Hills	 11.00      	 16.00          	44.00 
 
	 The Lane Pinot Gris / Adelaide Hills	 11.00    	 16.00           	44.00 
 
	 Wicks Sauvignon Blanc / Adelaide Hills	 10.00    	 14.00         	40.00 
 
	 Willows Riesling / Barossa Valley	 10.00    	 14.00          	40.00 
 
	 Bremerton Fiano / Langhorne Creek	 11.00      	 16.00         	40.00 
 
	 Spring Seed Chardonnay / McLaren Vale 	 10.00      	 14.00           	40.00 
 

	 Rose & Moscato 
 
	 Pikes Luccio Sangiovese Rose / Clare Valley	 10.00    	 14.00 	 40.00 
 
	 Lake Breeze Moscato / Langhorne Creek	 10.00      	 14.00         	40.00 
 

	 Red 
 
	 Mothers Milk Shiraz / Barossa  Valley	 12.00       	 17.00          	48.00 
 
	 Villian & Vixen Shiraz / Barossa Valley	 12.00        	 17.00          	48.00 
 
	 First Drop Moderno Barbera / Adelaide Hills	 10.00   	 16.00 	 44.00 
 
	 Pikes Luccio Sangiovese / Clare Valley 	 10.00	      14.00	 44.00 
 
	 Tash Nero Diavolo / Adelaide Hills	 12.00     	 17.00 	 48.00 
 
	 Robert Oatley GSM / McLaren Vale	 11.00    	 16.00    	 44.00 
 
	 Gorgeous Grenache / McLaren Vale	 10.00       	 14.00      	 40.00 
	  
	 Majella Musician Cabernet Shiraz	 10.00  	 14.00 	 40.00 
 
 	 house wines - SparkLing / Shiraz / Sauvignon Blanc	 8.00        	 12.00       	 40.00



ALCOHOLIC BEVERAGES
BEER

PERONI Red 	 10.0
Corona	  10.0
Heineken 	 10.0
Coopers Sparkling Ale 	 10.0
Coopers Pale Ale 	 10.0
James Boag’s Premium 	 10.0
peroni nastro	 10.0
Hahn Super Dry 	 10.0
Cascade Light	  10.0
great northern 	 10.0
zero heineken 	 10.0
zero great northern 	 10.0
PERONI zero 	 10.0

ON TAP                        SCHOONER           PINT

SETTEBELLO BIRRA                             10.0                12.0
SETTEBELLO PALE ALE                       10.0                12.0
SETTEBELLO MID                                10.0                12.0

CIDER

pear cider                                                                     9.0
5 Seeds 	 9.0

BASE SPIRITS � FROM 9.0

LIQUEURS � FROM 9.5

Fortified �
Tawny Port	�  8.0

“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 Italian cuisine and 

warm hospitality.

“Surcharge applies on Sundays and public holidays”




