
THE NAPOLI House-made Bread, Egg, Sausage Patty, Cheddar Cheese  

THE ROMA House-made Bread, Egg, Bacon, Cheddar Cheese

THE PARMA House-made Bread, Egg, Italian Ham, Mascarpone

MARINARA Crushed Tomato, Garlic, Oregano, Basil, Olive Oil      (No Mozzarella)

MARGHERITA Crushed Tomato, Mozzarella, Basil, Olive Oil    

QUATTRO FORMAGGI Crushed Tomato, Mozzarella, Fontina, Gorgonzola, Parmigiano, Basil, Olive Oil   

DIAVOLA Crushed Tomato, Mozzarella, Red Bell Pepper, Calabrese, Crushed Red Peppers, Garlic, Basil, Olive Oil 

SALSICCA Crushed Tomato, Mozzarella, Local Sausage, Basil, Olive Oil 

PEPPERONI Crushed Tomato, Mozzarella, Pepperoni, Basil, Olive Oil 

BIANCA Prosciutto Crudo, Mozzarella, Arugula, Shaved Parmigiano, Olive Oil (No Crushed Tomatoes)

VICO Mozzarella, Sausage, Roasted Fennel, Red Onions, Mascarpone, Basil, Olive Oil (No Crushed Tomatoes)

THE BARE N’DUJA Mozzarella, N’Duja Sausage, Bare Raw Wildflower Honey, Basil, Olive Oil (No Crushed Tomatoes)

PIZZE - 10”
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17.49

17.89

17.89

17.89

16.49

17.49

17.89

7.99

7.99

7.99

15.49

15.49

15.49

BREAKFAST SANDWICH
Served from 6-10am

BREAKFAST PIZZA
Served from 6-10am

LA SPACCA Egg, Mozzarella, Sausage, Roasted Fennel, Red Onions, Mascarpone, Basil, Olive Oil

IL PORCO Egg, Crushed Tomato, Mozzarella, Local Sausage, Parmigiano, Basil, Olive Oil

CARBONARA Egg, Bacon, Crushed Tomato, Mozzarella, Parmigiano, Basil, Olive Oil

Add a veggie 2.5 | Add a meat, nut or cheese 3.5 | Gluten-free crust 5
    = Vegetarian (most menu items available vegetarian upon request)



INSALATA Mixed Greens, Cracked Pepper, Shaved Parmigiano, Balsamic Vinaigrette  

INSALATA GRANDE Mixed Greens, Fresh Tomatoes, Artichoke Hearts, Kalamata Olives, Mushrooms, Pine 
Nuts, Cracked Pepper, Shaved Parmigiano, Balsamic Vinaigrette  

CAPRESE Fresh Mozzarella, Tomatoes, Basil, Sea Salt, Olive Oil  

RUCOLA Arugula, Cracked Pepper, Lemon Vinaigrette (add shaved parmigiano 1)

CHICKEN Chicken, Mixed Greens, Dried Apricots, Cheddar Cheese, Toasted Almonds, Raspberry Vinaigrette  

PEAR Mixed Greens, Pears, Pecans, Goat Cheese, Cranberries, Citrus Vinaigrette

NUTELLA PIZZA Nutella, Powdered Sugar, 
Fresh Bananas, Slivered Almonds  

TIRAMISU House-made with Mascarpone, 

Espresso dipped Lady Fingers, Amaretto

SODA Coke, Coke Zero, Diet Coke, Mello 
Yello, Sprite, Mr. Pibb, Minute Maid 
Lemonade, Iced Tea, Fuze Raspberry Tea

FRESH BREWED COFFEE Veteran Roasters

DOLCI BIBITE

FOCACCIA Oven Baked Flat Bread, Olive Oil, Sea Salt, Oregano  

BRUSCHETTA CROSTINI Chopped Tomato with Salt, Oregano, Garlic, Red Onion, Basil topped with Balsamic 
Glaze served on House-made Crostini

MISTO A sampling of Italian Meats, Vegetables, and Cheeses served with Focaccia *contains nuts 

CHEESE BOARD A sampling of Local & Italian Cheeses served with Raw Wildflower Local Honey and Focaccia

BELTRAMI BOARD A sampling of Local & Italian Selection of Cured Meats served with Focaccia

ANTIPASTI

9.99

10.99

18.79

18.79

18.79

10.99

8.79

3.79

3.59

Named after the most sought after card in the Italian card game, Scopa, Settebello was established to cultivate the 
culinary art of making Neapolitan style pizza. Pizza Napoletana is hand made with a soft, naturally risen dough cooked 
in a 800 degree gas oven in about a minute. For this reason, Pizza Napoletana has several distinct characteristics. 
Pizza in Napoli is not crispy it is elastic, soft and fold-able. Blackened char spots on the crust is a tell tale sign of Pizza 
Napoletana that has been correctly cooked in a blistering hot burning oven. Each pizza is an individual work of art.
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INSALATE
add chicken 5.00


