
 

SETTE    DINNER   
 

APPETIZERS                
SOUP OF THE DAY daily $ 
TOMATO SOUP, vine ripened tomatoes, basil, cream   5 
CRISPY CALAMARI, lemon thyme aioli   8 
PAN ROASTED MUSSELS, spicy red sauce or white wine, capers, parsley, garlic   10  
TRIO OF DIPS, house made crostinis  – (selections change daily)   7 
OLIVE PLATE, cerengolia, kalamata, nicoise, Spanish green   5 
GOAT CHEESE & TOMATO FONDUE, house made crostinis   6 
CRISPY FRIED HOUSEMADE MOZZARELLA, tomato basil sauce   6 
PAN FRIED PORTOBELLO PICATTA, lemon caper butter   7 

 
 
 

SALADS  
ARUGULA, roasted red peppers, Italian herb vinaigrette, pecorino romano cheese   7  
CAESAR, romaine hearts, parmesan, focaccia croutons, classic Caesar dressing   7 
MIXED GREENS, Italian herb vinaigrette, red onions, grape tomatoes   6 
TOMATO, MOZZARELLA, BASIL, balsamic reduction, herb oil   7 
BLACKENED SALMON, grilled peaches, mixed greens, gorgonzola, toasted pecans,  
 pomegranate vinaigrette   12    
STEAK, mixed greens, grape tomatoes, roasted red peppers, crispy fried onions, 
gorgonzola, 
 Italian herb vinaigrette   12    
WARM MUSHROOM & SPINACH, sherry vinaigrette, crispy pancetta, roasted red 
peppers,  

romano cheese   7 
PINENUT CRUSTED GOAT CHEESE, greens, red onions, tomatoes, pomegranate 
vinaigrette   8 
SMOKED SALMON, crispy capers, red onions, mixed greens, walnut oil vinaigrette   9 
 

PASTAS  
CAPELLINI POMODORO, san marzano tomatoes, basil, butter, parmesan   11 
TORTELLINI, pesto cream, artichokes, sun dried tomatoes   12 
WILD MUSHROOM CANNELONI, spinach, mozzarella, ricotta, roasted tomato red 
pepper cream   12 
SEAFOOD FETTUCCINE, spicy tomato sauce, calamari, shrimp, clams, mussels   16 
LASAGNA, bolognese sauce, ricotta, parmesan cheese, asparagus   13 
ROASTED VEGETABLE LASAGNA, mixed vegetables, spinach pasta, ricotta, house made 
marinara, 
    topped with pesto 13 
FOUR CHEESE FETTUCCINE, roasted garlic, cracked black pepper cream   12 
LITTLENECK CLAMS, linguine, garlic, parsley, crushed red pepper flakes, white wine 
broth, thyme,  

oregano   16 
SHRIMP PASTA, capellini, garlic, parsley, lemon, capers, basil, tomato, white wine broth   
16 
PAN ROASTED MUSSELS, linguine, with choice of spicy red sauce or a white wine broth 

with garlic, capers, parsley, & tomatoes    15 
MEATBALLS & LINGUINE, homemade tomato basil sauce   13 
OLIVE OIL LINGUINE, garlic, herbs, asiago cheese, and crushed red pepper flakes   10 
PEPPERED CHICKEN PENNE, spinach, wild mushrooms, sundried tomato pesto   13 
ITALIAN SAUSAGE & PENNE PASTA, sweet peppers, spinach, tomato sauce, parmesan   
12 
EGGPLANT PARMIGIANO, ricotta, tomato basil sauce, linguine   12 
FETTUCINE BOLOGNESE, ground pork & ground beef, cream, parmesan, Italian herbs    
12 
BUTTERNUT SQUASH RAVIOLI, caramelized apples, toasted walnuts, gorgonzola,  

balsamic brown butter   13 
 

SPECIALTIES 
CHICKEN   14    VEAL    16 
   MARSALA, mushroom marsala wine sauce, olive oil mashed potatoes, asparagus 
   PARMIGIANO, homemade tomato basil sauce, mozzarella, linguine 
   PICCATA, lemon caper butter, olive oil mashed potatoes, asparagus 
   MILANESE, parmesan crusted, arugula salad  
SHRIMP CARBONARA RISOTTO, sweet peas, pancetta, parmesan   16 
PORK OSSO BUCCO, parmesan risotto, natural jus   17 
PINENUT CRUSTED CHICKEN, fontina, prosciutto, sage, salsa cruda, olive oil mashed 

potatoes, asparagus, balsamic reduction   14 
GRILLED SEA SCALLOP RISOTTO, tomatoes, asparagus, lemon, parmesan and basil   
17 

 

ANTIPASTO, Italian meats, cheeses, roasted 
vegetables 

for 2 people  8  for 4 people  12 for 6 
people  16 

 



SIDES - 3 
~Parmesan Polenta  ~Risotto  ~Sautéed Spinach with golden raisins and pinenuts  

~Sautéed Portabellos 
 

Add to any entrée or salad: Shrimp, Scallops, Salmon  5   Chicken, Italian Sausage, 
Meatballs  4 

 

Split charge one dollar 
VISIT OUR OTHER RESTAURANTS 

MUSTARD SEED        BOULEVARD DINER         LONGPOINT GRILL       VILLAGE BAKERY      UNO MAS 
No Trans Fats   Ask server about non-gluten dishes   Proud to support locally grown produce 

 
 

SETTE                 LUNCH  
 
SOUP & SALADS 
SOUP OF THE DAY daily $ 
TOMATO SOUP, vine ripened tomatoes, basil, cream   5 
ARUGULA, roasted red peppers, italian herb vinaigrette, pecorino romano cheese   7  
CAESAR, romaine hearts, parmesan, focaccia croutons, classic caesar dressing   7 
MIXED GREENS, italian herb vinaigrette, red onions, grape tomatoes   5  
TOMATO, MOZZARELLA, BASIL, balsamic reduction, herb oil   7 
PINENUT CRUSTED GOAT CHEESE, greens, red onions, tomatoes, pomegranate 
vinaigrette   8 
WARM MUSHROOM & SPINACH, sherry vinaigrette, crispy pancetta, roasted red 
peppers,  

romano cheese   7 
BLACKENED SALMON, grilled peaches, greens, gorgonzola, toasted pecans, 
pomegranate vinaigrette   9 
SMOKED SALMON, crispy capers, mixed greens, walnut oil vinaigrette, red onions   9 
PISTACHIO CRUSTED CHICKEN, mixed greens, basil oil, balsamic reduction, sun dried 
tomatoes,  

golden raisins   9 
MEDITERRANEAN CHOPPED SALAD, romaine, mixed greens, salami, feta, kalamata 

olives, tomato, roasted red peppers, red onion artichoke hearts, oregano dressing   
8 

STEAK, greens, grape tomatoes, roasted red peppers, crispy fried onions, gorgonzola,  
Italian herb vinaigrette   10 

GRILLED SHRIMP, spinach, feta, granny smith apples, toasted walnuts, lemon thyme 
dressing   10 
COBB SALAD, grilled chicken, pancetta, tomatoes, avocado, gorgonzola and egg with 
balsamic vinaigrette   9 
 

 
 
 

SANDWICHES & PANINI served with mixed greens salad or cup of soup 
ROASTED PORTOBELLO & TOMATO, spinach, roasted red peppers, goat cheese   7 
ROAST BEEF, caramelized onions, horseradish mayo, blended italian cheeses     9 
GRILLED CHICKEN, sautéed spinach, roasted peppers, blended italian cheeses   8 
MEATBALL, tomato basil sauce, blended italian cheeses   7  
CHICKEN PARMESAN, tomato basil sauce, blended italian cheeses   8 
 

PASTAS & SPECIALTIES 
OLIVE OIL LINGUINE, garlic, herbs, crushed red pepper flakes, asiago cheese   7    
TORTELLINI, pesto cream, artichokes, sun dried tomatoes   8 
WILD MUSHROOMS CANNELONI, spinach, mozzarella, roasted tomato red pepper 
cream   8 
LASAGNA, bolognese sauce, ricotta, parmesan cheese   9 
ROASTED VEGETABLE LASAGNA, mixed vegetables, spinach pasta, ricotta, house made 
marinara, 
   topped with pesto 8 
ITALIAN SAUSAGE & PENNE PASTA, sweet peppers, spinach, tomato sauce, parmesan   
8 
FOUR CHEESE FETTUCCINE, roasted garlic, cracked black pepper cream   8 
PAN ROASTED MUSSELS, linguine, with choice of spicy red sauce or a white wine broth 

with garlic, capers, parsley, & tomatoes   10 
MEATBALLS & LINGUINE homemade tomato basil sauce   8 
PEPPERED CHICKEN PENNE, spinach, wild mushrooms, sundried tomato pesto   8 
EGGPLANT PARMIGIANO, ricotta, tomato basil sauce, linguine   7 
SHRIMP CARBONARA RISOTTO, sweet peas, pancetta, parmesan   10 
BUTTERNUT SQUASH RAVIOLI, caramelized apples, toasted walnuts, gorgonzola, 
balsamic brown butter   8 
GRILLED SEA SCALLOP RISOTTO, tomatoes, asparagus, lemon, parmesan and basil   
10 
 

ANTIPASTO, Italian meats, cheeses, roasted 
vegetables 

for 2people  8  for 4people  12 for 6people  
16  



PIZZA  
TOMATO SAUCE, PESTO OR OLIVE OIL WITH MOZZARELLA       

Choose four toppings with a mixed greens salad   8   additional toppings .50 each  
SOPPRESSATA  GOAT CHEESE   SPINACH 
BASIL    ROASTED RED PEPPERS  CAPERS 
RED ONIONS   SUN DRIED TOMATOES  PANCETTA 
GORGONZOLA  PORTOBELLO   FETA 
ARTICHOKES   KALAMATA OLIVES   SAUSAGE 

 

SIDES - 3 
~Risotto   ~Sautéed Spinach with golden raisins and pinenuts   ~Sautéed Portabellos 

 
 

ADD TO ANY SALAD OR ENTRÉE  
grilled Chicken, Italian Sausage, Meatballs  4   grilled Shrimp, Scallop or Salmon   5 

 
Split charge one dollar 

 

VISIT OUR OTHER RESTAURANTS 
 MUSTARD SEED  BOULEVARD DINER       LONGPOINT GRILL      VILLAGE BAKERY UNO MAS      

 

No Trans Fats   Ask server about non-gluten dishes   Proud to support locally grown produce 



HOUSE         GLASS 
 BOTTLE 
 

PLACIDO CHIANTI, ITALY      6.00   24.00 

LATERRE PINOT GRIGIO, CALIFORNIA    6.00   24.00 

 
WHITE WINES 
 

TOASTED HEAD CHARDONNAY, CALIFORNIA   7.00  

 28.00 

MASO CANALI PINOT GRIGIO, TRENTINO ITALY   8.00  

 32.00 

BLACKSTONE SAUVIGNON BLANC, CALIFORNIA   6.00  

 24.00 

LUNA DE LUNA PINOT GRIGIO/CHARDONNAY, ITALY  6.00  

 24.00 

TWISTED RIVER RIESLING, GERMANY    6.00   24.00 

SONOMA – CUTRER CHARDONNAY, CALIFORNIA   10.00 

  40.00 

LATERRE WHITE ZINFANDEL, CALIFORNIA    6.00  

 24.00 

ZENATO LUGANA TREBBIANO, ITALY                                           8.00  

 32.00 

BANFI CENTINE WHITE BLEND, ITALY                                           7.00  

 28.00 

BOTTEGA VINAIA PINOT GRIGIO, TRENTINO      36.00 

  
REDS 
 

ROCCA DELLE MACIE CHIANTI CLASSICO, ITALY   8.00  

 32.00 

BANFI CENTINE“SUPER TUSCAN”, ITALY    7.00  

 28.00 

CARMEL ROAD PINOT NOIR, CALIFORNIA                                    8.00  

 32.00 

ROCCA DELLE MACIE SASYR, SANGIOVESE/SYRAH, ITALY      8.00  

 32.00 

MARRASO MALBEC, ARGENTINA                                                   7.00  

 28.00 

DONNA FUGATO NERO D’AVOLA, ITALY                                       8.00  

 32.00 

DYNAMITE CABERNET, CALIFORNIA     9.00  

 36.00 

BLACKSTONE MERLOT, CALIFORNIA     6.00   24.00 

L’ARDI DOLCETTO D ACQUI, ITALY     7.00  

 28.00 

OGNISOLLE PRIMATIVO (ZINFANDEL), ITALY   9.00  

 36.00 



HEY MAMBO”SULTRY RED” BLEND, CALIFORNIA   9.00  

 36.00 

SEBASTIANI PINOT NOIR, SONOMA COAST    9.00  

 36.00 

STERLING MERLOT, CALIFORNIA       

 28.00 

SEGHESIO ZINFANDEL, CALIFORNIA       

 46.00 

CALDORA MONTEPULICIANO D’ ABRUZZO, ITALY     

 36.00 

 
SPARKLING          
 

LUNETTA PROSECCO, ITALY      6.00  
 28.00 
 
BOTTLED WATER 
 

SAN PELLEGRINO  
 
BEERS 
 

MORETTI     BUDWEISER   PERONI 
MICHELOB ULTRA   BUDWEISER LIGHT  HEINEKEN 
YUENGLING    MILLER LITE   N/A HAAKE BECK
       MORETTI ROSSA 

 

DAILY WINE FEATURES 
FULL BAR AVAILABLE 
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