
Appetizers
Beef Tartare* with Lemon, Capers and Fried Egg  14
Wood-Roasted Oysters with Bolognese and Pecorino  3 for 11 / additional oysters 3.50
Spicy Fried Cal amari with Lemon Parsley Aioli  14
Lamb Spiedino with Salsa Verde  16
Sicilian Meatballs with Marinara  11
MUSSELS with Ginger, Scallion and Garlic  13
Bruschetta with Salt-Roasted Cherry Tomatoes, Burrata and Taggiasca Olives  13
Soup of the Day  7 cup / 9 bowl 

Salads
Butternut Squash with Roasted Beets and Caramelized Brussels Sprouts  11
Caramelized Pear and Walnut Salad with Gorgonzola Dolce  11
Caesar Sal ad with Toasted Semolina Croutons  11
Campiello House Sal ad with Tomatoes, Feta, Black Olives, Hard-Cooked Egg, Cucumber  
and Red Wine Vinaigrette  11

Wood Oven Pizza
Our classic thin-crust pizzas are prepared in accordance with Neapolitan methods and f inished in an oak-fired oven.

Margherita with House Tomato Sauce, Basil and Fresh Mozzarella  14
Fennel Sausage and Peperoncino with House Tomato Sauce and Provolone  15
Potato and Fontina with Caramelized Onion  15
MORTADELL A with Artichoke, Pistachio and Mozzarella 15

Rotisserie, Grill and House Specialties
Our meats and f ish are grilled or roasted in the Tuscan tradition — over a crackling hardwood f ire  
that imparts intense flavor and tenderness.

Wood-Roasted Salmon* with Asparagus, Fingerling Potatoes and Bagna Verde  34
Eggpl ant Parmigiano with Mozzarella and House Tomato Sauce  18
Spit-Roasted Chicken with Spinach and Mushroom Risotto  24
Chicken Piccata with Grilled Lemon and Parsley  25
Grilled Hanger Steak* with Marinated Mushrooms and Glazed Shallots  29
Porcini-Crusted Beef Tenderloin* with Truffled Potatoes and Caramelized Cauliflower  38
Balsamic-Gl azed Short Ribs and Spaghetti with Smoked Tomatoes and Sicilian Onions  32
Fennel-Crusted Pork Porterhouse* with Fruit Mostarda  27
Pan-Seared Duck Breast with Umbrian Lentils, Root Vegetables and Prunes  34
Sea Scallops* with Parsnip Purée, Preserved Lemon and Spinach  34

Pasta
Penne with Spit-Roasted Chicken, Artichoke, Basil, Garlic and Lemon  19.5
Tagliatelle with Spicy Lamb Bolognese  22
RISOTTO with Blue Prawns, Lemon and Soffritto  24
AGNOLOTTI with Winter Squash, Sage and Brown Butter  21
BUCATINI with Roasted Cauliflower, Pine Nuts and Golden Raisins  19
Ravioli with Sausage and Cacio e Pepe  23
Spaghetti with Sicilian Meatballs and Marinara Sauce  21
CANNELONI with King Crab, Ricotta, Tomato and Fennel Crema 28

Sides
Caramelized Brussels Sprouts with Gorgonzola and House-Made Pancetta  10
Sautéed Spinach with Toasted Pine Nuts and Golden Raisins  10
Wood-roasted beets with Agrodolce  10
Grilled Asparagus with Shaved Parmesan  10
RISOTTO al Parmigiano 10
WHIPPED POTATOES with Black Truffle 12

Dessert
Baked Chocol ate Mousse Cake with Salted Caramel Gelato and Peanut Croquant  9.5
Butterscotch Budino with Hazelnut Honey Toffee and Sea Salt  9.5
Black Currant Mousse with Ginger Crumb and Blackberry Compote  9.5
Chocolate Cheesecake Torte with Amaretti Crumb and Fresh Berries  9.5
Caramel Walnut Date Cake with Butter Rum Sauce and Coffee Cinnamon Gelato  9.5 
Gel ati or Sorbetto  9

* �These items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients. Consuming 
raw or undercooked meat, poultry, seafood, shellf ish, or eggs may increase your risk of foodborne illness.
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