
FIRST COURSE
Whipped Ricotta

Castelvetrano olives, almonds, currants, parsley, lemon

Campiello House Salad
Grape tomato, red onion, feta, black olives, egg, cucumber, red wine vinaigrette

Caesar Salad
Romaine, parmesan, Campiello croutons

SECOND COURSE
Stracci di Antrodoco

Butternut squash, Tuscan kale, ricotta, hazelnut cream

Rigatoni 
Frutti di Mare

Tripletail
Tomato, peppers, chorizo, pimento, ceci beans

Chicken al Limone
Garlic confit, fingerling 

Snake River Farms Hanger Steak +$10
Potato fondue, horseradish butter

THIRD COURSE
Cannoli

Ricotta, blackberry, lemon

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK  TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

September 3 - 30, 2025

Campiello Ristorante & Bar

3-COURSE DINNER • $49.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Naples


