CAMPIELLO

RISTORANTE & BAR

AVAILABLE SEPTEMBER 1-30

$49 per person
Beverages, Gratuity + Tax not included
Choice of one dish from each course

FIRST

CAMPIELLO HOUSE
Grape Tomato, Red Onion, Feta, Black Olives, Egg, Cucumber, Red Wine Vinaigrette

CAESAR

Romiane, Parmesan, Campiello Croutons

WHIPPED RICOTTA

Castelvetrano Olives, Almonds, Currants, Parsley, Lemon

BRUSCHETTA
Tomato, Basil, Garlic, Extra-Virgin Olive Oil

SPICY FRIED CALAMARI

Lemon Parsley Aioli

PIZZETTA

Tomato, Basil, Fresh Mozzarella

S[ECOND

GARGANELLI
Roasted Chicken, Prosciutto, Peas

TAGLIATELLE
Frutti de Mare

PORK SHOULDER
Gnocchetti Tirolesi, Napa Cabbage, Speck, Cabernet-Apple Sauce
GRILLED ORGANIC SCOTTISH SALMON*

Creamed Kale, Sundried Tomatoes, Proscuitto, Pine Nuts

CHICKEN AL LIMONE

Peperonata

AHI TUNA*
Stewed Artichokes, Castelvestrano Olives
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Capers, Lemon, Pine Nuts (+$10) lﬂ
THIRD
e CHOCOLATE SPONGE CAKE sIZZLE
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BUTTERSCOTCH BUDINO
Brulee, Sea Salt

DINEWITHPURPOSE

SEPTEMBER 1 - 30, 2026

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Please notify your server if you have any food allergies. Not all ingredients are listed on the menu.



