
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.

Grappino
3-COURSE DINNER • $29.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included

Naples 

FIRST COURSE

Fritto Misto
calamari, baby shrimp, vegetable fritters, red pepper aioli

Bruschetta Puzzaletto
sopressata, gorgonzola, red peppers, pistachio, hot honey 

Shaved Fennel Salad
fennel, arugula, radicchio, orange, walnut 

Artisan Greens
tomato, grated egg, black pepper bacon, herb dressing

SECOND COURSE

Rigatoni & Meatballs
fresh rigatoni & meatballs, creamy pesto, parmesan

Drunken Chicken
braised in red wine, ciopolini onion, mushrooms, buckwheat polenta

Swordfish “Acqua Pazza” 
cherry tomatoes, broccoletti, white wine caper sauce

Pork Milanese
breaded Pork Cutlet, asparagus, gribiche sauce

THIRD COURSE

Choose from a Daily Selection from our Bakery Dessert Case

SIZZLE COCKTAIL +$12

       Bella Spritz - Vodka, red berries, hibiscus




