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antipasto
PIZZA NOVELLA CON PROSCIUTTO COTTO 
E MAIONESE DI BRANDY
Prosciutto Cotto Pizza with Field Greens, Tomatoes 
and Brandy Mayonnaise  14.50

primo
RISOTTO NERO CON POLIPO, CALAMARI E GAMERI
Risotto Nero with Octopus, Calamari 
and Shrimp  14.00/26.00

Menu: Venice
MOST PEOPLE SPEED THROUGH THE VENETO ON THEIR WAY TO VENICE, THE REGION’S UNDISPUTED CROWN JEWEL. 
YET THE AREA SURROUNDING LA SERENISSIMA BOASTS ITS OWN APPEAL — HISTORIC ART TOWNS, LONG SANDY 
BEACHES AND FLAT FARMLANDS THAT HAVE GIVEN RISE TO THE INIMITABLE VENETIAN CUISINE.

AGES AGO, VENICE SERVED AS A TRADING PORT FOR SPICES AND RICHES. SOME DISHES REMAIN FLAVORED BY THAT
PAST, ALTHOUGH THE REGION’S FERTILE FIELDS AND SEAS ALSO PROVIDE ENDLESS INSPIRATION.

VENICE IS A WORLDWIDE ICON — REVERED FOR HER REMARKABLE HISTORY, RAVISHING SCENERY, AND COLORFUL 
CUISINE. ENJOY YOUR TASTE OF THE VENETO AT CAMPIELLO. SALUTÉ!

Featured Wines of Venice
WHITE GLASS BOTTLE

Soave Classico, Pra 2009/10 11.50 46.00

RED

Valpolicella Classico, Brigaldara 2009 10.75 43.00

1177 THIRD STREET SOUTH
NAPLES, FL 34102

239.435.1166

www.campiello.damico.com

SPECIALS FOR FEBRUARY 1–29

secondo
FEGATO ALLA VENEZIANA
Venetian-Style Liver and Onions with Soft Polenta 
and Herbs  22.00

dolce
TORTA DI PISTACCHIO E GRAND MARNIER CON
SANGUINELLE E CIOCCOLATO SCURO
Pistachio Grand Marnier Cake with Blood Orange Jam,
Dark Chocolate and Pistachio Anglaise  9.00


