
COCKTAILS AND WHITE WINES

MARTINIS AND COCKTAILS
T H E  C A M P I E L L O  M A R T I N I 12.00
Bombay Gin, Dry Vermouth, Gorgonzola-Stuffed Olives.

G I B S O N  M A R T I N I 11.50
Boodles Gin, Dry Vermouth, Holland Olives.

T H E  J A M E S  B O N D 12.00
Beefeater Gin, Absolut Vodka, Lillet, Lemon Twist. Shaken, not stirred.

T H E  B E LV E D E R E  M A R T I N I 13.00
Belvedere Polish Vodka, Dry Vermouth, Gorgonzola-Stuffed Olive.

T H E  M E T R O P O L I TA N 12.00
Absolut Kurant, Lime Juice, Cranberry Juice, Lime Wedge. Shaken.

B E L L I N I  C O C K TA I L  —  T H E  C L A S S I C  F R O M  V E N I C E 9.50
Sparkling Prosecco, White Peaches and a hint of Wild Raspberry.

T H E  N E G R O N I 12.00
Equal parts Campari, Sweet Vermouth and Bombay Gin 
with an Orange Slice.

T H E  D R Y  R O B  R O Y 12.00
Cutty Sark Scotch Whiskey, Dry Vermouth, Twist of Lemon.

SPARKLING
C H A M PA G N E ,  P O M M E R Y,  “ P O P ”  N V  ( 1 8 7 ) 20.00

C H A M PA G N E  R O S E ,  P O M M E R Y,  “ P O P ”  N V  ( 1 8 7 ) 23.00

P R O S E C C O ,  Z A R D E T T O ,  V E N E T O  N V 48.00

P R O S E C C O ,  Z U C C O L O ,  V E N E T O  N V 54.00

D O M A I N E  C H A N D O N ,  B L A N C  D E  N O I R ,  C A L I F O R N I A  N V 49.00

C H A M PA G N E ,  V E U V E  C L I C Q U O T  N V  ( 3 7 5 ) 68.00

S C H R A M S B E R G ,  B L A N C  D E  B L A N C S ,  C A L I F O R N I A  2004 95.00

C H A M PA G N E ,  V E U V E  C L I C Q U O T  N V 120.00

C H A M PA G N E ,  L A U R E N T - P E R R I E R ,  “ G R A N D  S I E C L E ”  N V 160.00

C H A M PA G N E ,  D O M  P E R I G N O N  1999/2000 230.00

WHITE WINES
C R I S P  A N D  B R A C I N G describes a wine that has fresh, lively acidity and clean
flavors. The color is pale with green or yellow tints. These wines are light in
body and intensity, exhibiting green apple, citrus fruit, grassy and mineral notes.

“ J A N ’ S  W H I T E , ”  A U  B O N  C L I M AT  &  T H E  G A R D E N  
O F  H O P E  A N D  C O U R A G E ,  S A N TA  M A R I A  VA L L E Y,  
C A L I F O R N I A  2006 14.00 glass / 56.00 bottle

S A U V I G N O N  B L A N C ,  C A M E L O T,  C A L I F O R N I A  2007/08 28.00

V E R D I C C H I O ,  U M A N I  R O N C H I ,  A B R U Z Z O  2008 30.00

P I N O T  G R I G I O ,  R I F F,  A LT O  A D I G E  2007/08 34.00

S O AV E  C L A S S I C O ,  I N A M A  2007/08 38.00

S A U V I G N O N  B L A N C ,  M U R P H Y  G O O D E ,  “ T H E  F U M É , ”  
A L E X A N D E R  VA L L E Y  2008 38.00

M O S C AT O  D ’ A S T I ,  L A  S P I N E T TA  ( 3 7 5 )  2007/08 38.00

P I N O T  G R I G I O ,  P L O Z N E R ,  F R I U L I  2007/08 41.00

V E R D I C C H I O  C L A S S I C O  S U P E R I O R E ,  L A  V I T E ,  
“ PA L L I O  D I  S A N  F L O R I A N O , ”  M A R C H E  2007/08 41.00

S A U V I G N O N  B L A N C ,  S C H W E I G E R ,  S O N O M A  2007/08 44.00

A R N E I S ,  A S C H E R I ,  P I E D M O N T  2007/08 45.00

S O AV E  C L A S S I C O ,  P R A  2007/08 46.00

P I N O T  B I A N C O ,  A L O I S  L A G E D E R ,  A LT O  A D I G E  2007/08 47.00

P I N O T  G R I G I O ,  S WA N S O N ,  N A PA  VA L L E Y  2007/08 48.00

P I N O T  G R I G I O ,  G A I E R H O F,  T R E N T I N O  2007/08 50.00

A R N E I S ,  D A M I L A N O ,  P I E D M O N T  2007/08 50.00

P I N O T  G R I S ,  C H E H A L E M ,  W I L L A M E T T E  VA L L E Y  2007/08 55.00

P I N O T  G R I G I O ,  P I G H I N ,  F R U I L I  2007/08 57.00

F I A N O  D I  AV E L L I N O ,  F E U D I  D I  S A N  G R E G O R I O ,  
C A M PA N I A  2006/07 60.00

S A U V I G N O N  B L A N C ,  T U R N B U L L ,  N A PA  VA L L E Y  2007/08 64.00

S A U V I G N O N  B L A N C ,  E L E N A  WA L C H ,  “ C A S T E L  R I N G B E R G , ”  
A LT O  A D I G E  2005/06 65.00

A R N E I S ,  B R U N O  G I A C O S A ,  P I E D M O N T  2007/08 70.00

R I E S L I N G ,  B R U N O  V E R D I ,  “ V I G N A  C O S TA , ”  
O LT R E P O  PAV E S E  2006/07 70.00

L U S H  A N D  F R U I T Y wines display a good balance between acidity and fruit.
These wines can exude melon, banana, tropical fruit, nuts, as well as apricot
honey and beeswax.

R I E S L I N G ,  C H AT E A U  S T.  M I C H E L L E ,  C O L U M B I A  VA L L E Y 2007/08 40.00

C H A R D O N N AY,  A L O I S  L A G E D E R ,  A LT O  A D I G E  2007/08 44.00

G AV I ,  M I C H E L E  C H I A R L O ,  P I E D M O N T  2007/08 45.00

V E R N A C C I A  D I  S A N  G I M I G N A N O ,  M O R M O R A I A ,  
T U S C A N Y  2007/08 45.00

G AV I ,  T E N U TA  M E R L A S S I N O ,  P I E D M O N T  2007/08 48.00

FA L A N G H I N A ,  F E U D I  D I  S A N  G R E G O R I O ,  C A M PA N I A  2007 49.00

G AV I  D I  G AV I ,  A S C H E R I ,  P I E D M O N T  2007/08 51.00

“ V I L L A  G E M M A , ”  M A S C I A R E L L I ,  A B R U Z Z O  2008 52.00

S A U V I G N O N  B L A N C / A L B A N I A  D I  R O M A G N A ,  PA R A D I S O ,
“ S T R A B I S I M O , ”  E M I L I A  R O M A G N A  2007/08 54.00

“ L A  S E G R E TA , ”  P L A N E TA ,  S I C I LY  2007 61.00

V E R N A C C I A ,  T E R U Z Z I  &  P U T H O D ,  “ T E R R E  D I  T U F I , ”  
T U S C A N Y  2005/06 65.00

V I O G N E R ,  A S C H E R I ,  P I E D M O N T  2005 70.00

V I O G N E R ,  S TA R L I T E ,  S O N O M A  C O U N T Y  2007 75.00

G E W U R T Z T R A M I N E R ,  J . H O F S TAT T E R ,  “ K O L B E N H O F, ”  
A LT O  A D I G E  2002 80.00

V I N TA G E  T U N I N A ,  J E R M A N N ,  F R I U L I  2004 115.00

B I G  A N D  R I C H wines are the most full-bodied of the whites. They are big
and rich in character and intense in concentration, exhibiting coconut,
vanilla, toasted brioche, pie crust and roasted tropical nuts.

C H A R D O N N AY,  A N T I N O R I ,  “ T O R M A R E S C A , ”  P U G L I A  2007/08 30.00

C H A R D O N N AY,  H E S S  S E L E C T,  M O N T E R E Y  2007/08 32.00

C H A R D O N N AY,  R AY M O N D  E S TAT E S ,  M O N T E R E Y,  
C A L I F O R N I A  2007/08 35.00

C H A R D O N N AY,  R U F F I N O ,  “ L I B A I O , ”  T U S C A N Y  2008 38.00

C H A R D O N N AY,  C H AT E A U  S T.  M I C H E L E ,  
C O L U M B I A  VA L L E Y  2007/08 40.00

C H A R D O N N AY,  F R A N C I S  C O P P O L A ,  “ D I A M O N D  S E R I E S , ”
C A L I F O R N I A  2008 44.00

C H A R D O N N AY,  B E T H E L  H E I G H T S  E S TAT E ,  
W I L L A M E T T E  VA L L E Y  2006/07 60.00

C H A R D O N N AY,  S O N O M A  C U T R E R ,  “ R U S S I A N  R I V E R  
R A N C H E S , ”  R U S S I A N  R I V E R  VA L L E Y  2007 60.00

C H A R D O N N AY,  S A I N T S B U R Y,  C A R N E R O S  2006/07 64.00

C H A R D O N N AY,  C H A L O N E ,  M O N T E R E Y  2006/07 65.00

“ V I N N A E , ”  J E R M A N N ,  F R I U L I  2006/07 75.00

C H A R D O N N AY,  B E R N A R D U S ,  M O N T E R E Y  2006/07 73.00

C H A R D O N N AY,  B R I C K H O U S E ,  R I B B O N  R I D G E  2006/07 78.00

C H A R D O N N AY,  Z D ,  N A PA  VA L L E Y  2007 79.00

C H A R D O N N AY,  C H A P P E L L E T,  N A PA  VA L L E Y  2007 80.00

C H A R D O N N AY,  R A M E Y,  R U S S I A N  R I V E R  VA L L E Y  2006/07 80.00

C H A R D O N N AY,  J O R D A N ,  R U S S I A N  R I V E R  VA L L E Y  2006/07 80.00

C H A R D O N N AY,  J E R M A N N ,  F R I U L I  2007/08 82.00

C H A R D O N N AY,  F I G G E ,  “ P E L I O  V I N E YA R D , ”  
M O N T E R E Y  2006/07 100.00

C H A R D O N N AY,  FA R  N I E N T E ,  N A PA  VA L L E Y  2007 120.00

C H A R D O N N AY,  D O M A I N E  S E R E N E ,  E T O I L E  V I N E YA R D ,  
W I L L A M E T T E  VA L L E Y  2005 125.00

C H A R D O N N AY,  PA H L M E Y E R ,  N A PA  VA L L E Y  2006 130.00

C H A R D O N N AY,  K I S T L E R ,  “ V I N E  H I L L  V I N E YA R D , ”  
R U S S I A N  R I V E R  VA L L E Y  2005 185.00

has been a personal crusade of D’Amico & Partners for over 15 years. 
To benefit this charity, we will donate $1 for each glass or $4 for each
bottle of Jan’s White or Jan’s Red sold in our restaurants.
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L I V E LY  A N D  A R O M AT I C reds are light- to medium-bodied with flavors of
cherry, black cherry, pomegranate, raspberry, spices, and tobacco.

“ J A N ’ S  R E D , ”  A U  B O N  C L I M AT  &  T H E  G A R D E N  O F  
H O P E  A N D  C O U R A G E ,  S A N TA  M A R I A  VA L L E Y,  
C A L I F O R N I A  2005 11.00 glass / 44.00 bottle

B A R B E R A  D ’ A S T I ,  M I C H E L E  C H I A R L O  2006/07 42.00

B A R B E R A  D ’ A L B A ,  A S C H E R I ,  “ F O N TA N E L L E , ”  
P I E D M O N T  2007 45.00

B A R B E R A  D ’ A S T I ,  R I V E T T I ,  “ M A R A ”  2006/07 46.00

P I N O T  N O I R ,  E R AT H ,  O R E G O N  2007 52.00

R U C H E ,  C A N T I N E  S A N T ’ A G ATA ,  “ N A’ V O TA , ”  
P I E D M O N T  2007 60.00

S A L I C E  S A L E N T I N O ,  T E R R E  D E L  G R I C O ,  P U G L I A  2003/04 60.00

P I N O T  N O I R ,  B Y R O N ,  S A N TA  M A R I A  VA L L E Y  2007 65.00

P I N O T  N O I R ,  A U  B O N  C L I M AT,  S A N TA  B A R B A R A  2007 68.00

P I N O T  N O I R ,  S A I N T S B U R Y,  C A R N E R O S  2006/07 85.00

P I N O T  N O I R ,  F L O W E R S ,  S O N O M A  C O A S T  2007 95.00

P I N O T  N O I R ,  F I G G E ,  S A N TA  L U C I A  H I G H L A N D S  2006 110.00

P I N O T  N O I R ,  L O R I N G  W I N E  C O M PA N Y,  “ K E E F E R  R A N C H , ”  
R U S S I A N  R I V E R  VA L L E Y  2005/06 115.00

P I N O T  N E R O ,  F O N T O D I ,  “ C A S E  V I A , ”  T U S C A N Y  2003 115.00

P I N O T  N O I R ,  B R I C K H O U S E ,  “ C U V E E  D U  T O N N E L I E R , ”  
R I B B O N  R I D G E  2006 125.00

P I N O T  N O I R ,  D O M A I N E  S E R E N E ,  E VA N S TA D  R E S E R V E ,  
W I L L A M E T T E  VA L L E Y  2005/06 125.00

B A R B E R A  D '  A S T I ,  C H I A R L O ,  “ L A  C O U R T ”  2003 125.00

B A R B E R A  D ’ A S T I ,  A I  S U M A  2004 125.00

P I N O T  N E R O ,  F O N T O D I ,  “ C A S E  V I A , ”  T U S C A N Y  1994 155.00

S O F T  A N D  S U P P L E reds are medium to full-bodied wines with 
soft tannins, a velvety texture and mouthfeel. These wines have an 
earthy characteristic to them, with notes of cinnamon, clove, tobacco,
mushrooms, black cherry, crushed violets, and dried fruit.

M O N T E P U L C I A N O  D ’ A B R U Z Z O ,  U M A N I  R O N C H I  2008 30.00

VA L P O L I C E L L A  C L A S S I C O ,  B R I G A L D A R A  2007 43.00

C H I A N T I  C L A S S I C O ,  C O LT I B U O N O  “ R O B E R T O  S T U C C I ”  2006/07 50.00

VA L P O L I C E L L A ,  M A S I  “ C A M P O F I O R I N , ”  R I PA S S O  2005/06 51.00

R E F O S C O ,  Z A M O ,  F R I U L I  2004/05 51.00

N E B B I O L O  D ’  A L B A ,  “ L O D A L I , ”  V I G N E T O  B R I C  
S A N T ’ A M B R O G I O  2006 60.00

VA L P O L I C E L L A  C L A S S I C O ,  A L L E G R I N I  2008 60.00

N E B B I O L O  D ’ A L B A ,  A S C H E R I ,  “ B R I C C O  S A N  G I A C O M O , ”
P I E D M O N T  2006 64.00

VA L P O L I C E L L A ,  V I L L A  E R B I C E ,  “ M O N T E  T O M B O L E ”  2006 65.00

A M A R O N E ,  L U I G I  R I G H E T T I  2005/06 66.00

VA L P O L I C E L L A ,  F R A N C O  C E S A R I ,  “ M A R A , ”  R I PA S S O  2006 68.00

C H I A N T I  C L A S S I C O ,  F O N T O D I  2005/06 78.00

V I N O  N O B I L E  D I  M O N T E P U L C I A N O  R I S E R VA ,  
C A R P I N E T O  2001/02 79.00

VA L P O L I C E L L A  C L A S S I C O  S U P E R I O R E ,  L ’ A R C O  2003/04 95.00

B A R B A R E S C O ,  B ATA S I O L O  2005/06 100.00

C H I A N T I  C L A S S I C O ,  D I E V O L E ,  “ N O V E C E N T O ”  1997 100.00

B A R O L O ,  A S C H E R I ,  “ V I G N A  D E I  P O L A ”  2004 105.00

B A R O L O ,  G I A C O M O  F E N O C C H I O ,  “ C A N N U B I ”  2003 115.00

A M A R O N E ,  V I L L A  E R B I C E  2004 125.00

B A R O L O ,  A S C H E R I ,  “ S O R A N O ”  2004 120.00

“ PA R I O , ”  L ’ A R C O ,  V E N E T O  2001/03 135.00

B A R O L O ,  C O N T E R N O  FA N T I N O ,  “ S O R I  G I N E S T R A ”  2003 175.00

B A R O L O ,  E L I O  G R A S S O ,  “ R U N C O T, ”  1999 183.00

A M A R O N E ,  B R I G A L D A R A ,  “ C A S E  V E C I E ”  2001 195.00

R I C H  A N D  R I P E reds are full-bodied wines that are rich with 
sweet tannin and spicy character. On the nose, berries, eucalyptus, 
sage, pepper, tobacco, coconut, dark chocolate, and leather 
may be found.

C A B E R N E T  S A U V I G N O N ,  AVA L O N ,  C A L I F O R N I A  2006/07 30.00

M E R L O T,  L E Y T H ,  S O N O M A  2006/07 32.00

S A N G I O V E S E ,  VA L L E Y  O F  T H E  M O O N ,  S O N O M A  2006/07 40.00

M E R L O T,  A L E X A N D E R  VA L L E Y  V I N E YA R D S ,  
A L E X A N D E R  VA L L E Y  2006/07 48.00

A G L I A N I C O  “ R U B R AT O , ”  F E U D I  D I  S A N  G R E G O R I O ,  
C A M PA N I A  2005/06 48.00

N E R O  D ’ AV O L A ,  E N Z O ,  S I C I LY  2007 49.00

C A B E R N E T  F R A N C ,  M U S A R A G N O ,  V E N E T O  2007 50.00

S Y R A H ,  E B E R L E ,  “ S T E I N B E C K  V I N E YA R D , ”  PA S O  R O B L E S  2006 53.00

C A B E R N E T  S A U V I G N O N ,  D R Y  C R E E K ,  S O N O M A  2006/07 55.00

S U P E R  T U S C A N ,  F O N T E R U T O L I ,  “ B A D I O L A ”  2006/07 55.00

M A L B E C ,  M U S A R A G N O ,  V E N E T O  2006/07 56.00

P R I M I T I V O ,  “ O G N I S S O L E , ”  F E U D I  D I  S A N  G R E G O R I O ,  
C A M PA N I A  2007 60.00

R O S S O  D I  M O N TA L C I N O ,  T E R R A L S O L E  2007 60.00

S U P E R  T U S C A N ,  I  G R E P P I ,  “ G R E P P I C A N T E , ”  B O L G H E R I  2006 64.00

C A B E R N E T  S A U V I G N O N ,  J O S E P H  C A R R ,  N A PA  VA L L E Y  2006 64.00

Z I N FA N D E L ,  M U R P H Y  G O O D E ,  “ L I A R S  D I C E , ”  
S O N O M A  C O U N T Y  2006/07 65.00

S Y R A H ,  A S C H E R I ,  P I E D M O N T  2004 75.00

P E T I T  S Y R A H ,  G I R A R D ,  N A PA  VA L L E Y  2006 77.00

M E R L O T,  S WA N S O N ,  O A K V I L L E ,  N A PA  VA L L E Y  2005 80.00

C A B E R N E T  S A U V I G N O N ,  “ C O U N T E R P O I N T, ”  
S O N O M A  M O U N TA I N  2005/06 80.00

S U P E R  T U S C A N ,  F O N TA L P I N O ,  “ M O N TA P E R T O ”  2005/06 85.00

S U P E R  T U S C A N ,  L I A N O  2005 89.00

Z I N FA N D E L ,  S TA R L I T E ,  A L E X A N D E R  VA L L E Y  2005 90.00

S A G R A N T I N O  D I  M O N T E FA L C O ,  T E R R E  D E  T R I N C I ,  
U M B R I A  2003 90.00

S Y R A H ,  F I G G E ,  A R R O Y O  S E C C O  2005/06 98.00

S U P E R  T U S C A N ,  R O C C A  D E L L E  M A C I E ,  “ R O C C AT O ”  2003/04 105.00

N E R O  D ’ AV O L A ,  F I R R I AT O  “ H A R M O N I U M , ”  S I C I LY  2004 105.00

C A B E R N E T  S A U V I G N O N ,  T U R N B U L L  E S TAT E ,  
N A PA  VA L L E Y  2005 115.00

“ P R E VA I L , ”  F E R R A R I - C A R A N O ,  A L E X A N D E R  VA L L E Y  2005 115.00

C A B E R N E T  S A U V I G N O N ,  B . R .  C O H N ,  “ O L I V E  H I L L  E S TAT E , ”
S O N O M A  VA L L E Y  2006 115.00

B R U N E L L O  D I  M O N TA L C I N O ,  C A PA N N A  2003/04 120.00

C A B E R N E T  S A U V I G N O N ,  J O R D A N ,  A L E X A N D E R  VA L L E Y  2005 125.00

S U P E R  T U S C A N ,  “ F O N TA L L O R O , ”  F E L S I N A  1994 125.00

S U P E R  T U S C A N ,  F O N TA L P I N O ,  “ D U  U T  D E S ”  2000 135.00

S U P E R  T U S C A N ,  “ I L  B L U , ”  B R A N C A I A  2003/05 135.00

S U P E R  T U S C A N ,  F O N T O D I , ” F L A C I A N E L L O ”  2000 155.00

B R U N E L L O  D I  M O N TA L C I N O ,  F R I G G I A L I  1997 200.00

C A B E R N E T  S A U V I G N O N ,  J A R V I S  R E S E R V E ,  
N A PA  VA L L E Y  1997 350.00

RED WINES

has been a personal crusade of D’Amico & Partners for over 15 years. 
To benefit this charity, we will donate $1 for each glass or $4 for each
bottle of Jan’s White or Jan’s Red sold in our restaurants.
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SIDES

COLD

FRESHDRY

HOT

SALADWOOD-FIRE PIZZA

 

Our meats and fish are grilled or roasted in the Tuscan tradition – over a crackling hardwood fire that imparts intense flavor and tenderness

DESSERT

B I T T E R S W E E T  C H O C O L A T E  C A K E  with raspberry–red wine 
compote, vanilla gelato and candied hazelnuts  9.50

A P P L E  R O S E M A R Y  C R O S T A T A  with orange fior di latte  9.00

E S P R E S S O  C R È M E  B R Û L É E   9.00

C A N N O L I  “ M O D O  M I O ”  with house-made ricotta 
and Sicilian candied fruit  9.00

P U M P K I N  A N D  M I L K  C H O C O L A T E  

B R E A D  P U D D I N G  with cinnamon gelato  9.00 

G E L A T I  O R  S O R B E T T I  with house-made biscotti  8.50 

C A R A M E L I Z E D  B R U S S E L  S P R O U T S  

with house-cured pancetta  10.00

S P I N A C H  with toasted pine nuts and golden raisins  9.00

S I C I L I A N  E G G P L A N T  C A P O N A T A   9.00

R I S O T T O  A L  P A R M I G I A N O   10.00 

B A L S A M I C - G L A Z E D  S H O R T  R I B S

with smoked tomatoes and Sicilian onions  34.00  

S E A R E D  K O B E  S T R I P  S T E A K  with roasted 
mushroom, bagna cauda and parsley oil  36.00

V E A L  O S S O  B U C O  with saffron orzo and 
Brussels sprouts  32.00 

G R I L L E D  S W O R D F I S H  

with Sicilian eggplant caponata  28.00

P A N - R O A S T E D  G R O U P E R

with baby artichokes and potato purée  34.00

B R O D E T T O  O F  S E A F O O D  A L L A  L I G U R E

with Key West pink shrimp, scallops and 
local whitefish  34.00

S L O W - R O A S T E D  S U C K L I N G  P I G  

with roasted beets and grilled red onions  27.00

S P I T - R O A S T E D  C H I C K E N

with risotto al Parmigiano  23.00

T U S C A N - S T Y L E  G R I L L E D  C H I C K E N  

“ A L  D I A V O L O ”  with rapini 
and tomato-anchovy soffritto  23.00

S P I C Y  F R I E D  C A L A M A R I   with lemon parsley aioli 15.50

S W E E T  C O R N  P O L E N T A   with mushroom fricassee and truffle  12.00

F R I E D  C A U L I F L O W E R   with anchovy mayonnaise and scallions  9.00

S I C I L I A N  M E A T B A L L S   with tomato conserva  12.00

A N T I P A S T O  of Italian salumi, cheeses and olives  19.50

B R U S C H E T T A  with tomatoes, basil and extra-virgin olive oil  10.00

C H I C K E N  L I V E R  T O S C A N N A C I O   and plum marmellata  9.50

T U N A  C R U D O  with crispy artichokes and walnut crema  14.00

O I L - B R A I S E D  O C T O P U S   with wood-roasted eggplant and 
cherry tomatoes  13.50

M A R G H E R I T A   with tomatoes, basil and fresh mozzarella  14.00

Q U A T T R O  S T A G I O N E  with artichoke, prosciutto, olive 
and mushrooms  14.50

S I C I L I A N  S A U S A G E   with San Marzano tomatoes 
and hot Italian peppers  14.50

S P E C K   with green olives, mozzarella and wild oregano  14.50

C A M P I E L L O  H O U S E  S A L A D  with tomatoes feta, black olives, 
hard-boiled egg, cucumber and red wine vinaigrette  9.75

C A E S A R  S A L A D   with semolina croutons  9.75

T O M A T O ,  M O Z Z A R E L L A  S A L A D   with basil 
and exra-virgin olive oil  12.00

A P P L E  A N D  C R E S S  S A L A D  

with roasted beets, pistachio and yogurt  12.00

L I N G U I N E  

with crab, tomato and basil 
26.00

R I S O T T O

with sweet Florida gulf shrimp, tomato and thyme  
26.00

 P E N N E  

with pulled chicken, gorgonzola and spinach  
19.00

S P A G H E T T I  

with Sicilian meatballs
22.50

P A P P A R D E L L E   

with braised veal, tomato and oregano  
23.00

H A N D - M A D E  C A P P E L L A C C I  

O F  B U T T E R N U T  S Q U A S H  

with brown butter, saba and parmigiano  
19.00

T A G L I A T E L L E   

with spicy lamb sausage bolognese  
23.00

P O T A T O  G N O C C H I

with oxtail ragu, red wine and parmigiano  
22.00

Local organic farm produce grown for us by 
Little Cypress Organics and Rabbit Run Farm 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs

may increase your risk of foodborne illness, especially if you have certain

medical conditions.

ENTREES

PASTA

ANTIPASTI
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S WA N S O N ,  “ A L E X I S , ”  N A PA  VA L L E Y  2005 125.00

P I N O T  N O I R ,  P E N N E R  A S H ,  W I L L A M E T T E  VA L L E Y,  
O R E G O N  2006 125.00

C A B E R N E T  S A U V I G N O N ,  B A N F I ,  “ TAV E R N E L L E ”  2004 125.00

C A B E R N E T  S A U V I G N O N ,  C AY M U S ,  N A PA  VA L L E Y  2006 135.00

P I N O T  N E R O ,  J . H O F F S TAT T E R ,  A LT O  A D I G E  2000 155.00

P I N O T  N O I R ,  B E A U X  F R E R E S ,  R I B B O N  R I D G E  2005 155.00

A M A R O N E ,  “ I L  B O S C O , ”  F R A N C O  C E S A R I  2001 155.00

P I N O T  N O I R ,  P E N N E R  A S H ,  “ D U S S I N  V I N E YA R D , ”  
W I L L A M E T T E  VA L L E Y  2006 160.00

P I N O T  N O I R ,  R O C H I O L I ,  R U S S I A N  R I V E R  VA L L E Y  2004 175.00

C L O U D V I E W,  N A PA  VA L L E Y  2002/03 175.00

A G L I A N I C O ,  “ S E R P I C O , ”  F E U D I  D I  S A N  G R E G O R I O ,  
C A M PA N I A  2001 175.00

P I N O T  N O I R ,  P O N Z I ,  “ A B E T I N A , ”  W I L L A M E T T E  VA L L E Y  2005 170.00

“ P R O P R I E TA R Y  R E D , ”  PA H L M E Y E R ,  N A PA  VA L L E Y  2003 195.00

V E R I T E ,  L A  J O I E ,  N A PA / S O N O M A  2000 195.00

“ P R O P R I E TA R Y  R E D , ”  C A L D W E L L ,  N A PA  VA L L E Y  2002 197.00

P I N O T  N O I R ,  P I S O N I  E S TAT E ,  S A N TA  L U C I A  
H I G H L A N D S  2003/05 200.00

P I N O T  N O I R ,  D O M A I N E  S E R E N E ,  “ G R A C E  V I N E YA R D , ”  
W I L L A M E T T E  VA L L E Y  2003 220.00

B A R O L O ,  R I N A L D I ,  C R U  “ B R U N AT E ”  1993 220.00

H A R R I S  E S TAT E ,  J A K E ’ S  V I N E YA R D ,  N A PA  VA L L E Y  2002 220.00

“ D O M I N U S , ”  N A PA  VA L L E Y  2005 225.00

C A B E R N E T  S A U V I G N O N ,  O ’ S H A U G H N E S S Y,  
M T.  V E E D E R  2005 225.00

C A B E R N E T  S A U V I G N O N ,  L A  S I R E N A ,  N A PA  VA L L E Y  2000 230.00

C A B E R N E T  S A U V I G N O N ,  S P O T T S W O O D ,  N A PA  VA L L E Y  2003 250.00

C A B E R N E T  S A U V I G N O N ,  O ’ S H A U G H N E S S Y,  
H O W E L L  M O U N TA I N  2005 250.00

B R U N E L L O  D I  M O N TA L C I N O ,  C A R P I N E T O  1997 265.00

C A B E R N E T  S A U V I G N O N ,  B U C C E L L A ,  N A PA  VA L L E Y  2003/04 275.00

O P U S  O N E ,  N A PA  VA L L E Y  2005 285.00

B R U N E L L O  D I  M O N TA L C I N O ,  C A S A N O VA  D I  N E R I ,  
“ C E R R E TA LT O ”  2004 300.00

B A R B A R E S C O ,  G A U I N  M A R T I N E N G A  1997 300.00

B A R B A R E S C O ,  C A M P  G R O S  M A R T I N E N G A  1997 300.00

“ T E N U TA  D E L L ’ O R N E L L A I A , ”  T U S C A N Y  2004 300.00

“ S A S S I C A I A , ”  T E N U TA  S A N  G U I D O  2004 300.00

“ C O N T E S I A , ”  G A J A  2000 400.00

C A B E R N E T  S A U V I G N O N ,  D U N N ,  N A PA  VA L L E Y  1994 380.00

C A B E R N E T  S A U V I G N O N ,  D U N N ,  N A PA  VA L L E Y  1997 350.00

M O N T E B E L L O ,  R I D G E ,  S A N TA  C R U Z  M O U N TA I N S  1996 400.00

M O N T E B E L L O ,  R I D G E ,  S A N TA  C R U Z  M O U N TA I N S  1994 550.00

M O N T E B E L L O ,  R I D G E ,  S A N TA  C R U Z  M O U N TA I N S  1993 400.00

M O N T E B E L L O ,  R I D G E ,  S A N TA  C R U Z  M O U N TA I N S  1992 450.00

M O N T E B E L L O ,  R I D G E ,  S A N TA  C R U Z  M O U N TA I N S  1991 550.00

B A R O L O  R I S E R VA ,  R I N A L D I ,  “ B R U N AT E ”  1990 350.00

B R U N E L L O  D I  M O N TA L C I N O  R I S E R VA ,  VA L D I C AVA ,  
“ M A D O N N A  D E L  P I A N O ”  2001 450.00

“ M A S S E T O , ”  T E N U TA  D E L L  O R N E L L A I A  2003 550.00

B A R O L O  R I S E R VA ,  G I A C O M O  B O R G O G N O  &  F I G L I  1978 700.00

B A R O L O  R I S E R VA ,  G I A C O M O  B O R G O G N O  &  F I G L I  1961 750.00

A M A R O N E ,  B E R TA N I  1975 340.00

A M A R O N E ,  B E R TA N I  1976 600.00

A M A R O N E ,  B E R TA N I  1967 875.00

CAPTAIN’S LIST

Many wines are made in limited quantities and are difficult to procure on a consistent basis. We sincerely apologize if your selection or vintage is not available.
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