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EMILIA-ROMAGNA IS A LARGE, FERTILE REGION IN NORTH-CENTRAL ITALY THAT MAY WELL BE THE TRUE
HUB OF ITALY'S FAMOUS CUISINE.

SIGNATURE FOODSTUFFS SPRING FROM THIS LAND. IN 100 BC, AN AUTHOR FIRST HERALDED THE
PROSCIUTTO FROM PARMA. PARMIGIANO REGGIANO CHEESE REVEALS ITS ORIGINS (THE TOWNS OF PARMA
AND REGGIO EMILIA) IN ITS NAME. AND THE INCOMPARABLE BALSAMIC VINEGAR IS PRODUCED ONLY IN
MODENA.

EXTRAORDINARY INGREDIENTS. REVERED RECIPES. FOOD AS RELIGION. IT'S LITTLE WONDER THAT DINERS
WORLDWIDE ALSO WORSHIP THESE DELICACIES. AND NOW YOU CAN TOO! SALUTE!

SPECIALS FOR JUNE 1-30

GNOCCHI FRITTO TAGLIATELLE AL RAGU DI SALSICCIA

Prosciutto di Parma, Charcuterie, Tomato,
Parmesan Reggiano 28.00 Parmesan Reggiano 29.00

MORTADELLA PIADINA COTOLETTA ALLA BOLOGNESE

Mortadella, Tomato, Arugula, Prosciutto, Parmesan Reggiano,
Balsamic Vinaigrette 23.00 Roasted Fingerlings 48.00

ot

Lambrusco Rosso, Lini, ‘910" Emilia Romanga NV

SPARKLING

FEATURED COCKTAIL

LABRUSCA SPRITZ
Orangecello, Campari, Lambrusco

1177 Third Street South
Naples, FL 34102
239.435.1166

www.campiello.damico.com
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RISTORANTE & BAR MINNEAPOLIS & NAPLES
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