
$44 PER PERSON
Available 5:00PM - 6:00PM

BRUSCHETTA Tomato, Basil, Extra-Virgin Olive Oil | V, VG

WHIPPED RICOTTA Castelvetrano Olives,  
Almonds, Currants, Parsley, Lemon | V, TN

CAMPIELLO HOUSE SALAD Tomato, Feta, Black Olives, Hard-Cooked Egg, 
Cucumber, Red Onion, Red Wine Vinaigrette | GF

CAESAR SALAD Campiello Croutons

KALE CHOPPED SALAD Pepperoni, Pepperoncini, Pinenuts,  
Ricotta Salata, Anchovy Vinaigrette  | GF, TN

RAVIOLI ALLA GENOVESE  Short Rib, Onion Ragu

GARGANELLI Roasted Chicken, Prosciutto, Peas

 RADIATORI Sausage, Swiss Chard, Lemon Breadcrumbs

GNOCCHI Tomato Passata, Parmesan

CHICKEN MILANESE  
Marinated Cherry Tomatoes, Mozzarella, Arugula, Vin Cotto

SPAGHETTI ALLA CHITARRA Marinara, Pecorino

MILK BRAISED PORK SHOULDER  
Pancetta, Sausage, 10hr Tomatoes, Cannellini Beans | GF

GRILLED ORGANIC SCOTTISH SALMON  
Creamed Kale, Sundried Tomato, Prosciutto, Pine Nuts | TN

CIOPPINO Shrimp, Clams, Snapper, Calamari,  
Fennel, Potato, Tomato, Oregano (Supplement $5) | SF

AHI TUNA* Stewed Artichokes, Castelvetrano Olives, 
 Capers, Lemon, Pine Nuts (Supplement $8) | GF, TN

   CAMPIELLO BREAD additional $10.00  | V

*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.


