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FOR CENTURIES, TUSCANY HAS BECKONED TRAVELERS WITH HER CHARMING HILL TOWNS, RENAISSANCE ART AND
ETHEREAL VISTAS. AND SHE'S SUSTAINED THEM WITH HER FOOD. TUSCAN CUISINE IS SIMPLE, SAVORY AND ROBUST—

JUST HOW IT'S ALWAYS BEEN.

SPECIALS FOR FEBRUARY 1-28

FEGATO DI POLLO PAPPARDELLE

Blackberry Jam, Sage, Crostini 24.00 Braised Rabbit, Pecorino Toscano 32.00

FINOCCHIONA PEPOSO DI CINGHIALE
Tomato, Red Onion, Red Wine, Black Pepper,

Mozzarella, Basil 22.00 Anson Mills Polenta 42.00
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WHITE 60Z 90z

Vernaccia di San Gimignano, Tenuta Mormoraia, ‘Suavis’' Tuscany 2022 13.00 29.00

RED
Brunello di Montalcino, Lazzara Vineyards, ‘Libero’ Tuscany 2019 30.00 44.00

1177 THIRD STREET SOUTH
NAPLES, FL 34102
239.435.1166

www.campiello.damico.com

115.00
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TOUR RISTORANTE & BAR MINNEAPOLIS & NAPLES




