CAPUTO

TRATTORIA

CHILLED SEAFOOD & RAW BAR (crudo)

POACHED LOBSTER COCKTAIL

ALASKAN KING CRAB LEGS (1/2 LB)
LONG ISLAND LITTLENECK CLAMS
SEASONAL OYSTERS ON THE HALF-SHELL
JUMBO SHRIMP COCKTAIL

SMOKING COLD SEAFOOD TOWERS
Poached Lobster, Littleneck Clams, Jumbo Shrimp, Chilled Mussels, Alaskan King Crab Legs,
Oysters, Tuna Tartare, Scallop Ceviche - served with lemon herb aioli, sweet chili cocktail & mignonette sauce

PETITE® serves 2-3
GRAND? serves 4-6

APPETIZERS fantipasti]

MARKET GREEN SALAD

Fresh Greens, Tomato, Cucumber, Shaved Red Onion, Balsamic Vinaigrette

CAESAR SALAD

Classic Dressing, Croutons, Parmesan

ARUGULA SALAD

Candied Hazelnuts, Apples, Parmesan, Lemon Vinaigrette

PROSCIUTTO PLATE
Fig Jam, Whipped Ricotta, Crostini

BEEF CARPACCIO*
Arugula, Lemon, Parmesan, Pickled Shallots, Fried Capers, Calabrian Chili Aioli

PASTA FAGIOLI
White Beans, Ditalini Pasta

FRIED CALAMARI

Cherry Peppers, Lemon, Pomodoro, Garlic Aioli

CAPUTO MEATBALLS
Sunday Gravy, Seasoned Ricotta, Pork Butt, Locatelli Cheese

IMPORTED BURRATA

Prosciutto, Artichokes, Roasted Tomato, Arugula Pesto, Toasted Pine Nuts

CAPUTO PIE
House Specialty Chicken Parmesan Pizza-Style with Marinara, Mozzarella & Hot Honey - serves 2-8
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Please be advised that menu items may contain or have come in contact with milk, eggs, wheat, peanuts, tree nuts, soybean, sesame,

fish or shellfish. Allergy information for all menu items is available through your server

*Items marked with an asterisk can be cooked to order. Consuming undercooked meat, poultry, seafood, shellfish and eggs may increase

your risk of food-borne illness, especially if you have certain medical concerns.

SPECIALTY PASTA (primi}

SPAGHETTI & MEATBALLS

Sunday Gravy, Parmesan Reggiano

SHRIMP SCAMPI

Linguine, Garlic -Lemon White Wine Sauce, Tomato, Bottarga

RIGATONI BOLOGNESE

Sicilian Oregano, Mascarpone Cheese, Parmesan

GRILLED CHICKEN & BROCCOLI FARFALLE
Sun-Dried Tomato, Alfredo

BUTTERNUT SQUASH MEZZALUNA
Duck Confit, Wild Mushrooms, Spinach & Leek Jus

LINGUINE VONGOLE
Littleneck Clams, Garlic White Wine Herb Broth

TABLESIDE CACIO E PEPE
Parmegiano Reggiano, Pecorino Romano, Cream
Add Chicken +7 - Add Shrimp +9 - Add 1.251b Deshelled Lobster +29

SIGNATURE MAINS ({secondi}

CHICKEN PARMESAN

Spaghetti, Pomodoro, Parmesan, Romano

CHICKEN MARSALA
Wild Mushrooms, Angel Hair

CHICKEN PICCATA

Garlic, Lemon, Angel Hair

FAROE ISLAND SALMON*
Garlic Spinach, Artichoke & Sun-Dried Tomato, Lemon Caper Butter, Crispy Leeks

14 OZ. VEAL CHOP PARMESAN*

Pomodoro, Fresh Mozzarella, Spaghetti, Parmesan

VEAL CHOP MARSALA*
Wild Mushrooms, Angel Hair

LASAGNA A LA BOLOGNESE
Ricotta, Basil, Three Cheese Blend

BAKED EGGPLANT ROLLATINI
Spinach, Oven-Roasted Tomato, Ricotta, Mozzarella, Angel Hair alla Vodka

BROILED BRANZINO

Artichoke, Tomato, Lemon Vinaigrette

GRILLED LAMB T-BONES (TWO)

Rosemary Roasted Fingerling Potatoes, Dijon Demi-Glace

SIDES (contorni)

WHIPPED POTATOES CREAMED SPINACH
ROASTED ASPARAGUS Parmesan Cheese
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12 each

Aged Balsamic ROASTED BABY BRUSSELS SPROUTS

GARLICKY BABY SPINACH

Apple, Cranberry-Maple-Pecan Glaze

CARAMELIZED ONIONS & ROASTED

BAKED POTATO

Butter & Sour Cream

MUSHROOM

EXECUTIVE CHEF GARY LAMOTHE



WINES BY THE GLASS (vino)

SPARKLING

ACINUM PROSECCO
Veneto, Italy NV

VEUVE CLICQUOT BRUT CHAMPAGNE
Reims, Champagne, France NV

VILLA ROSA MOSCATO D'ASTI
Piedmont, Italy 2022

WHITE

LUISA PINOT GRIGIO
Friuli Isonzo, Italy 2019

DAOU SAUVIGNON BLANC
Paso Robles, California 2022

RAEBURN CHARDONNAY

Sonoma County, California 2021

ALBERT BICHOT CHABLIS CHARDONNAY
Burgundy, France 2021

VINO VILLOTA "SALVANEVADA" VUIRA
Rioja, Spain 2021

KRUGER-RUMPF "TROCKEN" RIESLING
Nahe, Germany 2022

ROSE

LES LAUZERAIES GRENACHE BLEND
Tavel, France 2022

CRAFT COCKTAILS

GINGER PEAR MARTINI
Ketel One Vodka, St. George Pear, Ginger, Lemon

CAPUTO NEGRONI
Hendricks Lunar Gin, Campari, Vermouth, Thyme, Blood Orange

COLD SNAP MARGARITA

Single Barrel Tromba Tequila, Blackberries, Combier, Lime, Agave

CLARIFIED CONUNDRUM MILK PUNCH
Rotating Clarified Cocktail

RECOVERY

Botanist Gin, Cointreau, Lemon, Absinthe

BAD BEET SOUR

Woodford Reserve, Beet Juice, Rosemary, Lemon, Lime, Agave, Cranberry Bitters

APPLE PIE SHRUB
Kraken Rum, Shrub, Cinnamon Shrub, Sweet Vermouth, Apple

SMOKED OLD FASHIONED
Whistle Pig Single Barrel 10yr Rye, Orange, Cherry, Chocolate Bitters

CAPUTO SANGRIA

Aged Rum, Red Wine, Orange Curagao, Pomegranate, Seasonal Fruit

ZERO-PROOF COCKTAIL

CAPUTO-ADE

Strawberry, Lemon, Basil, Lemon-Lime Soda
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RED
BENTON-LANE PINOT NOIR 18
Willamette Valley, Oregon 2021
FLOWERS PINOT NOIR 32
Sonoma Coast, California 2019
FINCA NUEVA "CRIANZA" TEMPRANILLO 18
Rioja, Spain 2019
CASTELLO DI ALBOLA SANGIOVESE 18
Chianti Classico, Tuscany, Italy 2021
TENUTA SAN GUIDO "LE DIFESE" RED BLEND 28
Toscana, Italy 2021
RIDGE "THREE VALLEYS" ZINFANDEL 22
Sonoma, California 2019
MAISON LES ALEXANDRINS SYRAH 25
Crozes Hermitage, Rhone Valley, France
DUCKHORN VINEYARDS MERLOT 30
Napa Valley, California 2019
CAYMUS CABERNET SAUVIGNON 50
Napa, California 2020
SHATTER PEAKS CABERNET SAUVIGNON 28
Napa Valley, California 2020
S AN
UNVARNISHED CABERNET SAUVIGNON 18
Paso Robles, Calfornia 2020
As our very own label, every grape in Unvarnished Cabernet Sauvignon is sourced from sustainably farmed vineyards,
from vines specially selected by Chef Matt O’Neill.
A wine meant to be enjoyed with food, it is the perfect pairing for our Saltbrick Prime patented steaks.
L2 S~
BOTTILED BEER (birra) 9 each
CERVEZA PACIFICO CLARA ALLAGASH WHITE
Pale Lager, Mexico Wheat Ale, Portland ME
PERONI NASTRO AZZURRO AMSTEL LIGHT
Lager, Italy Light Lager, Netherlands
TWO ROADS LIL' HEAVEN
Session IPA, CT
PREMIUM
SAMUEL SMITH 16
Oatmeal Stout, England
OMMEGANG THREE PHILOSOPHERS 14
Quadrupel Ale, Cooperstown NY
VICTORY BERRY MONKEY 12
Fruited Sour Tripel, Pittsburgh PA
DELIRIUM TREMENS 18
Belgian Pale Ale, Belgium
ORVAL TRAPPIST ALE 12

Belgian Pale Ale, Belgium



