
starters :
o white asparagus soup w/ truffled beet gnocchi ..  
 toasted hazelnut butter   18
o seared scallop w/ glass noodles, fried garlic bits ..  
 hamachi crudo & white ponzu   26 * 
o roasted millionaire’s bacon steak w/ root vegetable salad .. dill & maple croutons   21 
o calamari fritto w/shishito peppers..pepperoncini & spicy lemon aioli   19   

handmade breads and pizza :
scampo garlic bread cooked over coals   8 
naan   9   w/ lydia’s extra anchovy umami butter 12 
patrick’s naan w/ prosciutto   21 
classic tomato, fior di latte & basil pizza   19

lamb pizza   22 
lobster pizza   36 
confit artichoke pizza w/ sottocenere :  
venetian white truffle, spiced cheese   24 

spaghetti : all spaghetti appetizer size
aglio e olio  14
vongole  19 *
pomodoro  14

bolognese   19
carbonara   18
cacio e pepe   16

cracklings & hot pepper  17
orecchiette .. broccoli raab 
.. turkish lamb meatballs w/ 
dried tomato & sumac   34

sides : 
green beans tempura w/ 2 dipping sauces .. a favorite   12 
crisped brussels sprouts w/ shaved pecorino .. sweet chili sauce   12     
french fries .. spritz of duck fat .. truffle aioli   9  

o cesare casalla’s prosciutto. asian pear salad w/ warm toasted crush of  
 salami & medjool dates   29   
o caesar salad   15 *       arugula salad   14  
o bufala mozzarella w/ vine ripe heirloom tomatoes & basil   17 
o hot dutch baby w/ burrata .. melted leeks, red sorrel & blackberry anisette syrup   26
  

Piatti!

* Denotes these items are cooked to order or may be served undercooked.   
Consuming raw or undercooked shellfish, seafood, poultry, eggs or meat may increase the risk of foodborne illness.

please inform your server of any food allergies before placing your order

handmade ravioli e risotti : 
shrimp & lobster ravioli w/ saffron .. uni butter   38
sundried tomato gnocchi .. spoon of hot schmaltz w/  
     nigella seeds & simon’s handmade bacalao   34
risotto ‘carbonara’ w/ guanciale .. snap peas & pancetta chip   36

P L A T E S 
o crisped boston haddock .. lobster fried rice   42 *
o scottish salmon w/ cassis roasted radicchio, light airy potato  
 & horseradish crema .. red sorrel   36 *
o fragrant chili crisp chicken breast .. okinawan yam & pajeon 
  .. korean scallion pancake   32
o our scampo duck w/ twice baked grand marnier souffle,  
 parmesan parsnip sticks .. blood orange gastrique   46 *
o vanilla & chili brined Kurobuta pork chop / fire licked ..  
 roast fingerling potatoes .. unctuous garlic sauce   45 *  
o calves liver and bacon with sicilian lemon balsamico & famed scaccia bread   32 *
o colorado lamb chops .. grilled haloumi, grilled polenta  
 .. pepperoncini coulis, crisped capers  2 chops __50 *  3 chops __75 *  
o nebraska prime 14 oz. sirloin .. amarone risotto / stracciatella   65 * 

specials  :
friday night  o grilled 2 lbs. lobster .. 

 brown butter hollandaise & creamy grits   MP *
saturday night  o  12 oz. shortrib w/ espresso caramel 

&  aligot gratin w/ horseradish cream   54

 


