SCAMPO Summer Sizzle patio menu
Handmade Bread & Piza

truffled robiola ‘focaccia’ 14 classic tomato, fior di latte & basil pizza 20

scampo garlic bread cooked over coals 10 lamb pizza 23  lobster pizza 38

naan 12  patrick’s naan w/ prosciutto 24 dr. shankar’s grilled ‘street corn’ elote pizza
w/ bee’s knees spiced honey 22
Starfers

jfk’s lobster stew.. flaky biscuit, rhum butter 21
#1 tuna tartare, seaweed salad & ripe avocado w/spicy pepita seed brittle of ancho chilies 29 *
hand cut steak tartare, black garlic aioli.. charcoaled diced red peppers 26 *
calamari fritto w/ shishito peppers .. pepperoncini & spicy lemon aioli 21
mozzarella & prosciutto di parma w/ candied hazelnuts..watermelon & pickled peach 29
caesarsalad 16 arugula salad 15
bufala mozzarella w/ vine ripe heirloom tomatoes & basil 18
burrata w/ fresh pomegranate & dragon fruit molasses, dosa : thin coconut crepe ‘caprese’ 25

\World of Pasta e Risotti

all spaghetti appetizer size & entrée size
aglioeolio 15/25 vongole 20/30 * bolognese 20/30
pomodoro 15/25 carbonara 20/30 cacio e pepe 17/27
cracklings & hot pepper 18/28
charred spaghetti all’ assassina 18/28
spaghetti al limone w/ shortrib ‘kare kare’ 34

corn ravioli w/ sugar broiled fresh kadota fig.. robiola & summer’s black truffle vinaigrette 36
lamb & dark cherry manti.. folded persian pasta w/ 1 grilled chop 36
crab cacio e pepe risotto.. mascarpone, blood orange & shot of vin santo 38

Plates

‘the king’ : dover sole, grits souffle & grilled oysters w/ collard butter 80 *
grilled pink swordfish w/ skewer of charred octopus, kale & ‘creamer’ potatoes.. nduja aioli 36 *

poppyseed crisped canadian salmon.. bay of fundy..
w/ purple cauliflower puree, persian cucumber — greek salad 39 *

simple 40 cloves of garlic brick chicken.. candied yam gratin .. brown butter pecans 36
jurgielewicz bbq duck breast.. white cole slaw, parmesan tots w/ sundried tomato ranch 46 *

prime sirloin.. greater omaha.. 14 oz. w/ sweet potato,
blistered okra & peanut, sichuan and brown sugar chili crisp 70 *

Specials

friday night o crisped haddock w/ chorizo crust..
half lobster tail, fried green tomatoes & cilantro aioli 65 *

saturday night o meatloaf & mash, onion rings and
sweet caramelized onions w/ gouda fondu 44

sunday night supper inclusive o tossed scampo salad, chicken parmigiana,
choice of spaghetti & homemade neapolitan spumoni.. claret sauce 48

Sides

green beans tempura w/ 2 dipping sauces .. a favorite 14

saute of king oyster mushrooms w/ potato gnocchi, garlic
.. mint & lemon gremolata.. shaved parmesan 14

french fries .. spritz of duck fat .. truffle aioli 12

* 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.



