
 

SCAMPO DINNER MENU 

 

Gluten Free 
 

Starters 
Caesar Salad  16 *       Arugula Salad  15 

Bufala Mozzarella w/ Vine Ripe Heirloom Tomatoes & Basil  18 

#1 Tuna Tartar, Seaweed Salad & Ripe Avocado  

w/Spicy Pepita Seed Brittle of Ancho Chilies     29* 

Sirloin Carpaccio w/ Bufala Mozzarella, White Asparagus Panna Cotta  

& Bump of Californian White Sturgeon Caviar   24* 

Scampo’s Charcoaled Lamb Shoulder Chop.. Roman Artichoke w/Tahini Dip..  

Delicate Saffron & French Feta Gnocchi     27 

Mozzarella & Prosciutto di Parma w/ ‘Cavacas’  Gilded ‘Burnt’  Pineapple Syrup   29 

Burrata on Grilled Bittersweet Salad, Candied Walnuts – Crushed Tangerine Vinegar.. 

Sicilian Peppery Olive Oil   24 
 
 

~All Spaghetti is Available  Gluten Free~ Appetizer Size & Entrée Size ~ 

Aglio e Olio 15/25 Pomodoro 15/25 Bolognese 20/30 Carbonara 20/30 

Vongole 20/30* Cacio e Pepe 17/27 Cracklings & Hot Pepper 18/28 

Main 
Black Cod, Soft Robiola Grits.. Nori Butter, Tiniest Baby Bok Choy 

& Lemongrass Roasted Purple Yams   38* 

Grilled Crimson Scottish Wester Ross Salmon Steak.. Basket of Pommes Dauphine,  

Zucchini Chips & Apple Aioli    37* 

Brick Chicken w/ Fennel Pollen 35 

Half Pennsylvania Duck w/ Holland Leek Crumble..  

Sauce of Jameson Irish Whiskey  & Sour Cherries   48* 

Wagyu Flat Iron Steak – Hard Sear – Sultana Roasted Cauliflower w/ Chili Crisp Aioli   62* 

 
 

 

 
 

 

 

 

 

 

* denotes these items are cooked to order or may be served undercooked. 

consuming raw or undercooked seafood, poultry, eggs or meat may increase the risk of foodborne illness. 

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


