OURNEW® WOOD FIRED OV'EN TUKES US CLOSERTO TRADITION AL
COOKING STYLES THAT WE HAVE HONORED FOR ALMOST 30 YERS

Antipasti

(Greens & Peans Passannante 10.00 Ca’f e
E_ggplant with Four Cheeses 10.00 Capric clo

Hand MadC KaViOli (Ask about this evening’s selection) 10.00

Beet Salad- Field Greens, Goat Cheese, Crushed Pistachios 10.00
Mushroom Salad ~ Griled Cardoncello Mushrooms, Arugula, |emon, Asiago Cheese 10.00
Insalata Caprcsc~ﬁouse made Mozzarella, T omatoes, Arugula 1 O.00

Octopus Carpaccio- Tender Octopus,thinl slced, dressed with lemon and olive ol 10.00
Artisan (Cured Meats - Assorted Cured Meats with Asiago Cheese 12.00
Articl‘aokcs with Roasted Rccl FCPPCT‘S 10.00

House Marinated Olives 8.00
6a]acl with Tomatocs and Mcsclun Grccns- Dressed with Vinaigrette 8.00

Crostini Trio- T omatoes & Pasil; T uscan Peans and Arugu!a; Girilled Cardoncello Mushrooms 600
~Fasta & Risotto Selections May be Ordered in Appctfzer Fortions~

Pasta & Risotto

Calamari NCI‘i: /4 Caﬁ:‘ Caprfccfo Orl:gfna[’ | 5.00/APPetizer 10.00
Squid in an Authentic Scpia Jnk Sauce With Tagliate”c
Coniglio a"a BOSCB;O!B: Rabbit with Fresh f—ierbs, Wine, ] omatoes and Mushrooms 1 8.00/ APPetizer 10.00

Carbonarai [Homemade (Guanciale (Bacon), E_ggs, Pecorino —with Tag[iate”e | 5.00/APPetizer 10.00
Amatriciana: Homemade (Guanciale (Bacon), Onion, T omatoes, [Jot Fepper | 5.OO/APPetizer 10.00
Filctto di FO!‘]’IOdOl‘O alla GcnOVCSil Sar\ Marzano | omatoes, O!ive Oi[, }ﬂerbs. i Z.OO/APPetizer 8.00
Futtancsca NaPolitana 15.00/ Appetizer 10.00

Spicg T omato Sauce with Olives, Capers, Anchovies & [erbs— with Tag[fatc”e

FCSC&tOra: (lams, Wild Sﬁrimp, Calamari, Spicg T omato Sauce- with Tagliate”e i8 .OO/APPctizer 12.00
Salsicca AﬂaEiata~ 15.00/ Appetizer 10.00

r”iomemadc Sausagc, Tomatocs, Black O[ives, Roasted Re& Fcppcrs, f”iot FCPPcr

Risotto with Roasted Duck ch 18.00/ Appetizer 12.00
CrisP\lj Long lslanc{ Duck Leg with Cream}j Gorgonzola Chcese anc{ Walnuts

Kisotto With Wild ShrimP: SPring Asparagus, Fresh T omatoes and [Herbs 1 8‘OO/APPetizer 12.00



Main Course Selections
Abbacchio alla Capriccio 25.00

Wood Roasted Spring [ _amb with [~ xotic Spices, Wine and \/egeta}jles. Ser\/cd with \/egetables & Folcnta

FPork | oin Catalan Stylc 22.00

Pork Rib ChoPs Wood Roasted T hen Girilled, Finished in Classic Romesco Sauce with Vegetables & Potatoes

Eg,gplant CaPriccioso 20.00

E_ggp!ant Lagered with Spinach and Roasted Fcppers, Topped with
Four Cheeses and Simmered in Light T omato Sauce. Served with Additional \/egetables and Polenta.

Tagliata di Manzo 25.00
Angus Flat Jron Stcak Girilled and Sliccd With Arugu!a, & Sl‘navecl Asiago Cl‘ueesc. Ser\/cd with Roasted Potatoes

FO“O a“a Cal‘abrcsei 22.00
Natural Young Chicken Scented with Olive Oil, | _emon & Oregar\o, Crisply Roasted. With FPotatoes and \/egetables.

Ckc{: s Pesce lnsPiration Dcua Sera Market Price

Ask Your Server About Tonight’s Special Sclcction and FreParation of Fresh Scafood

Dclmonaco 5tcak %5.00
The Best Steak in Town for Those Wl’xo Must rﬂave lt

Vcal ScaloPPinc: 25.00

Prime Nature Veal Sautéecl with Mushrooms, T omatoes Marsala Wine and Crispy Prociutto; Polenta & Vegetablcs
Side Dishes

E_scaro]c Sautéed with Garlic & QOlive Oil 6.00
Koastccl Hcrb—-Fotatocs 5.00

Koastcd Fo‘cnta 5.00

Scasonal chctablcs 6.00

Cafe CaPriccio s Kitchenis Directed by the Rua ]:arm'ly ~ Franco and Jim, Togethcr with Nick Guﬂaranclsen, Dam’cﬂc Corc“is, David
Gulbrandsen, Yves Longhi, Todd Graves, Doug Holmbcrg , John Butler

We fHave Wona’crfu/ Desserts and A fter Dinner [jba tions
Esprcsso——CaPPUCcino~Do|cc

Fatta in Casa”: Wc make our own: Brcaci, Curccl Mcats, Bacon, Mozzarc”a s Kicotta, MascarPonc and Much Morc



