aAPILCCio

Antipasti
Cold Hot

CAPRICCIO HOUSE ANTIPASTO 30 EGGPLANT PARMESAN 19

Chef’s selection of meats and cheeses, Crispy eggplant, parmesan style
long hots, fig jam, toast

CLAMS OREGANATA 23

SHRIMP AND CRABMEAT 27 Lemon white wine
Jumbo Gulf shrimp and crabmeat,
pickled tomato, cocktail sauce, FRIED CALAMARI 26

mustard sauce Tender fried calamari, red cherry peppers,

marinara, lemon caper aioli
BURRATA TOAST 21

Whipped ricotta, pesto, tomato confit, SWEET CORN FRITTERS 18
torn prosciutto, grilled focaccia Stracciatella, green goddess, truffle
FLATBREAD 24

Spicy sausage & peppers, blush, mozzarella

Greens

CAPRICCIO HOUSE SALAD 16
Baby kale, arugula, oreganato breadcrumb, meyer lemon vinaigrette, shaved pecorino

TUSCAN WEDGE 17
Buttermilk bleu dressing, pancetta, crispy shallots

CAESAR SALAD 17
Romaine lettuce, garlic anchovy dressing, parmesan croutons
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Pasta

HOMEMADE SPAGHETTI RADIATORE BOLOGNESE 32
AND MEATBALLS 30 Italian meat ragu, herb ricotta

Marinara, meatballs
RIGATONI 35
LOBSTER RAVIOLI 52 Spicy ltalian sausage, broccoli rabe, heirloom

Burrata ravioli, cherry tomatoes, tomato, spinach
lobster blush sauce

Seafood

SALMON 46 ROASTED BRANZINO 42
Roasted mushrooms, spinach, asparagus, Crispy fingerling potatoes, watercress,
sun-dried tomato Alfredo salsa verde
SEAFOOD “ZUPPETTA” 62 SCALLOPS 52
Lobster, scallop, shrimp, and crabmeat Primavera harvest - sweet corn, confit
simmered in olive oil, red onion, heirloom cherry tomatoes, snap beans,
capers, garlic, over linguini swiss chard, corn pennette

Protem

—— VEAL ROMERO 62 —

Jorge’s Favorite
Broccoli rabe, colossal crabmeat, garlic,
served over linguine

HAND-CUT SIRLOIN 63 CHICKEN 45 | VEAL 58
16 oz prime sirloin, merlot demi Choice of Parmigiana, Francese, Picatta,
add lobster tail 38 Marsala, Milanese, or Saltimbocca
FILET MIGNON 60 LAMB CHOPS 81
8 oz filet mignon, merlot demi Grilled lamb chops, merlot demi

add lobster tail 38

Sides

13
HOMEMADE MEATBALLS SPINACH & GARLIC
Tomato, basil
BROCCOLI RABE

RICOTTA GNOCCHI Garlic, white wine

San Marzano tomato ragu, basil
ASPARAGUS
MASHED POTATOES Grilled asparagus

Roasted garlic
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