Café Capriccio —Autumn Menw

Homage To Tuscany & Our Partnership with Fatloria
Lavacchio — Our Vineyard Home in Chianti

se=n Antipasti
Porchetta with T uscan PBeans, Olivc O:l & Herbs 12.00
Sl:orrnato Mclanzana: Eg,gplant Flan with Roastcd FCPPC!‘S 12.00
(ireens & Beans Passannante ((Café CaPriccio Classic) 10.00
Eggplant with Four Cheeses ( Classic) 12.00
Hand Made Kavioli 3 A5l< about this evening’s selection 12.00
Minestra di Verdura [Fiorentina: Lentfls, Sausagc, Kalc...‘ 10.00
Antipas’co T oscana ~(ured Meats with Asiago (Cheese 14.00
lnsalata Caprcsc~ﬂousc made Mozzarclla, Tomatocs, Arugula 12.00
Grilled Shrimp with Marinated \/cgctal:les | ivornese 14.00
Cafe Capriccio Salad with T omatoes and Mesclun (Greens 8.00

Verace Pizza Napoletana; From QOur Wood Oven
Marglacrita, T omatoes, Mozzarella, Basil 12.00

Marinara, Tomatoes, Garlic, Oregano, Olive Oil (No Cheese) 10.00
Futtancsca, Anchovies, Capcrs, Olives, ] omatoes, ot pepper 12.00
Grillccl Muslwrooms, Mozzarella, T omatoes, Pasil12.00
Prosciutto & Arugula, Mozzarella, T omatoes 14.00

FOUI‘ Cl’lCCSCS, Gorgonzola, Mozzarella, Fontina, Fecorino i4.00

Pasta & Risotto
Calamari Neri: Squicl in [nk Sauce ((Classic) 1 &OO/APPctfzcr 12.00

Cingl‘:ialc T oscana: Kagu of Boar 18.00 Appctizcr 12.00
Carbonara: Guanc:ﬁa/q Eggs, F ecorino | &O()/Appctfzcr 12.00

Amatriciana: (zuanciale, | omatoes, [Jot [ epper ié’.OO/APPctlfzcr 12.00
ﬁ'/ctto di Fomodoro alla (Genovesi: ((fassic) iZ.OO/A)chtiZCr 8.00
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Café Capriccio —JAutvmn Menu

Homage To Tuscany & Our Partnership with Fatloria Lavacchio — Our
Vineyard Home in Chianti

Fu’ctancsca Napo]itana / )ZOO//APPct/fzcr 10.00

Salsiccia Arrabiata~ Sausagc, T omatoes, Spiccs / j',OO/APP. 10.00

Risotto with Roasted Duck , Caramelized FPears, Dried Cherries &
Shavcd Asiago Cheese ZO.OO/APPctfzcr 14.00

Risotto with Wild 5Erimp, Chilcs, | ime & Garlic ZO.OO/AFPctfzcr ] 4.00

Main Course Selections

Avrista di Maiale : Wood Roasted Pork | oin with Romesco Sauce 25.00

Mixed Gri" 5crgio Mio: T uscan-Hunter 6’@16: Roasted Duck ch, Pork
Sausagc, | amb ChoP Scottadito 30.00

Eggplant CaPriccioso (Classic) Stuffed with Spinach/ Roasted
FcPPcrs, TOPPCd with }:our Chccscs, Light Tomato 5aucc 25..00

Fo“o Arrosto al (Jva: CrisPlg Roasted (Chicken with Fresh Grapes 25.00

Chef s Pesce lnsPiration Dc“a Sera Ask YourﬁcrvcrAbout Tong/it’s
5Pcc£a/ Selection and rcparatlbn of Fresh Seafood

Delmonaco Steak Gri“cd Fiorcntinc Stglc 35.00

\/cal ScaloPPinc | avacchio : Gorgonzola, Dried T omatoes, Olivcs. 30.00

Agnc//o Prasato : Braised [ amb with Fennel and Artichokes 25.00
Side Dishes
[ scarole Sautéed with Garlic & O]ivc Ol 6.00; — Roasted Herb-Fotatoes 5.00
Roasted Polenta 5.00 — Seasonal \/cgctablcs 6.00

Franco Ruais F xecutive Cl—lcmc at Camcc Capriccio & Capriccio Saratoga
Nick Gu]branclscn, is Chc{: du Cuisine,
Danic"c Corc“is is Fastry Chc{:,
Doug Holmbcrg is Sous Chef, John Butlcr and Carolgn Frcparc Salads
and other AntiPasti.

Wc /"/avc Wondcffu/ Desserts, A)thr Dinner L/[)ations, E_sprcsso, Cappuccino
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