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BEST KNOWN AROUND THE WORLD FOR ITS PIZZA, CAMPANIA'S EXUBERANT CUISINE RELIES ON SUN-KISSED
VEGETABLES AND HERBS, SALTY CAPERS, DRIED PASTA, AND FRESH FARMHOUSE CHEESES (CHIEF AMONG THEM
WATER BUFFALO MOZZARELLA). IN THE NINETEENTH CENTURY, PEOPLE LIVING IN THE CAPITAL CITY OF NAPLES
WERE NICKNAMED MANGIA MACCHERONI (MACARONI EATERS]); TO THIS DAY, NEAPOLITANS REMAIN DEVOUT
PASTA EATERS, AND THEIR PASTA IS AMONG THE BEST AND THE MOST VARIED IN ALL OF ITALY.

SPECIALS FOR JULY 1-31

PI1ZZA ALLA NAPOLETANA PETTO DI POLLO AROMATICO

Pizza with bufala mozzarella, Chicken roulades stuffed with sausage
prosciutto and basil 16.00 served with spicy tomato and zucchini 28.00

BUCATINI ALLA CAPRESE BABA CON CREMA ALLA VANIGLIA

Bucatini with tomato, olives, Baba with vanilla cream, rum roasted
anchovies and tuna 13.50/26.00 pineapples and citrus syrup 10.00

WHITE 60z 90z BOTTLE
Fiano di Avellino, Feudi di San Gregorio, Campania 2016 14.00 19.00 54.00

RED

Aglianico, Feudi di San Gregorio, ‘Rubrato,” Irpina, Campania 2014 14.00 19.00 54.00

1177 THIRD STREET SOUTH
NAPLES, FL 34102
239.435.1166

www.campiello.damico.com
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