CENA (Dinner)

ANTIPASTI
DA CAPO CHIPS 12

Eggplant & zucchini, cucumber
yogurt dip

CAPRESE BURATTA 12
fresh buratta, cluster

tomatoes, roasted peppers,
basil & fig balsamic reduction

GRILLED OCTOPUS 15

Topped with capers, roasted
peppers, red opions, EVOO, red
wine vinegar

GARLIC BREAD

Brick oven Italian bread, butter
herbs, Pecoripo Romano

PRIMARIO
FISH & CHIPS 21

Seasonal beer battered North Atlantic local cod, hand-cut fries,
served with house-made tartar sauce

AGED NY STRIP* 30

Choice center cut 14 oz NY sirloin, served with mashed potatoes,
broccoli rabe, and gorgonzola compound butter *Cooked to temp

FAROE ISLAND SALMON* 27

Grilled Faroe Island salmon, cauliflower quinoa with corn and
asparagus, lemon caper aioli *Cooked to temp

DACAPO BURGER* 17

Bacon and onion jam, arugula, sharp cheddar cheese "Cooked to temp

NORTH ATLANTIC PAN SEARED (OD 25

Panko crusted, roasted cauliflower, and fingerling potatoes, with a
Myer lemon vinaigrette

ORGANIC FREE RANGE CHICKEN 25

Half chicken, grilled asparagus, fingerling potatoes, pan au jus

NEW ZEALAND LAMB CHOP* 29  *Cooked to temp

New Zealand lamb chops, lemon potatoes, asparagus, lemon oil sauce

LOBSTER ROLL (market price)

Served hot with melted butter, house salad or fries

CHICKEN MARSALA 21/47

Mushrooms, shallots, mashed potatoes, sauteed spinach

MUSSELS 13

Prince Edward Island mussels,
marinara sauce, garlic, spicy roasted
pepper flakes

CALAMARI FRITTI 12

Cherry peppers, caper aioli,
spicy marinara

TUSCAN DOUBLE FRIED
10 WINGS 12

choice of garlic buffalo or honey
sriracha, served with house-made
bleu cheese dressing

PASTA SINGLE/FAMILY SIZE (4-5)
(Substitute Gluten Free Pasta 3)

SEAFOOD RISOTTO 30

Corn, bacon, parmigiano Reggiano, scallops, shrimp, and lobster

PENNE ALA VODKA 19/46

Maripara, sundried tomatoes, cream, vodka, Grana Padano

LINGUINI GAMBERI 23

Shrimp, prosciutto, tomato, spinach, garlic, fresh mozzarella

LASAGNA 22/48

Bolognese sauce, ricotta, mozzarella

RIGATONI BOLOGNESE 22/48

Zesty bolognese sauce, ricotta

BROCCOLI RABE & SALSICCIE 21/46

Sausage, broccoli rabe, white beans, Grana Padano, garlic, over penne

EGGPLANT ROLLATINI 19/46

Provolone, ricotta, marinara, spaghetti

CHICKEN PARMIGIANA 21/47

Panko crusted chicken breast, marinara, fresh mozzarella, spaghetti

LINGUINE VONGOLE 22

Whole little peck clams, garlic, white wine, EVOO
FRAUTTI DI MARE 27

P.E.l. mussels, scallops, shrimp, clams, spicy marinara, served over linguini

apo

ristorante italiano

INSALATE SINGLE/FAMILY SIZE (4-5)

DA CAPO 12/29

Mixed greens, roasted peppers,
grilled red onion, grape
tomatoes, radishes, Grana
Padano, balsamic vipaigrette

TOSCANA 2/32

Mixed greens, mozzarella, grape
tomatoes, artichokes, kalamata
olives, roasted peppers, polenta
croutons, white balsamic

APPLE 12/32

Mixed greens, Granny Smith
apples, gorgonzola, caramelized
walnuts, craisips, white balsamic

CONTORNI (sides)
BROCCOLI 6
SPINACH 6
MASHED POTATOES 6

CAESAR 11/27

Romaine hearts, croutons,
Parmigiano Reggiano

MEDITERRANEAN 15/38

Imported feta cheese, farm
tomatoes, English cucumbers,
kalamata olives, green peppers,
EVOO, red wine vinegar

BEET SALAD B

Garlic, goat cheese, arugula,
almonds beets, balsamic glaze

add to any salad

tgrilled chicken 6/12 - grilled steak 8/19%
§ grilled shrimp 8/19 -

salmon 9/22 E

BROCCOLI RABE 7
GRILLED ASPARAGUS 7
MEATBALLS 8

TRUFFLE PARMIGIANA FRIES 6

BRICK OVEN PIZZA

$12"” L16”

(All Pizzas available on Gluten Free Crust Small Oply ($3)

MARGHERITA ... ccneranees

.14 16

Fresh mozzarella, pizza sauce, basil, Parmigiano Reggiano

SOLE MIO....

17 23

pepperoni, grape tamatoes, capers, fresh mozzarella. fresh basil, sauce

UERDURE' Iﬁ-iiiiiivii L LRI DL L DL PR L L L DL L L DL DL

17 23

Fresh mozzarella, eggplant, artichoke, roasted peppers, basil, sauce

BIANCANEVE....

w17 23

Fresh muzzarella ricotta, garllc and oregano

17 23

Fresh mozzarella, sausage, broccoli rabe, fresh basil, pizza sauce

PARMA ...

e 1/ 23

Fresh rl;-nzzare!]a Fam;-iglano Regglann prosﬂuto dl Parma arugula, fesh

basil, pizza sauce

PIZZ E FICHL...

sty 23

Fresh mozzarella, gorgonzo!a f' igs, pm&cluttu dl parma, oregano

MEDITERRANEAN.......comiieecnsisasiscaensenasnns

.18 23

Fresh mozzarella, garlic, spipach, kalamata olives, feta cheese, olive oil

CIPOLLA E CAPRINO...

S l7 23

Goat cheese, -::aramehzed onions, walnuts E"JUD fresl} mozzarella,

honey drizzle, oregano
VEGANO (VEGAN)....

SRR | 24

Eggplant, mushrooms, 5pmach zucchlm grape tomato, red onion,

oregano, fresh basil, pizza sauce

15

Fresh mozzarella, ricotta, pizza sauce

TOPPINGS: Add 52 | 3 prociutto Add $3 | 4

Broccoli, sun-dried tomatoes, ricotta, anchovies, onion, spinach,

fresh garlic, fire roasted peppers, mushrooms, kalamata olives, sausage,
meatballs, chicken, eggplant, pepperoni, bacon, broccoli rabe, extra sauce,

extra mozzarella

*ALL DISHES OH MENO ARE SUBJECT TO CHANGE AND MARKET AVAILABIITY. WEATHER PERMITTING, WE USE LOCALLY GROWH PRODUCTS. Thoroughly cooking meat, poultry, seafood, shelifish or eges reduces the risk of foodbome Hlpess.
Especially for those with certain medical conditions. Many of ocur products may cogtaip o come into contact with common allenzens, including wheat, peanuts, soy. tree nuts, milk, eggs, fish and shelifish.



