ANTIPASTI

Antipasto Freddo artisanal meats & cheeses, jam 35
Antipasto Caldo clams oreganata, shrimp scampi & eggplant rollatini 35
Burrata with pear carpaccio topped with hazelnut & honey drizzle 23
Calamairi Fritti with lemon, crisped cherry peppers 22
Polpo grilled octopus, olives, warm potato salad, frise€, cipolla rossa 25
Shrimp Arrabbiata jumbo shrimp seared with garlic oil, chili flakes 22
Polpette homemade meatballs over whipped ricotta mint pesto 22
Vitello Tonnato thin sliced veal loin with funa sauce and fried capers 28

Tartare di manzo Black Angus filet mignon 26

SALADS

Tricolore Salad 18
Baby arugula, endive, radicchio, parmigiano, shallot balsamic

Frisee Salad 18
Frisee and field greens with strawberry, grana padano lemon citronette

Spacc Salad 19
Butter lettuce with arugula & red peppers, gorgonzola, aceto e olio

Caesar 18
Baby romaine hearts with garlic croutons, anchovies & parmigiano shavings

SIDES

Potato Croquette sea salt sprinkled 10
Steak Fries crunchy, thick cut potato fries 14
Heirloom Carrots thyme olive oil and sea salt 16
Broccoli Rabe garlic, scented olive oil, hot chili flakes 15

Italian Long Hot Peppers sautéed in garlic, olive oil Japanese apple sider 16

RAW BAR

Low Tide Sustainably Sourced for Two 85

Half Maine Lobster, 4 Oysters,
Lump Crab Meat, 2 Jumbo Shrimp

High Tide Sustainably Sourced for Four 170

Maine Lobster, 8 Oysters,
Lump Crab Meat, 4 Jumbo Shrimp

East Coast & West Coast Oysters
Markets Best Offerings at $4 per piece

Classic Shrimp Jumbo Gulf Shrimp 35

Accoutrements:
Cocktail Sauce, Champagne Mignonette

STEAKS & CHOPS

Prime 850 Club goes further than Prime; This program represents the
fop 5% of all Prime graded beef scoring 850 or higher on the USDA
scale, as aresult the steak has extraordinary marbling, buttery
texture and unforgettable flavor.

LaFrieda Prime 850 Ribeye 180z 79
LaFrieda Prime 850 NY Strip Steak 160z 72
Hampshire Double Cut Pork Chop 49

choice of sauces

Tutto Pepé ¢ Bone Marrow Demi-Glace ¢
Cherry Pepper Balsamic * Herb Salmoriglio

PASTAS

Gnocchi potato ricotta pillows with basil pesto & burrata 29
Casarecce scroll like pasta with Italian sausage, radicchio & truffled ricotta 30
Pappardelle flat ribbon pasta Zuppa signature veal Bolognese & mint 30
Rigatoni Lump crab meat & spicy pink sauce, pangrattato 33
Linguine alle Vongole with clams, chili, parsley & garlic olive oil 32
Black Chitarra lobster, shrimp, shallot cognac tomato cremoso 41
Ravioli Verdi spinach and ricotta filed pasta in a fresh tomato sauce 33

* all pasta made ‘in casa’ & available gluten free upon request, except ravioli *

COMPOSED ENTREES

Salmon seared over fava & potato mash, shallot beurre blanc 35
Branzino sea bass over shaved fennel, potato with capers white wine 37
Chicken Cif e Ciaf sausage, potato, cherry pepper, garlic & rosemary 32
Chicken Parmigiana melted mozzarella, pomodoro with mezzi rigatoni 33
Duck duck breast over veggie quinoa & orange gastrique 45

Veal piccata over potato wheels, spinach with lemon butter capers 35

Colorado Lamb Chops whipped potatoes, heirloom carrots & natural juices 59

Spaccarell/s
Nz

Spaccarelli’'s by Zuppa presented by the same group that brought you
Zuppa restaurant, Tramonto & Mima Vinoteca.
If you have any allergies, please bring it to our attention.
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