
Wine -Half Bo††les 
Sparkling
P R O S E C C O ,  Z A R D E T T O ,  V E N E T O  N V  ( 1 8 7  M L ) 12.00

M O S C AT O  D ’ A S T I ,  S A R A C C O  2006 29.00

M O S C AT O  D ’ A S T I ,  C H I A R L O ,  “ N I V O L E ”  2006 35.00

C H A M PA G N E  R O S E ,  B I L L E C A R T  S A L M O N ,  B R U T  N V 75.00

Whi†e
S O AV E  C L A S S I C O ,  P I E R O PA N  2002/03 25.00

S A U V I G N O N  B L A N C ,  K E N W O O D ,  S O N O M A  C O U N T Y  2006 25.00

P I N O T  G R I S ,  K I N G  E S TAT E ,  O R E G O N  2004/05 28.00

P I N O T  G R I G I O ,  L I V O N ,  F R I U L I  2004/05 40.00

C H A R D O N N AY,  M A C R O S T I E ,  C A R N E R O S ,  N A PA  VA L L E Y  2005 33.00

C H A R D O N N AY,  S A I N T S B U R Y,  C A R N E R O S ,  N A PA  VA L L E Y  2005 35.00

C H A R D O N N AY,  T R E F E T H E N ,  N A PA  VA L L E Y  2004/05 40.00

Re∂
P I N O T  N O I R ,  A D E L S H E I M ,  W I L L A M E T T E  VA L L E Y,  
O R E G O N  2006 48.00

P I N O T  N O I R ,  D O M A I N E  D R O U H I N ,  W I L L A M E T T E  VA L L E Y,  
O R E G O N  2004 60.00

P I N O T  N O I R ,  E T U D E ,  C A R N E R O S ,  N A PA  VA L L E Y  2003/04 67.00

C H I A N T I ,  R O C C A  D E L L A  M A C I E  2004 25.00

C H I A N T I  C L A S S I C O ,  C A R P I N E T O  2003/04 33.00

B A R O L O ,  O D D E R O  2001 82.00

B A R B A R E S C O ,  D A N T E  R I V E T T I  1998 75.00

S Y R A H ,  Q U P E ,  C E N T R A L  C O A S T  2006 34.00

Z I N FA N D E L ,  S E G H E S I O ,  S O N O M A  C O U N T Y  2006 35.00

M E R L O T,  Z A M O  &  Z A M O ,  C O L L I  O R I E N TA L I ,  F R I U L I  2000/01 34.00

M E R L O T,  S WA N S O N ,  O A K V I L L E ,  N A PA  VA L L E Y  2002/03 48.00

C A B E R N E T  S A U V I G N O N ,  M O U N T  V E E D E R  W I N E R Y,  
N A PA  VA L L E Y  2002 60.00

A M A R O N E  C L A S S I C O ,  B R I G A L D A R A  1998 95.00

Martini and Cock†ail Menu
C A M P I E L L O  M A R T I N I 8.50
Bombay Sapphire Gin, Dry Vermouth, Dash of Balsamic Vinegar, 
with Kalamata Olive and Orange Twist.

T H E  C O S M O P O L I T A N  M A R T I N I 9.00
Stolichnaya Vodka, Cointreau, Cranberry Juice, Lime Wedge, 
Sour Cherry.

T H E  P E A R  M A R T I N I 9.00
Stoli Vanil Vodka, Pear Brandy and Pear Juice.

T H E  O R C H A R D  M A R T I N I 9.50
Stoli Ohranj Vodka, Grand Marnier, Apple Cider and Bitters.

T H E  G E O R G E T O W N 10.50
Kettle One Vodka, Grand Marnier and an Orange Slice. 

T H E  S P I C E D  C R A N B E R R Y  M A R T I N I 9.00
Stoli Cranberi, Captain Morgan Rum, Cranberry Juice and Cloves.

T H E  C H O C O L A T E  T R U F F L E 9.50
Stoli Ohranj, Godiva Chocolate Liqueur and an Orange Twist.

T H E  I T A L I A N  N U T  R O Y A L E 9.50
Vanille Royale Liquer, Espresso and Nocello.

T H E  F R E N C H  C O N N E C T I O N 10.00
Hennessey VS Cognac, Grand Marnier, Orange Twist.

P O M E G R A N A T E  M A R T I N I 10.00
Stolichnaya Vodka and Pomegranate Juice.

T H E  M E T R O P O L I T A N 8.50
Stoli Razberi Vodka, Lime Juice, Cranberry Juice, Lime Wedge.

T H E  R O M A N  H O L I D AY 10.00
Mezzaluna Italian Vodka, Lemoncello, Lemon Twist.

T H E  M A R G A T I N I 8.50
Sauza Conmemorativo, Grand Marnier, Sweet and Sour, Lime. 
Served in a salt-rimmed glass.

T H E  N I G H T C A P 9.00
Espresso, Stoli Vanil, Kahlúa and Bailey’s Irish Cream.

L E M O N C E L L O  S P A R K L E R 9.00
Lemoncello, Chambord, Prosecco and Lemon Juice.

Classic Cock†ails
T H E  D R Y  R O B  R O Y  8.00
Cutty Sark Scots Whisky, Dry Vermouth, Twist of Lemon.

T H E  C L A S S I C  M A N H A T T A N 9.00
Maker’s Mark Small Batch Bourbon, Sweet Vermouth, 
Maraschino Cherry.

T H E  C A M P I E L L O  O L D  F A S H I O N E D 7.00
Christian Brothers Brandy, Sugar Cube, Dash of Bitters, 
Muddled Orange Slice, Splash of Soda, served on the rocks 
with a Maraschino Cherry.

T H E  S I D E C A R  C O C K T A I L 7.50
Christian Brothers Brandy, Triple Sec, Sweet & Sour, 
served straight up in a sugar-rimmed glass.

T H E  N E G R O N I 7.50
Equal parts Campari, Sweet Vermouth and Bombay Gin, 
with a slice of Orange.

T H E  B E L L I N I 8.50
Prosecco and Peach Purée.






Sparkling Wine
R O TA R I ,  B R U T,  T R E N T I N O  N V 34.00

P R O S E C C O ,  N I N O  F R A N C O ,  “ R U S T I C O , ”  F R I U L I  N V 40.00

VA L E N T I N O ,  “ B R U T  Z E R O , ”  P I E D M O N T E  2000 80.00

C H A M PA G N E ,  V E U V E  C L I C Q U O T,  “ Y E L L O W  L A B E L , ”  B R U T  N V 95.00

C H A M PA G N E ,  P E R R I E R  J O U E T,  “ F L E U R  D E  C H A M PA G N E ”  1995 200.00

C H A M PA G N E ,  D O M  P E R I G N O N  1998 240.00

Whi†e Wine
P I N O T  B I A N C O ,  A L O I S  L A G E D E R ,  A LT O  A D I G E  2006 44.00

P I N O T  B I A N C O ,  V E N I C A ,  C O L L I O ,  F R I U L I  2005 56.00

A R N E I S ,  PA I T I N ,  “ V I G N E  E L S I A , ”  L A N G H E  2006 42.00

“ M O L A M AT TA , ”  M A R C O  F E L L U G A , ”  C O L L I O ,  F R I U L I  2006 48.00

P I N O T  G R I G I O ,  C A R L O  D I  P R A D I S ,  “ B O R D AV I , ”  
I S O N Z O  D E L  F R I U L I  2006 32.00

P I N O T  G R I G I O / S A U V I G N O N ,  B E R TA N I  “ D U E  U V E , ”  
V E N E Z I E  2006 41.00

P I N O T  G R I G I O ,  K R I S ,  V E N E Z I E  2006 41.00

S A U V I G N O N  B L A N C ,  J O E L  G O T T,  C A L I F O R N I A  2006 32.00

S A U V I G N O N  B L A N C ,  C H I O P R I S ,  F R I U L I  2005/06 40.00

S A U V I G N O N  B L A N C ,  W H I T E H A L L  L A N E ,  N A PA  VA L L E Y  2006 46.00

G AV I ,  V I G N E  R E G A L I ,  “ P R I N C I P E S S A  G AV I A ”  2005/06 40.00

G R E C O  D I  T U F O ,  T O R R E C I N O ,  C A M PA N I A  2006 56.00

V E R N A C C I A  D I  S A N  G I M I G N A N O ,  T E R R U Z Z I  &  P U T H O D ,  
T U S C A N Y  2005 38.00

G A M B E L L A R A  C L A S S I C O ,  D A I  M A S O ,  “ C A’  F I S C H E L E ”  2006 33.00

S O AV E  C L A S S I C O ,  P I E R O PA N  2005 44.00

“ S A N  V I N C E N Z O , ”  A N S E L M I ,  V E N E T O  I G T  2005/06 36.00

“ L A  S E G R E TA , ”  P L A N E TA ,  S I C I LY  2004/2005 44.00

G E W U R Z T R A M I N E R ,  K E L L E R E I  K A LT E R N  “ C A M PA N E R , ”  
A LT O  A D I G E  2004 41.00

“ C O N U N D R U M , ”  C AY M U S ,  C A L I F O R N I A  2005 58.00

T O C A I  F R I U L I A N O ,  M A R C O  F E L L U G A ,  C O L L I O ,  
F R I U L I  2005/06 52.00

V I O G N I E R ,  J E W E L ,  C A L I F O R N I A  2004 32.00

V I O G N I E R ,  M I N E R ,  “ S I M P S O N  V I N E YA R D , ”  
C A L I F O R N I A  2006 49.00

M A R S A N N E / V I O G N I E R ,  T R E A N A ,  “ M E R  S O L E I L  V I N E YA R D , ”  
C E N T R A L  C O A S T  2004 60.00

C H A R D O N N AY,  L A  V I S ,  “ R I T R AT T I , ”  T R E N T I N O  2004/2005 36.00

C H A R D O N N AY,  W E N T E ,  “ R I VA  R A N C H  R E S E R V E , ”  
M O N T E R E Y  2005 44.00

C H A R D O N N AY,  TA L L E Y,  “ E S TAT E , ”  
A R R O Y O  G R A N D E  VA L L E Y  2004/2005 65.00

C H A R D O N N AY,  P I N E  R I D G E ,  “ D I J O N  C L O N E S , ”  
C A R N E R O S ,  N A PA  VA L L E Y  2004 69.00

C H A R D O N N AY,  J E R M A N N ,  F R I U L I  2004 70.00

C H A R D O N N AY,  S TA G ’ S  L E A P  W I N E  C E L L A R S ,  “ K A R I A , ”  
N A PA  VA L L E Y  2005 75.00

C H A R D O N N AY,  M E R  S O L E I L ,  C E N T R A L  C O A S T  2005 90.00

“ B R A I D E  A LT E , ”  L I V O N ,  F R I U L I  2003 90.00

C H A R D O N N AY,  J E R M A N N  “ W E R E  D R E A M S , ”  F R I U L I  2005 145.00

C A P TA I N ’ S  L I S T  AVA I L A B L E  O N  R E Q U E S T.

Many wines are made in limited quantities and are difficult to procure on a consistent

basis. We sincerely apologize if your selection or vintage is not available.




Re∂ Wine
B A R B E R A  M O N F E R R AT O ,  M A R C H E S I  D I  B A R O L O  2004 30.00

B A R B E R A  D ’ A L B A ,  D A N T E  R I V E T T I ,  “ M A R A ”  2004 44.00

D O L C E T T O  D ’ A L B A ,  PA I T I N  “ S O R I ’  PA I T I N ”  2005 44.00

D O L C E T T O  D ’ A L B A ,  M A R C H E S I  D I  G R E S Y  2004/05 48.00

P I N O T  N O I R ,  S O N O M A  C R E E K ,  S O N O M A  C O U N T Y  2005/06 44.00

P I N O T  N E R O ,  N E I D E R M AY R ,  “ P R E C I O S , ”  A LT O  A D I G E  2003 60.00

P I N O T  N O I R ,  F O R I S ,  R O G U E  VA L L E Y,  O R E G O N  2005 48.00

P I N O T  N O I R ,  M O S S B A C K ,  R U S S I A N  R I V E R  VA L L E Y  2005 68.00

P I N O T  N O I R ,  TA L L E Y  “ E S TAT E  V I N E YA R D , ”  
A R R O Y O  G R A N D E  VA L L E Y  2004/05 70.00

P I N O T  N O I R ,  A N D R E W  R I C H ,  W I L L A M E T T E  VA L L E Y,  
O R E G O N  2005 70.00

P I N O T  N O I R ,  D O M A I N E  S E R E N E ,  “ YA M H I L L  C U V E E , ”  
W I L L A M E T T E  VA L L E Y,  O R E G O N  2005 90.00

P I N O T  N O I R ,  M A R T I N E L L I ,  B O N D I  H O M E  R A N C H ,  
G R E E N  M O U N TA I N  2005 150.00

C H I A N T I ,  B A D I A  A  C O LT I B U O N O ,  “ C E TA M U R A ”  2005 40.00

C H I A N T I  R U F I N A ,  F R A S C O L E  2004/05 40.00

C H I A N T I  C L A S S I C O ,  S A N  F E L I C E  2004/05 44.00

C H I A N T I  C L A S S I C O ,  V I L L A  C A FA G G I O  2004 50.00

C H I A N T I  C L A S S I C O  R E S E R VA ,  T E R R E N O  1995 60.00

C H I A N T I  C L A S S I C O  R I S E R VA ,  D I E V O L E ,  “ N O V E C E N T O ”  2001 92.00

“ V I T I A N O , ”  FA L E S C O ,  U M B R I A  2005 40.00

N E R O  D ’ AV O L A ,  F I R R I AT O ,  “ C H I A R A M O N T E , ”  S I C I LY  2004 48.00

P R I M AT I V O ,  F E U D I  D I  S A N  G R E G O R I O ,  “ O G N I S S O L E , ”  
C A M PA N I A  2005 60.00

A G L I A N I C O ,  F E U D I  D I  S A N  G R E G O R I O ,  “ R U B R AT O , ”  
C A M PA N I A  2004 68.00

N E B B I O L O ,  PA I T I N ,  “ C A  V E J A , ”  L A N G H E  2003 60.00

N E B B I O L O ,  P E L I S S E R O ,  L A N G H E  2004 85.00

N E B B I O L O / B A R B E R A ,  PA R U S S O ,  “ B R I C C O  R O V E L L A , ”  
L A N G H E  2000 95.00

B A R B A R E S C O ,  M A R Z I A N O  A B B O N A ,  “ FA S E T ”  2000/2002 90.00

B A R B A R E S C O ,  O D D E R O  1997 135.00

B A R B A R E S C O ,  P E R T I N A C E ,  “ N E R V O ”  1996 145.00

B A R O L O ,  B A R O L I  2001/03 115.00

B A R O L O ,  M A R C A R I N I ,  “ B R U N AT E ”  2003 125.00

B A R O L O ,  PA R U S S O  2003 140.00

B A R O L O ,  I C A R D I ,  “ PA R E J ”  1997 180.00

“ S I T O  M O R E S C O , ”  G A J A ,  L A N G H E  2001 120.00

S Y R A H ,  T E R R E  R O U G E ,  “ L E S  C O T E S  D E  L ’ O U E S T, ”  
C A L I F O R N I A  2003/04 47.00

S Y R A H ,  R O C K B L O C K ,  “ D E L  R I O  V I N E YA R D , ”  
O R E G O N  2002/03 80.00

P E T I T E  S Y R A H ,  D AV I D  B R U C E ,  C E N T R A L  C O A S T  2005 45.00

P E T I T E  S Y R A H ,  S TA G S  L E A P  W I N E R Y,  N A PA  VA L L E Y  2004 70.00

M O U R V E D R E ,  C L I N E ,  “ A N C I E N T  V I N E S , ”  
C O N T R A  C O S TA  C O U N T Y  2005 43.00

Z I N FA N D E L ,  T R I N I TA S ,  C A L I F O R N I A  2006 40.00

Z I N FA N D E L ,  M U R P H Y- G O O D E ,  “ L I A R S  D I C E , ”  
S O N O M A  C O U N T Y  2003/04 60.00

Z I N FA N D E L ,  F R O G ’ S  L E A P,  N A PA  VA L L E Y  2005 58.00

S A N G I O V E S E ,  D O N N A  L A U R A ,  “ A L I , ”  T U S C A N Y  2004/05 32.00

S A N G I O V E S E ,  C A’  D E L  S O L O ,  “ I L  F I A S C O , ”  M O N T E R E Y  2005 48.00

S U P E R  T U S C A N ,  T E R R A B I A N C A ,  “ C A M PA C C I O ”  2004 78.00

S U P E R  T U S C A N ,  S E T T E  P O N T I ,  “ C R O G N O L O ”  2004 95.00

S U P E R  T U S C A N ,  R O C C A  D E L L A  M A C I E ,  “ R O C C AT T O ”  2001 95.00

S U P E R  T U S C A N ,  V I L L A  C A F FA G I O ,  “ S A N  M A R T I N O ”  2000 105.00

“ P R O M I S , ”  G A J A ,  T U S C A N Y  2004/05 105.00

R O S S O  D I  M O N TA L C I N O ,  AV I G N O N E S E  2005 40.00

R O S S O  D I  M O N TA L C I N O ,  C A S S A N O VA  D I  N E R I  2005 78.00

B R U N E L L O  D I  M O N TA L C I N O ,  L A  G E R L A  2000/01 110.00

B R U N E L L O  D I  M O N TA L C I N O ,  M O C A L I  2001 120.00

M E R L O T,  P E I R A N O  E S TAT E ,  “ S I X  C L O N E S , ”  L O D I  2005 32.00

M E R L O T,  C H AT E A U  S O U V E R A I N ,  A L E X A N D E R  VA L L E Y  2004 54.00

M E R L O T,  G U N D L A C H - B U N D S C H U ,  “ R H I N E FA R M  V I N E YA R D , ”  
S O N O M A  VA L L E Y  2003/04 70.00

“ S I E N A , ”  F E R R A R I - C A R A N O ,  S O N O M A  C O U N T Y  2005 65.00

M E R I TA G E ,  H A H N ,  C E N T R A L  C O A S T  2005 41.00

VA L P O L I C E L L A  R I PA S S O ,  C E S A R I ,  “ M A R A ”  2005 50.00

VA L P O L I C E L L A ,  A L L E G R I N I ,  “ PA L A Z Z O  D E L L A  T O R R E ”  2003 65.00

A M A R O N E  C L A S S I C O ,  L U I G I  R I G H E T T I  2003/04 80.00

A M A R O N E ,  R A I M O N D I  2000/01 95.00

A M A R O N E ,  Z E N AT O  2001/03 115.00

A M A R O N E ,  B R I G A L D A R A ,  “ C A S E  V E C I E ”  2000 175.00

C A B E R N E T  S A U V I G N O N ,  AVA L O N ,  C A L I F O R N I A  2006 32.00

C A B E R N E T  S A U V I G N O N ,  A L E X A N D E R  VA L L E Y  V I N E YA R D S ,  
A L E X A N D E R  VA L L E Y  2005 48.00

C A B E R N E T  S A U V I G N O N ,  S I M I ,  A L E X A N D E R  VA L L E Y  2004/05 65.00

C A B E R N E T  S A U V I G N O N ,  W H I T E H A L L  L A N E ,  N A PA  VA L L E Y  2004 80.00

M E R I TA G E ,  R O D N E Y  S T R O N G ,  “ S Y M M E T R Y, ”  
A L E X A N D E R  VA L L E Y  2001/2002 105.00

C A B E R N E T  S A U V I G N O N ,  PA R A D I G M  W I N E R Y,  O A K V I L L E ,  
N A PA  VA L L E Y  2003 120.00

M E R I TA G E ,  O P U S  O N E ,  N A PA  VA L L E Y  1999 235.00



Appe†izers
A L A S K A N  K I N G  C R A B with Horseradish Panna Cotta   9.75

R O A S T E D  B E E T S with Gorgonzola Dolce, 

Pistachios and Green Onion   8.75

C H I C K E N  L I V E R S with Pancetta, Sage, and Vin Santo   8.50

C U R R I E D  M U S S E L S with Leeks, Carrots, Celery and Cream   9.50

B R U S C H E T T A with Preserved Tomatoes and Whipped Ricotta   8.75

B U T T E R N U T  S Q U A S H  A N D  T A L E G G I O  C R E S P E L L E

with Toasted Hazelnuts   9.75

S P I C Y  F R I E D  C A L A M A R I with Lemon Parsley Aioli   12.75

A N T I P A S T I  P L A T T E R with Prosciutto di Parma, 

Cured Sausages, Cheese, Olives and Grissini   13.75

Sala∂s
C A M P I E L L O  H O U S E  S A L A D with Tomatoes, Feta, Black Olives, 

Hard-Boiled Egg, Cucumber and Red Wine Vinaigrette   7.75

C A E S A R  S A L A D with Toasted Semolina Croutons   7.50

O R A N G E  S A L A D with Red Onion, Kalamata Olives, 

Shaved Parmesan and Extra-Virgin Olive Oil   8.75

Woo∂ Oven PiΩΩa
Our classic thin-crust pizzas are prepared in accordance with 

Neapolitan methods and finished in an oak-fired oven.

M A R G H E R I T A with Tomatoes, Basil and Fresh Mozzarella   11.00

S O P P R E S S A T A  P I Z Z A with Mozzarella and Oregano   11.50 

I T A L I A N  S A U S A G E with Peperoncino, Mozzarella 

and Marinara   11.50

F O U R - C H E E S E  P I Z Z A with Spinach and Truffle Oil   11.50

Pasta
F R E S H  L I N G U I N E with Clams, Pancetta and Hot Pepper Flakes   18.50

F U S I L L I with Seared Sea Scallops, Pesto and Cherry Tomatoes   17.50

S P A G H E T T I with Porcini and Tomato   16.75

T A G L I A T E L L E with Bolognese Ragu   16.75

P E N N E with Spit-Roasted Chicken, Artichoke, 

Basil, Garlic and Lemon   17.00

R AV I O L I with Braised Chicken, King Trumpet Mushrooms 

and Butter   17.00

G N O C C H I with Shredded Pork, Swiss Chard, Butter 

and Parmesan   16.50

Ro†isserie,Grill and House Special†ies
Our meats and fish are grilled or roasted in the Tuscan tradition — 

over a crackling hardwood fire that imparts intense flavor and tenderness.

E G G P L A N T  P A R M I G I A N O with Buffalo Mozzarella 

and Tomato Sauce   16.00

S P I T - R O A S T E D  C H I C K E N with Spinach and Mushroom Risotto   18.50 

T U S C A N - S T Y L E  G R I L L E D  C H I C K E N with Roasted Rosemary Potatoes,

Escarole and Salmoriglio   17.50

L I N G  C O D baked in Spicy Tomato Sauce with Black Olives, 

Currants and Pine Nuts   27.50

S A U T É E D  S E A  S C A L L O P S with Puréed Cauliflower, 

Oyster Mushrooms and Pancetta   28.00

G R I L L E D  P O R K  T E N D E R L O I N with Acorn Squash Orzo 

and Fig Reduction   23.50

S E V E N - H O U R  R O A S T  P O R K  S H O U L D E R “Porchetta Style”   18.50

B A L S A M I C - G L A Z E D  S H O R T  R I B S  A N D  S P A G H E T T I

with Smoked Tomatoes and Sicilian Onions   25.00

G R I L L E D  H A N G E R  S T E A K with Fried Potato Ribbons, Truffle Oil,

Parmesan Cheese   19.50

B I S T E C C A  “ F I O R E N T I N A ” Grilled T-bone Steak with Rapini, 

Potato and Hot Pepper Fritella   36.00

Si∂es
S A U T É E D  S P I N A C H with Toasted Pine Nuts and Golden Raisins   6.50

R O A S T E D  C A R R O T S with Marsala   7.50

C A R A M E L I Z E D  B R U S S E L S  S P R O U T S with Pancetta   7.50

R O A S T E D  P O T A T O E S with Gorgonzola Sauce   7.00

Desser†s
WA R M  B I T T E R S W E E T  C H O C O L A T E  S O U F F L É  C A K E   8.00

P E A R  A N D  A L M O N D  F R A N G I P A N E  T A R T 7.00

WA R M  A P P L E  P E C A N  C A K E with Hot Brandy Sauce   7.00

N U T E L L A  S E M I F R E D D O with Hazelnut Torrone   7.00

V I N  S A N T O  C R È M E  B R Û L É E 7.00

G E L A T O  O R  S O R B E T T I with Biscotti 6.00









THE STORY OF CAMPIELLO

In the rugged hills that surround great cities like Florence and Siena, visitors can discover a gastronomic paradise. But actually,

they can find some of the same unique cuisine much closer to home at Campiello.

Campiello captures the rare, rustic charm of Italian country cooking. The heart and soul of the restaurant is its open kitchen,

where flames flicker and chefs chop, baste and bustle about. Hearty meats roast slowly on oak-fired spits, fresh pizzas are

thrust into a wood-burning oven — yet the ingredients and preparations are anything but traditional.

Like Italy — its inspiration — Campiello is a study in contrasts. The restaurant is both urban and rural, sophisticated and

casual, old-world and strikingly new. It is a place where stylish singles mingle with animated families, where intimate

conversations are whispered amid festive din. Within this environment, the simple act of dining feels like a joyous event. There

is no place quite like it.

Campiello’s creators are brothers: Richard and Larry D’Amico. They grew up outside Cleveland in a house next door to their

parents’ restaurant — and in the restaurant itself — learning the business at their mother’s apron strings and their father’s feet.

They began running restaurants of their own in the 80s. And in 1995, amid awards and accolades, the brothers created an

upscale, country ristorante. They called it Campiello.

In Italian, a “campiello” is a lively center of neighborhood activity — a gathering place. That’s precisely what it means in

America, too. 

In Memoriam
In May of 2003, we lost a restaurant legend, Tony D’Amico. Uncle Tony was our father’s partner in their famous D’Amico

Restaurant in Medina, Ohio, for thirty-eight years and worked at Campiello since our opening in 1998, first as a bartender,

then as host extraordinaire. Tony had a love affair with the restaurant business, as evidenced by the glow on his face every day

he worked. He always had a smile for guests and employees alike, was quick with a story or joke, and loved to give the ladies

a kiss on the cheek before escorting them to their table. He brought a special touch and flair to everything he did.

The D’Amico and Campiello “famiglia” miss Uncle Tony dearly, but when we think of him and remember his spirit and

personality it always brings a smile to our face.

D’Amico & Partners has always been committed to supporting local charities and community causes.  But the project that is

nearest and dearest to our hearts is The Garden of Hope and Courage.  

For the last 10 years, D’Amico & Partners has made a company-wide commitment to the garden, an endeavor dedicated to Jan

Emfield, a dear friend lost to breast cancer in 1993.  The garden was a lifetime dream of Jan’s, inspired by the courage of people

faced with cancer.  The Garden of Hope and Courage will serve as a living testament to compassion, hope and love, and is

dedicated in loving memory to the sons, daughters, husbands, wives and dear friends whose lives have been forever changed

by disease. 

The first garden will be located on the Naples Community Hospital Campus, adjacent to the Lutgert Cancer Pavilion, and will

occupy two acres surrounding the lake.  The Garden of Hope and Courage is dedicated to bringing the healing power of

gardens across the country.  For more information, visit www.gardenofhopeandcourage.org


