 Scampo 2014 Gluten Free Options
Starter’s
Hamachi crudo, chilled wellfleet oysters..tuna tartar w/citrus, celery & cilantro 24
Tandoori sea scallops & large shrimp over, calloway garden grits.. lemongrass & aromatics  21
Caesar salad  13
Arugula salad  11
Chilled butter lettuce leaves stacked w/ fresh peas, asparagus tips & thin candied beet crisps..buttermilk dressing  12
Hungarian mangalica prosciutto white figs..crisp white endive 
w/ robiola crema  31
Mozzarella
w/ prosciutto, green papaya & toasted spanish peanut salad  25
w/ vine ripe heirloom tomatoes & basil  14
w/ beef carpaccio, garlic chips & cacao y pepe dressing 20
w/ king crab, cocktail avocado & green mustard oil  24

 Main
Gluten free spaghetti w/ spring ramps, maine peekytoe crab  22/33
Salmon filet w/ curry sea salt, new potato sauce..snap peas & massachusetts 

grown lime radish steak  33
Dover sole w/ vin santo mousseline..white & yellow turnip w/carrot 46  
Xtreme lemon breast of chicken w/ confit leg..crisped kale..slow roasted purple garlic head   29
Pink swordfish w/ prince edward island mussels steamed in limoncello, shallots & pear tomatoes 35
Scampo special heritage farms pork chop tomahawk..bruléed smashed yucca & potato, light green salsa verde  36 
Sugar cane & spiced lamb sirloin charcoaled in tandoori oven w/ spring globe artichoke stuffed & slow baked 42
Best of year..spring’s new caught canadian lobster w/ bourbon..carrot & vanilla  46
Very crisp, slow cooked half duck w/ caramelized citrus & coconut milk..spoon of chantenay carrots  35

Tagliata of Prime Sirloin  7 oz. 28 / 14 oz. 46
Sides
Duck fat fries  9
Sautéed baby spinach w/ garlic and yellow raisins  10
*All spaghetti is available gluten free*
