STARTERS

’\0\\ ARINA - ()SO Capesante - bay scallops in garlic cream sauce........................... 15.95
RN\ k }O Lumache Al Cognac - snails with green onions and
C Qﬁ 10matoes in @ COZNAC CreAM SAUCE ..............c.eueuinineninininininanenenss 14.95
Gamberetti All’ Aglio - garlic prawns ...............cciiiniiiii, 16.95
* CAMPO * Cozze Marinara - 11b of mussels with green onions,
tomatoes and basil in a cream sauce ... 18.95
Q/M'Zé. W W Funghi Selvatici Bruschetta - wild mushrooms on
é’S» , kqx toasted baguette 1f;ith parmesan & balsamic ........................ 13.95
l/))l ISHED \O Pra\{vp COthall.- lemon horseradish or
traditional cocktail sauce ....................ooii 14.95
Zuppa Del Giorno - soup of theday...........cccocoeeiviiiiiinion.. 10.95
SALADS
Insalata Mista - mixed salad...................ooooiiiiiiiiiiiiiiiii 14.95/11.95
Insalata Di Caesar - Caesar Salad.......................uuiiiiiiiiiiiiiiii e e 15.95/12.95
Insalata Di Pomodoro - sliced tomato, capers and red onion with house vinaigrette...................c..ccoceeiiiuniiiiiinenn.e. 13.95/11.95
AAA DOCCOMCIIT ..ot e 5.95
Insalata Di Arugula - fresh strawberries, sweet red onion, crumbled feta, spiced walnuts
and sun dried cranberries with cUlrus VIRATGreltle .. .. ... ... ... o.oiiiiiiiiiiiiiiiii i 16.95/13.95

Add to your salad - chicken.....7 / salmon....11 /| prawns (6).....8

SPECIALTIES

Served with your choice of spaghetti with tomato sauce; linguini with garlic and olive oil; potatoes or rice and vegetables

*substitute Caesar salad....2 | Mixed salad....2 | Arugula salad....3

Cotoletta alla Milanese - breaded veal cutlet..........................ccooiiiiiiiiiiiiiiiii i 27.95
Cotoletta con Asparago - veal cutlet topped with asparagus in @ Cre@mM SAUCE ...............ocuveuuiiuniueiniineiieiineneeneneennn 30.95
Cotoletta alla Parmigiana - veal cutlet baked with tomato sauce and mozzarella cheese ....................c.cccviiiiiiiiiiininninn.n. 31.95
Cotoletta Valdostana - veal cutlet baked with tomato sauce, mushrooms and mozzarella cheese.................ccccoeiueiiiieneiaiin. 33.95
Vitello Marsala - veal scaloppini topped with mushrooms, marsala wine, butter and demi-glace .................c..cocooviiiiiiinl. 36.95
Salmone Pomodoro - pan seared wild BC sockeye salmon topped with sun

dried tomato tapenade, served with rice pilaf, wilted arugula and balsamic reduction.........................oooiii 31.95
Gamberetti @ll’aglio - Garlic Prawns. ..........c.oii i e e 31.95
Petti Di Pollo alla Milanese - lightly breaded chicken Dre@st..................cc.ouuuiiuiiininiuiiiiniiiiiniiiii e 27.95
Petti Di Pollo alla Florentina - breaded chicken breasts topped with spinach and feta cheese in a cream sauce...................... 31.95
Petti Di Pollo Parmigiana - breaded chicken breasts baked with tomato sauce and mozzarella cheese ................................. 31.95
Petti Di Pollo Marsala - breaded chicken breasts topped with a mushroom marsala wine cream sauce....................c..c......... 32.95
Petti Di Pollo alla Cacciatore - breaded chicken breasts topped with onion, bell peppers

and 10Matoes 11 @ SPLCY LOTIALO SAUCE .............ouuuiuiuieit ittt ettt et e et et et et et et et e et e et et e et aeaeaeaeaeaes 29.95
Petti Di Pollo Con Asparago - breaded chicken breasts topped with asparagus in a cream SAUCe ................cccveueeeueeunenn... 30.95
Petti Di Pollo de Campo - grilled chicken topped with asparagus in a white wine, butter and lemon sauce .......................... 30.95
Petti Di Pollo alla Jambalaya - breaded chicken breasts topped with sausage, shrimp, mushrooms and

bell peppers Tn @ SPICY LOMUALO SAUCE .............o.iuiuiuii i e e 32.95
Bourbon BBQ Glazed Baby Back Ribs - slow cooked and glazed with our own bourbon BBQ sauce .......................c..... 33.95
10 oz New York Striploin - aged 28 days, topped with maitre d’hotel BUTter .................ccoiiiiuiiiiiiniiiiii i MP
8 oz Centre Cut Top Sirloin - aged 28 days, topped with maitre d’hotel BUtter.................c..ccoiuiiiiiiiiiiiiiniiiiiiniiiiniean.. MP
PASTAS

Spaghetti alla BolOgNeSse - served with Meat SAUCE................c..uueuei ettt et e e e e et e e e e aenes 24.95
Spaghetti Con Polpette - served with meatballs..................c.ouuuieiuiiie e e 24.95
Linguini Mare e Monti - scallops, mushrooms, peas and garlic in @ cream SQUCe ...............c..ccceiiiiiiiiiiiiiiiiiiiiniiiiinenn. 29.95
Linguini alla Marinara - scallops, mussels, clams, prawns and green onions in lomato SAUCE ..................coueuveuiuiiununeneen... 32.95
Linguini Osoyoo0s - italian sausage, mushrooms and peppers in a Spicy [OMALO SAUCE. ..............c..euuriuueiininiiniineieeinennen. 29.95
Linguini Gamberetti Piccante - prawns, peppers and onions in a spicy cream SAUCe ...............ccooiiuieiiiiiniiiiininiiiniinee. 30.95
Fettuccine Alfredo - creamy parmesan saurce with chicken or prawns .................ccocoiiiiiiiiiiiiiiiiniiiiiiniiiii e, 28.95
Fettuccine du Chef - smoked salmon, basil and mushrooms in @ cre@m SAUCE ...............c.c.oieeiiu i 28.95
Fettuccine Primavera - fresh vegetables in @ basil cream SQUCE ..............o.oiuiiiiiiuiiiiiiiiiiiin i 27.95
Fettuccine Supremo - scallops, smoked salmon, curry and garlic in @ cream SQUCE .................cccviiieiiiininiiiiiiniiiiinennne. 30.95
Lasagna al Forno - served with a side Caesar salad......................couiueie ittt 30.95

Please Be Advised an 18% gratuity will be added to parties of 8 or more.

/)\
a CAMPO MARINA CAFE & RESTAURANT OSOYOOS, BC PH:250-495-7650




HOUSE RED

Donini Merlot

Glass 10
Y% Itr 19
1 Itr 32

San Antonio Sangiovese

Glass 12
Y% Itr 21
1 Itr 34

HOUSE WHITE

Donini Trebbiano Chardonnay

Glass 10
Y% Itr 19
1 ltr 32

San Antonio Pinot Grigio
Glass 12
Y Itr 21
1ltr 34




