
Welcome to Spoleto Restaurant
Happy Valentine’s Day

Amorous Appetizers

Lobster Bisque  $6
 Soup du Jour  $5

Oysters on the Half Shell  $11
Fresh oysters with cocktail sauce, horseradish, and mignonette.

(The original aphrodisiac)

Shrimp Cocktail  $12
Clams Casino  $11

Fresh clams on the half shell topped with hickory smoked bacon,
roasted red peppers, fresh herbs, and garlic butter.

Fried Calamari  $11
Perfect for sharing! With your choice of

spicy marinara sauce or cocktail sauce.

Baked Stuffed Artichoke  $9
Whole artichoke baked with a parmesan and fresh herb breadcrumb stuffing,

finished with warm balsamic dressing.

Seared Scallops  $10
Served on a bed of sautéed spinach with pepper confetti &

orange-ginger beurre blanc.

Carpaccio  $10
Thinly sliced beef tenderloin drizzled with olive oil, lemon, & balsamic

vinegar on baby greens.

Angel Hair Crab Cake  $10
Served with chipotle pepper mayonnaise.

 
Seductive Salads

Caesar Salad $7
Romaine lettuce tossed with croutons, parmesan, anchovies,

And homemade caesar dressing.

Beet Salad $7
Roasted beets served atop a bed of arugula tossed in champagne

vinaigrette and finished with roasted garlic, caramelized red onion,
crumbled goat cheese and a sweet balsamic reduction.

Spoleto Salad $7
Radicchio, watercress, endive, and roasted red peppers tossed with balsamic

vinaigrette; finished with crumbled goat cheese.

Enticing Entrées

Lobster Ravioli $29
Jumbo ravioli stuffed with lobster meat, ricotta cheese, and herbs in a

lemon thyme cream sauce topped with fresh Maine lobster meat.

Mafalde Pasta $21
Mafalde pasta tossed with kalamata olives, roasted garlic, oven dried

tomatoes, fresh mozzarella, spinach, artichoke hearts, pesto, and pine nuts.
*** Add grilled chicken for $3.00 or shrimp for $5.00

Chicken Parmesan $19
Lightly breaded, topped with marinara sauce and melted

mozzarella cheese over linguine.

Grilled Rib Eye $29
With panko encrusted potato croquette and caramelized onion,

button mushroom, garlic, and spinach salad; finished with a
rich veal demi-glaze.

Peppercorn Encrusted Duck $28
Duck breast fanned atop an applewood smoked bacon, wild mushroom,

shallot, parmesan, and herb risotto finished with a
cardamom port wine demi-glaze. 

Pecan Crusted Salmon $22
Served on a bed of baby greens with garlic mashed potatoes &

a chipotle citrus glaze. 

Seafood fra Diavolo (for 2) $50
Lobster, shrimp, scallops, calamari, clams, and mussels tossed in a spicy

marinara sauce with penne pasta.

Chicken Bordelaise $25
Oven roasted boneless half chicken with roasted garlic mashed potatoes,

sautéed spinach with garlic, and finished with a Barolo demi-glaze.

Linguine with Clam Sauce  $25
Freshly shucked clams served with your choice of

a white wine or marinara sauce.

Veal Milanese  $28
Herb breaded tender veal scallopine, with a salad of arugula,
cherry tomatoes, grilled red onion, parmesan-reggiano, and

fresh lemon with e.v.o.o.

 
Dreamy Dessert

Baked chocolate mousse hearts with hazelnut cream

Chocolate dipped strawberries with champagne sabayon

Passion fruit charlotte

Chocolate fondue laced with aphrodisiac spice for two,
served with fresh fruit and cookies

Red velvet cake layered with cream cheese frosting enrobed
in cointreau scented ganache


