Salumi

one 7/ three 18
Prosciutto di parma
Speck: smoked prosciutto
Sopressata
Finocchiona

Coppa

Cacciatorini

Bresaola

Mortadella w/pistachio
Duck breast prosciutto

Vg A

Formaggi

one 7/ threel18
Robbiola due latti
Gorgonzola dolce
Pecorino toscano
Raschera

Ricotta fresca
Taleggio

Fiore sardo
Parmigiano reggiano
Special cheese of the day

Pressed panini on pizza bianca

Pork loin, pecorino, caramelized onion

Prosciutto di parma, mozzarella, tomato with basil

Grilled shiitake, taleggio, arugula and truffle oil

three/ 8
Chicken liver and malvasia pate

Crostini

Ricotta and duck prosciutto
Ricotta and honey

Italian tuna with hot pepper oil
Sautéed mushrooms and thyme

Bruschette each 6
Tomato, garlic, basil, olive oil
Anchovy butter, fresh mozzarella

White beans, garlic, broccoli rabe

11
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Frisee, anchovy vinaigrette, pecorino, housemade crouton 9
Anjou pear, gorgonzola, baby arugula, walnuts, white balsamic 9
Fennel, arugula, oranges, parmigiano, citrus vinaigrette 8
Tuna tartare: sesame oil, ginger, wasabi, watercress, avocado 14
Roast shrimp with garlic crostini, white wine, white beans, red pepper 14

Large plates:
Sea scallops wrapped in pancetta with italian lentils 18
Oven poached salmon, with italian lentils, salsa verde 21

Roast fish of the day market price

Braised organic chicken with peppers, tomatoes, black olives 17
Roast loin of pork: room temperature with white beans, broccoli rabe, scallions 18
Lasagna Bolognese: homemade pasta, beef, pork and porcini ragu, béchamel 19
Baked pasta of the day 18

ZAMPA 306 west 13" street new york city 10014 tel. 212.206.0601  www.zampanyc.com



