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ABOUT US

443 WEST BROADWAY
RESTAURANT:  617 .993 .8080
INFO@CAPOSOUTHBOSTON.COM

L O C A T E D  O N  W E S T  B R O A D W A Y  I N  
S O U T H  B O S T O N ,  C A P O  R E S T A U R A N T  I S  A  
R U S T I C  N E I G H B O R H O O D  G A T H E R I N G  
P L A C E  T H A T  S E R V E S  F I N E  I T A L I A N  F O O D  
A N D  S P I R I T S  I N  A N  E N E R G E T I C  A N D  
C O M F O R T A B L Y  C L A S S I C  S E T T I N G .   O U R  
C O Z Y ,  O P E N  C O N C E P T  K I T C H E N  L E D  B Y
C H E F  N I C H O L A S  P .  D I X O N  O F F E R S  A  
C A R E F U L L Y  C R A F T E D  M E N U  C O N S I S T I N G  
O F  F R E S H  H O U S E - M A D E  P A S T A S ,  S M O K E Y  
W O O D - F I R E D  P I Z Z A S ,  A N D  A  W I D E  
S E L E C T I O N  O F  C L A S S I C  I T A L I A N  D I S H E S .

CONTACT US

HOURS
MONDAY-FRIDAY: 5PM - 1AM
SATURDAY & SUNDAY AT 11AM - 1AM



Capo is a destination fith turn of the centurh timelessness
blended fith the charm of the Italian countrhside. Our

dhnamic venue boasts over 8,000 square feet of
customiiable space that is at once rustic and refined fith
farm aged food surfaces and contrasting crisp accents. 

 
 The Supper Club, dofnstairs at Capo, offers guests an

added amenith to our restaurant, complete fith a 
state-of-the-art sound shstem, stage, lighting, and 

egpansive bar. The space is available for private events 
fith additional programming during the feek.

Accommodating events ranging in siie from intimate to
egtravagant, Capozs afard finning culinarh team and
first class hospitalith are the perfect recipe to bring anh
event to life. Capo is also available for off-site catering

and events.
 

 Our team forks closelh fith top vendors to bring hou the
best DJs and live entertainment, AV equipment and

projectors, florals, linens, event signage, photographh, 
coat check and more!

 

 
 

443 Webc Baoadfah Bobcon, MA 02127
(617) 993-8080   fff.capobodchbobcon.com

info@capobodchbobcon.com
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PriYaWe Dining Room
Wich che cdacai]b daaf], che di]i]g a^^\ caa]bf^a\b i]c^ 

a _aieace eee]c b_ace ^dcficced fich a _aieace baa bdi[c 
fa^\ ei]ehaad caaceb a]d a] 18-f^^c, f^^d-bda]i]g 

fiae_[ace. Oda bdbc[i]g, ^_e] Zicche] ib [^caced adYace]c c^ 
che di]i]g a^^\ b^ gdebcb ca] facch a[[ ^f che acci^] 

d]f^[d. Thib b_ace ib e`di__ed fich fd[[ AV ca_abi[icieb.
 

Ca_acich:
 200 f^a a c^cZcai[ eee]c ^a 100 f^a a beaced di]]ea   

Semi-PriYaWe Dining Room

The TaYern
Thib high e]eagh b_ace c^\\a]db h^da acce]ci^] ab b^^] 
ab h^d bce_ i] c^ Ca_^. The \ai] baa i] ^da Ica[ia] caeea] 
ib acc^\_a]ied fich high c^_ cab[eb, _eafecc f^a afcea f^aZ 

c^cZcai[b ^a ce[ebaaci^]b i] a cabda[ becci]g

Thib b_ace i] che di]i]g a^^\, adYace]c c^ che fiae_[ace, ib 
_eafecc f^a high-e]eagh c^cZcai[ _aacieb ^a ]ecf^aZi]g eee]cb 
ab fe[[ ab i]ci\ace, be\i-_aieace di]]eab. The Se\i-Paieace 
Di]i]g R^^\ i]c[ddeb _aieace, diaecc baa accebb a[^]g fich 

a debig]aced baace]dea.  
 

Ca_acich:
80 f^a a c^cZcai[ eee]c ^a 60 f^a a beaced di]]ea  



L^caced X] che d^f]bcaXab ̂ f Ca_ ,̂ The Sd__ea C[db hab a] ̂ _cX̂ ]a[ _aXeace e]caa]ce a]d Xb ̂ ]e ̂ f che \^bc d]X̀ de b_aceb
aeaX[ab[e X] che cXch f̂ a eee]cb. Gaeac f̂ a _aXeace eee]cb, c^cZcaX[ _aacXeb, c^a_^aace eee]cb a]d feddX]g aece_cX̂ ]b. 

B2A5D 5220



TWT Sd__Ta C[dQ Xb P 4,000 b`dPaT UTTc bdQcTaaP]TP]
[^d]VT. TWT b_PRT UTPcdaTb P Ud[[ QPa, P bcPVT fXcW AE
RP_PQX[XcXTb, DJ Q^^cW, b_TRXP[ch [XVWcX]V, R^dRW bTPcX]V P]S
bc^RZTS \X]X-UaXSVTb X] [^d]VT PaTP.

TWT Sd__Ta C[dQ Xb PePX[PQ[T c^ W^bc _aXePcT TeT]cb 7 SPhb P
fTTZ P]S RP] W^[S d_ c^ 360 VdTbcb. F^a P Ud[[ Qdh-^dc,

VdTbcb P[b^ WPeT cWT ^_cX^] c^ dbT ^da _aXePcT bcaTTc
T]caP]RT. TWT b_PRT Xb VaTPc U^a W^bcX]V R^a_^aPcT TeT]cb,
RT[TQaPcX^]b ^U P]h ZX]S, Ud]SaPXbTab, fTSSX]V aTRT_cX^]b
P]S \^aT. FT P[b^ PbbXbc X] Q^^ZX]V B^bc^]'b QTbc DJ'b P]S

R^eTa QP]Sb. 



MINI COCCOLI BITES. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . .$42
crispy dough, stracchino cheese, prosciutto di parma, truffle honey 

SCALLOP SALTIMBOCCA. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . $60
prosciutto di parma, brown butter, sage 

MARINATED ARTICHOKES WITH BACON. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $42 
small batch bacon, herb aioli

SUPPLI  . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . .  . . . . . . . . . . $48 
mozzarella, risotto, marinara 

MINI MEATBALLS. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $48 
marinara, parmesan 

MINI MEATBALL SLIDERS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $60 
marinara, parmesan 

TRUFFLE GNOCCHI ALFREDO BITES . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $48
alfredo truffle cream. basil oil

ARANCINI CARBONARA. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $60
pancetta, peas, Calabrian chili aioli 

BURRATA CROSTINI. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $42
tomato, basil 

STEAK TARTARE CROSTINI. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $60
red onions, capers, parsley

AHI TUNA CRUDO. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $60
avocado purÌe, sea salt, basil oil

SEASONAL BRUSCHETTA.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $42
Chef's seasonal selection

EGGPLANT CAPONATA CROSTINI. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . $42
whipped goat cheese 

ITALIAN PANINI. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $48
ciabatta, seasonal selection of cured meats & cheeses 

CHICKEN PARMIGIANA SKEWERS. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$55
breaded, marinara

?ABBED H>AB Dz>EDEAEB / A=CI?ABCI:

Paiced _ea doien - Seaeed _abbed



Brussel Sprout Caponata
Gemelli Pesto with Charred Broccolini

Heirloom Tomato Salad with Basil
Grilled & Marinated Artichokes

Grilled & Roasted Seasonal Vegetable with Aged Balsamic

B>AADB
Small serves 10-20 people |  Medium serves 30-40  |  Large serves 50-80 people

CHEESE & CHARCUTERIE BOARD
Small – $160

Medium – $270
Large – $550

ROASTED & RAF SEASONAL EEGETABLES
Small – $120

Medium – $230
Large – $510

FRUIT PLATTER
Small – $120

Medium – $175
Large – $315

EERDURE BAR
(RW^XRT ^U 2)

$60 per platter (serves 10-15 people)



F>>D BCACI>=B

Broccoli & Pesto Gemelli
Ricotta Ravioli

Rigatoni Bolognese
Seasonal Ravioli

Rigatoni Cacio e Pepe
Seasonal Vegetable Risotto

Fior di Latte

LIEE CAAEI=G BCACI>=

LIEE ?ABCA & AIB>CC> 

Gnocchi Amatriciana
Gnocchi Alfredo with Truffle

Sausage Cavatelli
Black Truffle & Wild Mushroom Risotto

Whole Roast Chicken with Lemon & Thyme
Whole Roast Salmon

OPTION 2: CHOICE OF TFO - $35PP

OPTION 1: CHOICE OF TFO - $25PP

beaeed fich fiae aoabced aobemaah bea balc _ocacoeb & beabonal accodcaemencb

CHOICE OF ONE: $36PP k CHOICE OF TFO $50PP

Tuscan Prime Rib
Rosemary & Three Peppercorn Spiced Beef Tenderloin

CHOICE OF ONE $70PP k CHOICE OF TFO $100PP

** SELECT ONE FROM EACH OPTION: $60PP **

CAAEI=G BCACI>=: >?CI>= 1

CAAEI=G BCACI>=: >?CI>= 2

$9PP

Charred Broccolini with Garlic & Lemon
Smoked Potato PurÌe

Roasted Mushroom Marsala
Seared Asparagus with Lemon & Parmesan

EEGECABLE BIDEB
DISPLAH & SHUCKING FEE - $200

PRICED PER PIECE

Oysters (minimum of 100) - $4 
Shrimp Cocktail (minimum of 75) - $5
Lobster Tails (minimum of 50) - $25

Tuna Crudo (no minimum) - $5

AAF BAA

Additional station chef fee per station 



House Made Ricotta & Sourdough
Fresh Caprese Salad

$65

FAMILH STHLE DINNER

FIRST COURSE TO SHARE

Rigatoni Bolognese
Seasonal Ravioli

HOUSE MADE PASTA TO SHARE

Chicken Parmigiana
Roasted Salmon fith Seasonal Vegetables

Eggplant Involtini
Pesto Marinated Flank Steak

ENTREE COURSE TO SHARE - CHOICE OF 2

SIDES

DOLCE - SELECT 1

Crisph Brussels Sprouts
Parmesan Polenta
Charred Broccolini

Mini Ricotta Cannolis
Tiramisu

Torte di Chocolate
Bombolinis

House Made Ricotta & Sourdough
Fresh Caprese Salad

$80

FIRST COURSE TO SHARE

Rigatoni Bolognese
Seasonal Ravioli
Sausage Cavatelli

HOUSE MADE PASTA TO SHARE

Rosemarh & Three Peppercorn Spiced Beef Tenderloin
Brick Chicken fith Garlic & Thhme

Scallops Wrapped in Prosciutto Saltimbocca
Eggplant Involtini

ENTREE COURSE TO SHARE - CHOICE OF 3

SIDES

DOLCE - SELECT 1

Crisph Brussels Sprouts
Parmesan Polenta
Charred Broccolini

Mini Ricotta Cannolis
Tiramisu

Torte di Chocolate
Bombolinis



House Made Ricotta & Sourdough
Fresh Caprese Salad

Arancini
Caesar Salad

$75

PRIGFIGE DINNER

ANTIPASTI - SELECT 2

Rigatoni Bolognese
Seared Salmon fith Roasted Vegetables

Eggplant Involtini
Seasonal Ravioli

Chicken Parmigiana fith Rigatoni

ENTREE - SELECT 2

DOLCE - SELECT 1

Mini Ricotta Cannolis
Tiramisu

Torte di Chocolate
Bombolinis

Scallops Saltimbocca
Fresh Caprese Salad

Caesar Salad
Tuna Crudo

Steak Carpaccio

$105
ANTIPASTI - SELECT 3

Gnocchi Amatriciana
8oi Filet Mignon fith Seasonal Vegetables

Wild Mushroom & Truffle Risotto
Seared Scallops fith Seasonal Risotto

Shrimp Scampi
Veal Marsala

ENTREE - SELECT 3

DOLCE - SELECT 2
Mini Ricotta Cannolis

Tiramisu
Torte di Chocolate

Bombolinis

House Made Ricotta & Sourdough
Fresh Caprese Salad

Tuna Crudo
Caesar Salad

$90
ANTIPASTI - SELECT 3

Brick Chicken fith Garlic & Thhme
Grilled Sfordfish fith Roasted Vegetables

Rigatoni Bolognese
'Cacio e Pepe' Spaghetti

Sausage Cavatelli
Pesto Marinated Flank Steak

Eggplant Parmigiana fith Rigatoni

ENTREE - SELECT 3

DOLCE - SELECT 1

Mini Ricotta Cannolis
Tiramisu

Torte di Chocolate
Bombolinis



DESSERTS
 

PASTRH BASKET $4 PER PERSON
assortment of muffins, croissants, coffee cake, & seasonal pastries

served fith seasonal jam and fhipped butter
 

BOMBOLINIS $5 PER PERSON 
seasonal filling, vanilla anglaise

 
HOGURT PARFAIT $5 PER PERSON

chefs seasonal selection
 

TRIFLES & MOUSSE $5 PER PERSON
chefs selections, passed item

 
CHEESECAKE PLATTER $5 PER PERSON
chefs selection of three seasonal cheesecakes 

 
TORTA PLATTER $5 PER PERSON

chef's selection of three seasonal mini cakes 
 

ASSORTED BAKERH PLATTER $8 PER PERSON
select 3

cheesecake, mousse, cake, parfait, trifle, tart, or dessert bar
 

GELATO CART $8 PER PERSON
please inquire for more information 

 
CUSTOM CAKES

Perfect for special occasions of anh kind!
fff.caposouthboston.com/customcakes

 
 
 
 



BRUNCH BUFFET

$50 ?EA ?EABON

Smoked Salmon Platter - $200
Parfait - $120

Avocado Toast - $120
Berrh Bofl - $150

Dessert Platters - See Dessert Menu

BRUNCH ADD-ONS

Cacio e Pepe Eggs
Prosciutto Eggs Benedict

Monkeh Bread
Rigatoni Bolognese

Chef's Seasonal French Toast
Chicken or Eggplant Parmigiana

Chicken Milanese
Meatballs

HOT

OMELET STATION

SIDES

Smoked Bacon
Sfeet Italian Sausage

Countrh Sthle Home Fries
Arugula Salad fith Lemon & Olive Oil

Fruit Platter
Caesar Salad

Chef's Seasonal Omelet Figings
Smoked Bacon

Countrh Sthle Home Fries
Sourdough Bread

CHOICE OF CHAEECHOICE OF FODA

$24 ?EA ?EABON
BEAEEB 20 ?EO?LE

BRUNCH PRIGFIGE

$45 ?EA ?EABON

Chefzs Seasonal Assorted Pastries
 

Avocado Toast
 

Choice of Caesaer or Arugala Salad

FIRST COURSE TO SHARE

CHEF'S SEASONAL FRENCH TOAST
seasonal accouterments 

 
SCRAMBLED EGGS & BACON

"Cacio e Pepe" fontina & black pepper, 
countrh bacon, home fries & toast

 
STEAK & EGGS

griddled NY strip, heirloom sunnh-side up egg, 
crisph duck fat potatoes, toasted sourdough

 
SEASONAL CREPES

 
SEASONAL RAVIOLI 

 

SECOND COURSE

DOLCE
Mini Ricotta Cannolis



SUPPER CLUB LOUNGE MENU

SMALL $160  //  MEDIUM $270
 CHEESE & CHARCUTERIE BOARD

PEPPERONI - $14
Marinara, fresh moiiarella, chili

MARGHERITA - $14
Marinara, fresh moiiarella, basil 

MUSHROOM - $14
Fontina fonduta, truffle crisph shallot

PROSCIUTTO - $16
Buffalo moiiarella, arugula, marinara

ITALIAN SAUSAGE - $15
Vodka sauce, fontina

PIIIA

SMALL $120  //  MEDIUM $230
ROASTED & RAW SEASONAL VEGETABLE CRUDITE

FRUIT PLATTER
SMALL $120  //  MEDIUM $270

CELEBRATING SOMETHING SPECIAL?
ASK US ABOUT OUR CUSTOM CAKES!

WWW.CAPOSOUTHBOSTON.COM/CUSTOMCAKES

Mini Cannolis - $48
Mini Tiramisu - Traditional or Chocolate - $60

 

DESSERT
?AICED ?EA DOIEN

Mini Meatballs  -  $48
Arancini Carbonara  -  $60

Italian Paninis  -  $55
Meatball Sliders  -  $60

Marinated Artichokes fith Bacon  -  $42
Seasonal Bruschetta  -  $42

SupplÐ fith Marinara  -  $48
Scallop Saltimbocca  -  $60

Chicken Parmigiana Skefers  -  $55

PLATTERS
?AICED ?EA DOIENINDIEIDDALLH ?AICED



BRDNCH PRIGFIGE
$45 PEA PEABON

CWefzb Seab^]a[ Abb^aced PabcaXeb
 

Ae^cad^ T^abc
 

CW^Xce ^f Caebaea ^a AadVa[a Sa[ad

FIRST CODRSE TO SHARE

CHEF'S SEASONAL FRENCH TOAST
beab^]a[ acc^dcea\e]cb 

 
SCRAMBLED EGGS & BACON

"CacX^ e Pe_e" f^]cX]a & b[acZ _e__ea, c^d]cah bac^], W^\e faXeb & c^abc
 

STEAK & EGGS
VaXdd[ed NY bcaX_, WeXa[^^\ bd]]h-bXde d_ eVV, caXb_h ddcZ fac _^cac^eb, c^abced b^dad^dVW

 
SEASONAL CREPES

 
SEASONAL RAVIOLI 

 

SECOND CODRSE

DOLCE
MX]X RXc^cca Ca]]^[Xb


