Antipasti

Aged Bluefin Tuna Crudo With Crispy Rice, Ginger & Calabrian Chili 27.

Hamachi Tiradito With Compressed Watermelon, Huacatay, Avocado & Rice Chips 25.
Bruschetta On lan's Ciabatta With Brown Butter, Roasted Squash & Lobster 22.

Flash Fried Shishito Peppers With Alabama Crab, Fine Herbs & Acqua Pazzo Verde 19.

| Slow Cooked Beef Brisket With Roasted Sweet Potato, Jimmy Nardello Peppers & Charred Onions 17.

Binchotan Grilled Octopus With Patatas Bravas, Green Olives & Saffron Rouille 24.
Burrata With Badger Flame Beets, Toasted Pumpkin Seeds & Black Mission Figs 16.
Roasted Apple Salad With Caramelized Conex Cabbage, Candied Pecan & Real Balsamic 16.

Pine Street Market Coppa With Calabrian Nectarines, Candied Hazelnut & Fromage Blanc 18.

Mussels in Saffron Brodo With Toasted Garlic, Fall Tomatoes & Torn Bread 18.
Duck Confit Rillettes With Jersey Girl Cheese, Poached Pears & Arugula 18.

**Ask About Adam's Focaccia**

Pasta & Secondi

Sweet Corn Risotto With Maine Lobster, Charred Long Beans & Jalapeno Pesto 42.
@ 20 Yolk Tagliatelle With Mushrooms, Tuscan Kale Kimchi & European Butter 23.
Pappardelle Bolognese With American Parm 25.
Short Rib Tortelli In Umami Brodo With Oyster Mushrooms, Bok Choi & Roasted Butternut 32.
‘ D Q Goat Cheese Ravioli With Brown Butter, Brussels Sprouts, Apple & Pecorino 26.

Radiatore With Creamy Collards & Southern Fried Chicken Parm 28.

LLELUD0

Black Spaghetti With Hot Calabrese Sausage, Rock Shrimp & Scallions 29.
Linguini Aqua Pazzo With Clams & Bluefin Tuna Belly Tataki 42.
Chicken Liver Ravioli With Green Apple Marmellata, Micro Mirepoix & Field Peas 27.

Sweet

Milk Chocolate Brioche With Dark Chocolate Gelato & Sugar Pearls 12.
Warm EVOO Cake With Mission Fig Preserves & Lavender Honey Gelato 12.
Burnt Basque Cheesecake For 2 With Raspberry & White Chocolate Chantilly 25.

753 Edggmﬂu[] Avenue Single Scoop Of Any Gelato & Pizzelle 8.

AHlanta, 6A 30307
404.577.2332
boccalupoatl.com

@boccalupoati

Consuming raw or undercooked shellfish, poultry or eggs may raise your risk of food-borne illness.




Cocktails

One To One Lemon & Lime Spritz With a Nordic Herb Backbone 16.
Power Pop Cherry Cola &Y Americano 15.

Bucket Hat Roselle, Allspice, Cherry, Late Summer Daiquiri 16.
Razzle Dazzle Frothy Eggless Raspberry Sour, Clean Floral Finish 17.
Amarillo Colada Corn, Coconut, Sherry 16

Cashmere #3 Flavor King Pluot, 5 Spice, Stirred & Elegant 17.
Mother Vine Muscadine & Thyme Martini 17.

Stealth Wealth Our Old Fashioned with Stagg JR Barrel Proof 30.

Non-Alcoholic

Oddbird Blanc de Blancs, Chardonnay/Colombard, Languedoc, France 0.5%A8v 16/94.
The Wrong Castle Oddbird Blanc de Blancs Brut N/A, Peach, Basil 12.
Corn Colada Corn, Coconut, Lime, Soda 14.

Florey Smoked Carrot, Honey, Spice 12.

Spar inng (4oz Glass/Bottle)

NV Mathieu Cosme, Vouvray, Fines Bulles/Chenin, Loire Valley, France 15/88.
2024 Lunaria Ancestrale, Pet Nat, Pinot Grigio, Abruzzo, Italy 15/75.

2023 Carboniste, ‘Rouge Brut’, Sparkling Red Brut, Santa Cruz, California 16/96.

White (50z Glass/Bottle)

2025 Ronchi di Cialla, Ribolla Gialla, Colli Orientali del Friuli, Italy 15/75.

2022 DM De La Combe, Muscadet, Melon De Bourgogne, Loire, France 16/80.

2025 DM la Grange Tiphaine, “Trinqu'ames”, Sauvignon Blanc, Loire Valley, France 15/75.
2023 Craven Wines, Chardonnay, Stellenbosch, South Africa 17/85.

Skin Contact/ Orange (50z Glass/Bottle)
2024 Rezabal, Txakoli Rosé, Hondarrabi Beltza Blend, Basque Country, Spain 15/75.
2025 Caruso & Minini, Arancino, Bianco Macerato, Catarratto, Sicily, Italy 14/70.

Red (50z Glass/Bottle)

2024 Hundred Suns, Old Eight Cut, Pinot Noir, Willamette, OR 22/110.

2025 Division Wine Co., Les Petits Fers, Gamay Noir, OR 17/85.
2025 Arianna Occhipinti, SP68 Rosso, Sicily, Italy 22/110.

2022 Demarie, Nebbiolo, Barbaresco, Piedmont, Italy 25/125.
2021 Antinori, 'Pian Delle Vigne’, Brunello di Montalcino, Italy 38/190.

*House Red, White, & Sparkling 12/65*

Beverages
Sparkling Water 8.
Soft Drinks 4.

Iced | Hot Tea 4.
Coffee 5.



