starters&

SOUPS

AHTIPASTO § per person

prosciuto, mortadslla, capocolls, sopressatia,

aged parmasan chesss, maninated ofives,

balaamic masted pappers ard artichoke hearts

SHRIMP SCAMPI 10
pan flashad shrimp with gadic, white wins,

graps wmatoes, fresh basil, panrmesan chesss

and harb grilled ciabatts crosting

FHIED MOTIARELLA B

breadad fresh mozzamlla, houss mads tomeats

sauce, masted pappers, aged balsamic

FRESH MOIZARELLA B

grilled vine ripa matose, mozzaclla, angula

ard balsamic reduction

FRIED CALAMARI §

flour dusted calamar, house mads
tomate sauce, fresh basl, masted
gadic and parmesan chessa

pastas

SPAGHETTINT

handrmads maathall fried and slow
cookad In our house mads Dmato sauce
with fresh pammesan and basil

FEMME 15
ucchini, yellow squash, broccoling, masted
peppers, fresh tomato and artichoks hears

main
dishes

pizzas
calzones

HARGHERITA 10

crushed omatoss, mozzarslla, basil,
exitra wingin olive oil

CALTOMES 10
cruzhed mmatoes, mozzardla,
basll, Acotta

BRUSCHETTA 7

olive oil, grilled
clalzatia, basil, tomaio
and parmesan chesss

PASTA FAGIOLI 8
haarty fevomed both,
wegstables and b=ans

TODAY'S S0P 5
chefs daily inapimtion

CAESAR T

crisp omaine lstuce, harb croutons, cassar
dresszing and shaved parmeaszan cheeas
Add 4 tfor chlcikan breast

Add B for ahrimp

BUCATIHI 25

pan searad lobster, shrirmg, dames and calamai in
a whits wins,

omate saffon broth

ORECCHIETTE 18
grilled chicken, prosciutio, mushmaoms,
caramelized onlons, parmesan cream

LINGUIMI 18
baby clams in aither house made red or
white sauce with butter, wine, harbs,

gariz and pamrmesan chesss

PARMESAMN 18
lightly breaded chicken with house made
tomato sauce, mozzaralia, fresh basil,

procoalint &md dnguinl

SCALLOPIMI 25
grified veal scallopini with arugula, ofve oll

rmoasted peppars and Mnganing potatoss
PICATTA 10

grilled chicken breast with lemon and parsiay,
broccolinl and Ingulnl

10
Pogno

romaing & icabang lethucs with clives, tomatoss,
onions, arichokss, mushmoms and creamy leman
oregans dresaing

Add & for chicken braast
Add & for ghrimp

BACIO 8

RIGATOHI 19

slow cooked beef, pork and veal bolognese sauce
with balsamiz syrup and fresh basil

ZITI 18
baked with tomato, rcotta, fresh mozzarlla
and our hand mads meatbal

MSOTTO 18
superfing arboro rice prepared daily, pleass ask

your sarver about our
risotto of the day

SEA BASS 24
artichoke hearts, tomatoaes, fannel, asted
potatoes, crispy prosciutto and a lemaon buttar
salca

MARSALR 25
Nour dusted vaal scallopinl, Trash mushmoom

marsala sauca, broccolinl and inguinl

TRE

BACIO SIGNATURE PIZZAS 12

mushmoms, artichcke hearts, saweeges, pine nuts, mozzaralla, crushed tomaioes

prosciutio, shredded parmesan, anigla, s vgin olive oll, mozzansla

maathalls, rcotta, roasted peppars, mushmooms, crushed tomatoss, mozzarslla

EXTRAS 1 EACH

roasted pappsrs mieathallz

Lty L g prosciutio
pEppars sun dried tomak
pepparanl TR T Y
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mushmooms
alivas

ricoita chesss
pine nuts
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