FOCACCIA
Pane con Bacaro EVOO!

U

POLPETTA

Meatball, marinara sauce,
romano, caramelized onions, basil.

o210 ---

ARANCINI DI CASA

Arancini of the day, marinara sauce,
basil leaf and romano cheese.

I I

ANTIPASTO

Prosciutto, Genoa salami, spicy
sopressata, mortadella, Fior di latte, mixed
olives, roasted artichokes, roasted red
peppers and focaccia.

.09 ___

SALUMI
Prosciutto, Genoa salami, spicy sopressata,
mortadella, provolone, giardiniera, marinated

eggplant, arugula and house dressing.

18 -

SALSICCIA ARROSTO
ltalian sausage, roasted red peppers,
caramelized onions, provolone cheese,

giardiniera, arugula and house dressing.

I A

ALLE VERDURE
Wild mushrooms, caramelized onions,
roasted red peppers, giardiniera, marinated

eggplant, goat cheese, arugula and house dressing.

I (VA

CLUB DI POLLO

Breaded chicken cutlets, bacon, provolone,
caramelized onions, giardiniera, marinated
eggplant, arugula and house dressing.

I A

ADD
TO YOUR
SANDWICHES

STUZZICHINI

GAMBERI SAMBUCA

Sambuca flambéed shrimps and arugula.

219 -

PATATINE AL TARTUFO

Fries, Bacaro EVOO, truffle oil, black
truffle paste and romano.

-9

BURRATA

Burrata, roasted tomatoes, basil,
EVOO served with focaccia.

I K R

INSALATE MISTO

Mixed lettuce, roasted
tomatoes, mixed olives, white
onions and house dressing.

R

GNOCCHI ALLA BLU

Ricotta gnocchi, crispy mortadella and
blue cheese in a light cream sauce, topped
with pistachios and romano.

o200 ---

LINGUINI GAMBERI

Shrimp, roasted tomatoes,
arugula in a light cream sauce.

.05 -

RIGATONI SALSICCIA

Bacaro tomato sauce, Italian sausage,
caramelized onions, chili flakes and romano.

a2 20 ---

LINGUINI GIGI

Bacaro rosée sauce, prosciutto,
wild mushrooms and romano.

e 20 ---

PAPPARDELLE AL RAGU

Traditional meat sauce and romano.

IO L R

CHIPS 2 ADD TO
FRIES 4 YOUR SALADS
OR PASTAS

PASTA FRESCA

ZUPA DEL GIORNO
Soup of the day.

el b o—--

CALAMARI FRITTI

Fried calamari, marinara sauce and lemon.

19 -

INSALATE DOLCE

Arugula, roasted tomatoes, pears, blue
cheese, pistachios, house dressing
and balsamic glaze.

I /A

INSALATE CESARE

Romaine lettuce, roasted artichokes,
house croutons, Cesar dressing
and romano.

IR

RIGATONI NERANO

Fried zucchini, Bacaro EVOO,
parsley and romano.

19 o

ORECCHIETTE BOSCAIOLA

Wild mushrooms, truffle paste, bacon,

truffle oil and romano.

9D .

PAPPARDELLE
ALICI AGLIO E OLIO

. Anchovies, roasted tomatoes, Bacaro EVOO,

breadcrumbs and fresh parsley.

19 -

ORECCHIETTE
CACIO E PEPE

Romano cheese, butter, black pepper.

IR R

RAVIOLI AL STAGIONE

Veal ravioli, seasonal
pesto, and romano.

GRILLED CHICKEN 7
CHICKEN CUTLET 7
SHRIMPS 10



PiIZZA A MORTADELLA : TUTTO VERDE

Mortadella, Bacaro EVOO, Fior di latte Zucchinis, roasted artichokes, Bacaro EVOO,
and pistachios. : Fior di latte, arugula and basil.

--- 22 --- o219 —--

FUNGHI § QUATTRO FROMAGGI

Wild mushroom, truffle paste, Bacaro Bacaro EVOO, goat cheese, blue cheese,
EVOO, Fior di latte and truffle oil. Fior di latte and romano.

--- 22 --- --- 20 ---

BURRATA E SALAM| § MARGHERITA

Genoa salami, burrata and basil. Fior di latte and basil.

--- 25 --- § - 17 ---

TRE MAIALE : BOMBA

Italian sausage, Spicy sopressata, bacon Spicy sopressata, Bomba

and Fior di latte. and Fior di latte.

--- 22 --- --- 19 ---

PUTANESCA* § ZAZA

Anchovies, olives, roasted tomatoes Italian sausage, roasted red peppers,
and basil *No cheese. Fior di latte and basil.

219 - § - 20 ---

ITALIANA

Prosciutto, Fior di latte, arugula,

romano and balsamic glaze.

IO L
PEPPERONI QUEBECOISE
Pepperoni and shredded mozzarella. Pepperoni, mushrooms, peppers, onions,
=== 19 --- bacon and shredded mozzarella.

L

ALL DRESSED

Pepperoni, mushrooms, peppers and

shredded mozzarella.

K R




