- BACI BISTRO

s Zuppa ' Soup

fuppa del Giorno
Freshly made soup of the day

- Insalate % Salads

Insalata della Casa

Fresh seasomal greens
Insalata Caesar

Romaine with parmesan cheese and croutons in creamy dressing
Insalata Caprese

Fresh morzarella, sliced tomatoes, basil, onion and extra virgin olive oil
Insalata Pere

Seasonal greens in a raspberry vinaigrette with fresh pears, povpongola and almonds

4.50

3.95
5.95
6.95

1.95

B Antipasti Freddi %3 Cold Appetizers N

Bruschetta

Grrilled bread with fresh tomato, parlic, onion, basil and extra virgin olive oil
Prosciutto ¢ Melone

Parma cured ham and fresh melon
Carpaccio di Manzo

Thinly sliced raw beef filet, parmesan cheese, lemon, capers and extva vivgin olive oil

Melanzane

Pate of eggplant, garlic, onion and tomatoes served on grilled cgeplant
Gamberetti Marinati alla Griglia

Charcoaled shrimp, lime, feta cheese, mint and extra virgin olive oil
Peperoni Arrostiti

Roasted peppers with anchovies and capers

5.95

8.50

7.50

6.95

9.95

7.50

B Antipasti Caldi 2 Hot Appetizers N

'ane all” Aglio

Toasted bread with fresh roasted whole garic
Cozze all” Aglio ¢ Pomodoro

Miussels on the halfshell with fresh wmatos, garlic and hot peppers
Calamari alla Griglia

Cirilled calamar steak served with spicy tomalo sasuce
Gamberetti al Sugo di Scampi

Sauteed Shrimp, gerlic, white wine anid herbs

B Risotti 59 Italian Rice Dishes

Risorro alla Milanese
[talian vice with saffron, parmesan, chicken otk and wine
Risatto con Porcini
Italian rice with povcini mushrooms
Risotto con Frarti di Mare
Ttadian Tice with mixed seafood
Risotto Vegetali
Ttalian vice with fresh scasonal vegetables and parmesan cheese

3.95

6.95

7.95

9.50

10.95

14.95

17.95

14.95



B ro o Pasta

Fettucinge Nere con Capesante 18,95
Mecck fettucine with scallops, mushvooms and sindried omatoes in a saffron cream sauce

Tutti Mari 18.95
Clawms, calamari, shrimp & mussels with pappuirdelle pasta m a tomato sowoe

Linguine alle Vongole 14.95
Linguine with fresh cdams, in a white, red or naueral sauce

Pappardelle del Campo 15.95
Vieal, chicken, sausape, sundried tomatoes and mashrooms with wide ribbon pasia
in a demiplace

Buecatini alle Cozze ¢ Pomodoro 14.95
Pasta with mussels, frsh tomatoes, garlic and herbs in a spicy tomatoe sawce

Agnolott d"Aragosta 15.95
Round pasta filled with Lobster, proscisto and ricotta chesse in a cream suce

Fusilli Vegetali 13.95

Spirval pasta with sewsomal vepetables, romaroes, extra virpin olive oil
and parmesan cheese
Bucatini alla Puttanesca 13.95
Lamp hallow straws with fresh wmatocs, anchovies, black olives, capers, garlic
and hot pappers in a tomats sauce

Taghatelle Verde con Porcini 13.95
Spinach waghiatelle & porcini mushsvoms in a cream sauce

Rigatoni con Salsiceia 12.95
Short tubes with LAMSTgE arul basil ina ved saice

Gnocchi con Gorgonzola 13.95
Fotato dumplings with garlic, govgenzola and fresh tomaroes

Rigatoni alla Panna Rosa 12.95
Short tuhes with frsh tomatoes, sundried tomatoes, garlic, basil and cream

Ravioli del Giorno 16.95

Ravioli of the deey. A “Baci” specialty.

B vitelloe Maiale £ Veal & Pork

Virello alla Baci 19.95
Vieal scallopine saureed with capers, sundricd tomatoes, artichoke hearts & white wine
Saltimbocea di Vitello 19.95
Leeyers of veal, fresh mozrarella, sage and prosciutto ham, sauteed in a wine and demiplace
Scaloppine de Vitello al Marsala 19.95
Vil santeed in marsala wine, topped with artichoke hearts & mushvooms
Vitello con Porcini 19.95
Seallopine sauteed in wine with mushrooms and demiglace
Vitello al Limone 18.95
Scallopine suuteed with capers, wine & lemon
Vitello Milanese 18.95
Scallopine lightly breaded, sauteed in white wine
Lombatine di Maiale alla Napolentana 16.95

Grilled pork chop with roasted peppers, fresh tomatoes, mushrooms and garlic

- Pollo e Pesce = Chicken & Fish -

Pesce del Giorno As Quoted
Fresh fich of the dey

Pollo Picatta 13.95
Sauteed chicken Iveast in a lemon, white wine & capers sance

IPolle con Peperoni 14.95
Sauteed chicken breust with roasted peppers, capers, garlic and wine

Pollo Marsala 14.95

Sauteed chicken breast in a marsala wine and mushroom sauce



