Bam]oino’s Dinner

Antipasti
Minestrone or Soup of the Day 3/6

Antipasti Misti * Cured Meats, Cheeses and Pickled Vegetables 12

Polenta Calzes  Grilled Zucchini and Mushroom Marinara 1Y)

Fresh Clams or Mussels ¢ Steamed with Leeks, Garlic and White Wine 13

Calamari Friti * Lemon Caper Tartar and Cocktail Sauce 7/13

Roasted Garlic an(l Bl’le ° Toastecl House Baked Bread 12

Tomato Bruschetta 9
Toscana Garlic Bread 5

Insalata
Insalata CeSare * Romaine Lettuce, Foccacia Croutons 7/ 12
Caprese * Tomatoes and Fresh Mozzarella di Bufala 7 /12

Butter Lettuce & Green Apple * Pomegranate Vinaigrette, Gorg’onzola and Pistachios 8/ 13
Pollo Croccante * Chicken, Crispy Polenta, Pancetta, Beets, Gorgonzola, Romaine, Italian Dressing 9/ 15

Orang’e Pear Sala(l * Organic Greens, Cambozola, Orange Dijon Vinaigrette and Pecans 8/13

ClaSSiC Greelz Salacl * Tomatoes, Cucumloer, Kalamata and Feta over Romaine 8/13
Italian Choppe(l * Smoked Chiclzen, Prosciutto, Pear, Arug’ula, Butter Lettuce, Gorg’onZola 9/15
Fl‘eSh Salmon Sala(l * Organic Greens, Tomatoes, Cucuml)ers, Potatoes, Champag’ne Dressing 17
Spinacll Sala(l * Feta, Pecans and Warm Balsamic Vinaigrette 8 /13

Mixe(l Greens 7 * add Gorg’onzola, Feta or Goat Cheese 3
+ Add S}lrimp, Grilled Chicken, Prosciutto or Smoked Salmon 4.5

Paste
Ling’uine Witll Fresh Clams or MHSSels ¢ Wine or Marinara Sauce 19
Angel Hair * Tomato, Artichoke, Basil and Chicken or Shrimp 18
Cajun Llng’ulnl . Shnmp in a Lig’ht Cajun Cream Sauce finished with Pine Nuts 18
Fettuccine di Pesce * Mixed Scafood in a Light Tomato Broth 19
Risotto con POHO * Saffron Risotto with Chicken, Mushrooms, Sweet Red Peppers & Arug’ula 19
Risotto di Venere + Portabellas, Fennel, Arugula, Cabbage and Peas 155
Penne all’Amatriciana * Pancetta and Spicy Tomato Sauce 17
Lo GnOCClli Ricotta * Ricotta Gnocc}li, Parma Tomatoes, and Truffle Oil 16
Fettuccine with Spicy Creamy Pesto * Mushrooms and Caramelized Red Onions 14.5
Penne con Fung’hl al Forno * Baked Pasta with Porcini, Musllrooms, Three Clleeses, Cream 15.5
Cannelloni . Chiclzen, Prosciutto, Spinacll, Creamy Marinara and Fontina 19
Clleese Ravioli * Cream, Pesto or Marinara Sauce 14
Lasag’na Made to Order - Vegetarian or Meat 15.5
Spaghetti Marinara or Bolognese 14 add Meatballs 4

Fettuccine Carl)onara * Pancetta, Mushrooms, Leelzs, Peas and Cream Sauce 18
* Gluten Free Pasta Available Upon Request *®

Secondi

Shrimp Scampi * Cognac Garlic Butter Sauce served over Linguini 19
Salmoni Croccanti * Crispy Salmon, White Beans, Basil and Tomato Consommé 22
Pancetta Wrappe(l Filet Mig’non * Peppercorn Sauce and Red Mashed Potatoes 22

Parmig’iana Cll Melanzane ¢ Grilled Slices of Eg’g’plant, Marinara and Three Cheeses 16
POHO Al'rOStO * Roasted Half Chicken * Hormone Free Rang’e 18
Chicken P armigiana * Breaded & Baked with Mozzarella and Marinara 18
Chiclzen Cacciatore ¢ Musllrooms, Bell Peppers, Kalamata and Tomato Sauce 18
Chiclzen Marsala * Portabella Mushrooms and Marsala Wine Sauce 18
Chiclzen Picatta * Lemon Caper White Wine Sauce 18
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