ETL H ME
BACI SET LUNCH MENU

TRATTORIA BAR . . o
1 Starter + 1 Main + Coffee or Tea

1AM + 133 + MWk

TO BEGIN ﬁﬁ;*i (select one#E—) $268

SOUP OF THE DAY V CAPRESE
Selected Fresh Seasonal Ingredients Buffalo Mozzarella Cheese, Datterino Cream,
=HE5 Marinated Tomato, Olive Powder
muEXNEMBIHKFZ LR Bmes
CAESAR SALAD
Romaine, Parmigiano, Pancetta, ALETTE DI POLLO
Quail Eggs Marinated Chicken Wings, Cayenne Pepper,
R BELAR MEBSL - ZER - BBE Buffalo Sauce
BREKFIRBE F=5im
BRUSCHETTA SALMONE
E AVOCADO

Smoked Salmon Tartare, Avocado,
Sour Dough, Crushed Tomato
BN hREMM BERe  BEH

CHOICE OF MAIN, PIZZA & PASTA 3:3% - s &k

(select one from main, pizza or pasta 33§ » & 8 sk 2k f 2 —15H)

PIZ7A PASTA MAIN
YV MARGHERITA NERO DI SEPPIA +568 CONDONE DI MANZO +$88
Mozzarellad’ Agerola, Basil, EVO, Mancini Linguine, Red Prawn, Squid, M5 Wagyu Beef Picana, Sautéed Cabbage,
Tomato Sauce Crustacean Bisque Leeks, Semi-Dried Tomato, Red Wine Jus
KEZ L~ BE -~ HIEH - BNE FAMIRERTREW sest FIERMMSHFFIBR sz - K&
SRR  AUET
€ ARRICCIA +$18 TAGLIATELLE BOLOGNESE
Porchetta, Broccolini, Smoked Provola, Homemade Fettuccine, POLLETTO MARINARA +$18
Mozzarellad’ Agerola Wagyu Beef Bolognese, Grilled Spring Chicken, Anchovies,
VEFERRA ~ FHETEE BB L kG2 Parmigiano Reggiano Marinara Sauce, Roasted Potato
FREARNEMRT mmsEs+ EEH w=a - BZhE 28
LA MARCHI
Spianata, Eggplant, San Marzano, AOP ETONNO BRANZINO IN +$48
Mozzarella d’Agerola, Taggiasca Olive Mancini Spaghetti, Tuna, Garlic, GUAZZETTO
BARHMKEE ~ 7 ~ B~ KFEZL - 8 Parsley, EVO Sea Bass, Seafood Broth, Fennel, Shellfish
ERBEHEERLEN BER HRERS  BE
TERESITA
Fior di Latte, Smoked Provola Cheese, NDUJA E LUGANEGA
Cooked Ham, Sautéed Spinach, Mancini Fusilli, Luganega Sausage,
Boiled Eggs ‘Nduja, Olive Dust
AT BEZ T KR WEE - RE EXXARIRLN
V TERRE YV CHE CAVOLO DI RIGATONI
San Marzano Tomato, Buffalo Mozzarella, Mancini Rigatoni, Tuscan Kale,
Bell Pepper, Basil, Datterino Tomato, Ricotta Cheese, Chick Pea
Shaved Parmigiano, Mushrooms PRHBEFEETN szt  Ewg

B KFEZE S EER - BH - WEBZL  BE

WATER 7k DRINKS &% DESSERT §H &
FREE-FLOW $28 DAILY JUICE 288+ $38 TIRAMISU s@susefi ks $48
NORDAQ WATER /guest &fir
Sparkling / Still SOFT DRINK 5%k $28 PANNA COTTA S48
HPREER Nordag BEZBKRERK Caramel, Double Cooked Cream,
PERONI BEER (BTL) $58 BACI Cookie Crumbles
PERONI M35 (iR 55) ERUE &£ =E BACI BIEHRMR

WINE BY GLASS #%&& $68

*All our pizzas, unless specified, are made with fior di latte cheese from Agerola

FRESRIERASN PR H B9 Agerola HE X fior di latte £ 2T THF

*All our pizzas are topped with “San Marzano” tomato DOP FiE #@8#9AMA DOP E&ZER San Marzano &

*All prices are subject to 10% service charge FiaEB BRI —RFE &, LIRS HFAHFE €9 BaciSignature VVegetarian



