
F I NOCCH I ETTA  F I NOCCH I ETTA  arugula / orange / fennel / pomegranate / olives / toasted pistachios / lemon vinaigrette 9

AR UGUL ETTA  A R UGUL ETTA  arugula / Parmesan / organic tomatoes / lemon vinaigrette 8

M I ST I CANZA  M I ST I CANZA  spring mix / organic cherry tomatoes / grilled vegetables / shaved Parmesan / balsamic vinaigrette 8

CESAR E  CESAR E  Romaine / Parmesan / garlic croutons / Caesar dressing / Parmesan cracker 8

MED I TER R ANEA  M ED I TER R ANEA  spring mix / tomatoes / cucumber / red onions / feta / pistachios / olives / balsamic vinaigrette 9

ANTIPASTIANTIPASTI
F R I ED  CA L AMAR IF R I ED  CA L AMAR I   with duo dipping sauce 12

BR USCHETTA  NAPOL ETANA  BR USCHETTA  NAPOL ETANA  grilled Italian bread / marinated organic tomatoes / arugula / Parmesan / balsamic glaze 8

SHR I M P  GONDOLASHR I M P  GONDOLA   scampi sauce / grilled Italian bread 13

CR AB  BR USCHETTACR AB  BR USCHETTA   grilled Italian bread / creamy crab dip  / red roasted peppers / parmesan cheese 14

MEATBA L LMEATBA L L  +   +  POL ENTAPOL ENTA   handcrafted meatballs / tomato sauce / creamy Parmesan polenta / pesto / EVOO 9

MUSSEL S  F R AD I A V OL AMUSSEL S  F R AD I A V OL A   spicy marinara / garlic crostini 12

BUR R ATA  CAPR ESEBUR R ATA  CAPR ESE   creamy center mozzarella / heirloom tomatoes / fresh basil / balsamic glaze / EVOO 12

EGGP L ANT  TOR TAEGGP L ANT  TOR TA   pan-fried eggplant / tomato sauce / mozzarella / garlic crostini 10

AR ANCI N IA R ANC I N I  flash-fried rice balls with ground beef / peas / fontina cheese / duo dipping sauce  9

PR OSC I UTTO  &  M ELONE  P R OSC I UTTO  &  M ELONE  prosciutto / arugula / cantaloupe / balsamic-fig reduction 11

CR I SP Y  BR USSEL S  SP R OUTSCR I SP Y  BR USSEL S  SP R OUTS   pancetta / Gorgonzola / local honey / lemon zest 11

GR I L L ED  OCTOPUSGR I L L ED  OCTOPUS   Mediterranean relish / basil olive oil 15

BOARDS BOARDS &&  CARPACCI
BACCO  BOAR DBACCO  BOAR D**   prosciutto, speck, mortadella, sopressata, creamy Gorgonzola, sharp Provolone, grilled vegetables /
olives / char-grilled Italian bread 18

FORMAGG I  M I ST I  F ORMAGG I  M I ST I  creamy Gorgonzola, Italico, sharp provolone,  Asiago, pepato cheeses / dry & fresh fruit / 
fig jam / walnuts / char-grilled Italian bread 14

MANZOMANZO**   raw beef / capers / spring mix / crushed peppercorns / mustard aioli / artisan crackers 13

TUNATUNA **   peppercorn-encrusted Ahi / spring mix /  spicy lemon aioli / artisan crackers 13

SIDES
BABY  SP I NACH  BABY  SP I NACH  6	        BR OCCOL I  R ABE  	        BR OCCOL I  R ABE  6	       A SP AR AGUS  	       A SP AR AGUS  6	      GA R L I C  M ASHED  POTATOES  	      GA R L I C  M ASHED  POTATOES  6		

W I L D  MUSHROOMSW I LD  MUSHROOMS  6	    R OSEMAR Y  POTATOES  	    R OSEMAR Y  POTATOES  6	     BROCCOL I N I  BR OCCOL I N I  6

ArtisanArtisan  FLATBREADFLATBREAD
MAR GHER I TA  M AR GHER I TA  San Marzano tomatoes / mozzarella / basil / EVOO 10

TR UF F L E  FUNGH I  TR UF F L E  FUNGH I  wild mushrooms / mozzarella / ricotta / Gorgonzola / speck / truffle oil 13

MAR CEL LO  M AR CEL LO  San Marzano tomatoes / mozzarella / salami / sausage / ham / bacon 12

BEL L A  M EATBA L L  BEL L A  M EATBA L L  San Marzano tomatoes / meatballs / mozzarella / basil pesto / ricotta 12

UV ETTA  UV ETTA  mozzarella / Gorgonzola / fresh grapes / prosciutto / balsamic glaze 12 

B I ANCANEV E  B I ANCANEV E  mozzarella / basil / organic tomatoes / arugula / prosciutto / shaved Parmesan / EVOO / balsamic glaze 13

*MENU ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR *MENU ADVISORY: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR 
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

FOR PARTIES OF 8 OR MORE,  18% GRATUITY WILL BE AUTOMATICALLY ADDED TO YOUR BILL.FOR PARTIES OF 8 OR MORE,  18% GRATUITY WILL BE AUTOMATICALLY ADDED TO YOUR BILL.

AddAdd  CH I CK EN  CH I CK EN  + 4     SHR I M PSHR I M P  + 6     SA LMONSA LMON **+ 8     TUNATUNA **  + 8

INSALATEINSALATE
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TERRA TERRA From the LandFrom the Land
POL LO  A I  F UNGH I  POL LO  A I  F UNGH I  chicken breast / wild mushrooms / Cipollini onions / Marsala wine sauce / roasted garlic mashed potatoes + 
broccolini 19 

POL LO  A L  L I MONE  POL LO  A L  L I MONE  chicken breast / roasted red peppers / capers / olives / roasted garlic / white wine-lemon sauce / 
rosemary potatoes + asparagus 19 

V I TEL LO  A I  CA R C I OF I  V I TEL LO  A I  CA R C I OF I  veal scallopini / roasted peppers / garlic / artichoke hearts / white wine-lemon sauce / 
rosemary potatoes + asparagus 23 

V I TEL LO  SA L T I MBOCCA  V I TEL LO  SA L T I MBOCCA  veal scallopini / prosciutto / mozzarella / fresh sage / Marsala wine sauce / 
roasted garlic mashed potatoes + broccolini 23

R I B - E Y E  TAGL I A TAR I B - E Y E  TAGL I A TA **   14-ounce grilled rib-eye / fresh arugula / shaved Parmesan / roasted potatoes 29 

CH I ANT I  SHOR T  R I BS  CH I ANT I  SHOR T  R I BS  braised boneless short ribs / Cipollini onions / Chianti wine reduction /
 roasted garlic mashed potatoes + asparagus 27 

MARE MARE From the SeaFrom the Sea
NORWEG I AN  SA LMONNORWEG I AN  SA LMON **   pan-seared / roasted vegetable caponata / lemon-butter sauce / creamy Parmesan polenta 23

BR ANZI NO  BR ANZI NO  pan-seared crispy skin / garlic-lemon sauce / asparagus / rosemary potatoes 27 

SCA L LOPS  SCA L LOPS  pan-seared / saffron risotto / pesto / EVOO 27

AH I  TUNAAH I  TUNA **   seared medium-rare / spicy mustard sauce / roasted garlic mashed potatoes + broccolini 25 
CACC I UCCO  CACC I UCCO  tu s ca n  s e a f ood  s t ew  tu s ca n  s e a f ood  s t ew  Gulf shrimp / mussels / clams / calamari / sea scallops / lobster tail / catch of the 
day / white wine-tomato broth / char-grilled Italian bread 30

ClassicClassic ITALIANITALIAN
F ETTUCC I NE  A L F R EDO  F ETTUCC I NE  A L F R EDO  egg noodles/ creamy alfredo sauce / Parmesan cheese 15
L A SAGNA  L A SAGNA  Bolognese-style meat ragù / blend of cheeses / tomato-béchamel sauce 15
EGGP L ANT  P ARM I G I ANA  EGGP L ANT  P ARM I G I ANA  / angel hair pasta 16
CH I CK EN  P ARM I G I ANA  CH I CK EN  P ARM I G I ANA  / angel hair pasta 17
V EA L  P A RM I G I ANA  V EA L  P A RM I G I ANA  / angel hair pasta 20

LeLe PASTE
PACCHER I  GR ANCH I OPACCHER I  GR ANCH I O   large-tubed pasta / lump crab / organic cherry tomatoes / arugula / lemon zest / spicy breadcrumbs 23 

PENNE  CAPR ESEPENNE  CAPR ESE  marinara sauce / EVOO / fresh mozzarella / basil / Parmesan 14

R A V I OLONE  SOF I A  L OR EN  R A V I OLONE  SOF I A  L OR EN  jumbo ravioli / spinach-cheese blend / red roasted pepper-tomato ragù / Gorgonzola crumble 15

F ETTUCC I NE  BOLOGNESE  F ETTUCC I NE  BOLOGNESE  Bolognese-style meat ragù 15

LOBSTER  R A V I OL I  L OBSTER  R A V I OL I  saffron cream sauce / asparagus tips 23

SHR I M P  SCAMP I  SHR I M P  SCAMP I  Gulf shrimp / garlic-butter-lemon sauce / linguine 22

ANGEL  HA I R  SANTA  L UC I A  ANGEL  HA I R  SANTA  L UC I A  wild mushrooms / asparagus tips / sun-dried tomatoes / creamy pesto sauce / parmesan 16 

L I NGU I NE  CON  V ONGOL E  L I NGU I NE  CON  V ONGOL E  littleneck clams / organic cherry tomatoes / EVOO / garlic / chile flakes / white wine flambée 18

L I NGU I NE  7  F I SHES  L I NGU I NE  7  F I SHES  squid ink linguine / littleneck clams / mussels / crab meat / fresh calamari / shrimp / lobster tail / scallops / 
organic cherry tomatoes / white wine flambée 30

F ETTUCC I NE  ZA F F ER ANO  F ETTUCC I NE  ZA F F ER ANO  shrimp / scallops / lump crab meat / saffron cream sauce 25

PACCHER I  M ATR I C I ANAPACCHER I  M ATR I C I ANA  large-tubed pasta / caramelized onions / pancetta-bacon mix / marinara / EVOO / Parmesan 15

OR ECCH I ETTE  S . B . R .  OR ECCH I ETTE  S . B . R .  ear-shaped pasta / crumbled sausage / roasted garlic broccoli rabe / white wine flambée / Parmesan 15

PENNE  OR TOL ANOPENNE  OR TOL ANO  organic baby spinach / wild mushrooms / asparagus tips / cherry tomatoes / EVOO / roasted garlic / 
white wine flambée 15 

GNOCCHI GNOCCHI &&  RISOTTI
R I SOTTO  M I GNON  R I SOTTO  M I GNON  mignon tips / caramelized onions / wild mushrooms / Gorgonzola cheese 23 

R I SOTTO  P ESCATOR ER I SOTTO  P ESCATOR E   clams / mussels / calamari / shrimp / crab meat / organic cherry tomatoes / white wine flambée 24

GNOCCH I  A L  TEGAM I NOGNOCCH I  A L  TEGAM I NO   marinara sauce / EVOO / fresh mozzarella / basil / Parmesan cheese 16

GNOCCH I  GOR GONZOLA  GNOCCH I  GOR GONZOLA  organic baby spinach / Gorgonzola cream sauce / crushed walnuts / truffle oil 18

BACCO  I TA L I AN  +  W I NE  BAR  |  3 4 5 9  M ER CHANT  BL V D .  A B I NGDON ,  MD  2 1 0 0 9  |  ( 4 4 3 )  3 7 2 - 5 7 2 1BACCO  I TA L I AN  +  W I NE  BAR  |  3 4 5 9  M ER CHANT  BL V D .  A B I NGDON ,  MD  2 1 0 0 9  |  ( 4 4 3 )  3 7 2 - 5 7 2 1


