Barocco Burger $1950
80z Angus burger with sautéed onions,
sautéed, mushrooms & bacon with your selection
of: fresh mozzarella or fontina on a brioche bun.

Fries or plantains as a side

Bruschette

Choice of three $8.50| Choice of six $15.50

Classica Tomato, Garlic & Basil

Mozzarella e Basilico, Roasted Peppers, Mozzarella, Pesto
e Caprino Goat Cheese, Raisins & Toasted Walnuts

Mortadella Robiola Cheese, Walnuts, Italian Mortadella

Pomodorini Roasted Cherry Tomato & Fresh Mozzarella
e Parma Prosciutto, Parmigiano, Baby Arugula & Spicy QOil

Zenzero Parma Ham, Fresh Mozzarella, Fresh Ginger

Tartufo Robiola Cheese, Black Truffles

Robiola Cheese, Crumbled Sweet Italian Sausage
Cherry Tomato & Chili Flakes

Polpette Mini Meatballs, Tomato Sauce & Mozzarella

Portobello Portobello, Walnuts, Goat Cheese & Honey
Mango Grilled Mango, Goat Cheese, Honey & Walnuts

—— Tacos (3) $20.50 ——

SHRIMP - STEAK - CHICKEN - SALMON
Served with cilantro, red onions, hot peppers

guacamole, sumac mayo, and pico de Gallo

on a tortilla of your choice: flour or corn

For catering information: 516-506-7300

Tapas $10

Gnocchi alla Sorrentina

With tomato sauce topped with melted mozzarella

and finished in the oven

Gnocchi e Gamberi

Shrimp & cherry tomatoes in a white wine sauce
Rigatoni

In ared crumbled sausage ragu, topped with green peas
Pumpkin Tortellini

In a walnut honey cream sauce

Fusilli

In a cream sauce with onions, mushrooms and bacon
Spaghetti Garlic Oil e Peperoncino

With hot pepper and sun-dried tomatoes

Medjool Dates

Stuffed with honey roasted almonds, bacon

and gorgonzola cheese

Beef Meatballs

In a traditional tomato sauce topped with ricotta cheese
Spring Roll

Fried and filled with goat cheese mushrooms and arugula
served with spicy tomato sauce

Baby Rice Balls

Served with tomato sauce

Crumbled Sausage

Mixed with sautéed broccoli rabe in garlic and oil

Goat Cheese Salad

A salad with roasted red beets, raisins, corn

toasted walnuts and honey

Fried Calamari

Served with tomato sauce

Avocado

Whole avocado sliced topped with salt oil and turmericwith
fresh lemon squeeze
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Brunch
TACCS $6

#1 | Sausage, scrambled eggs, and guacamole

#2 | Scrambled eggs, spinach, and goat cheese
with diced tomatoes

Served on flour tortillas

OMELETS $13.50

Cheesy

Shredded Mozzarella, Goat cheese, Fontina and diced tomatoes
Santorini

Spinach, Goat cheese, roasted tomatoes and Gaeta Olives
Classica

Italian ham, Mozzarella, mushrooms, and Gaeta olives
Spicy Hot

Bacon, roasted hot peppers and shredded Mozzarella
Sunny LB

Avocado, Provolone and fresh tomatoes

Light and Veggie

Sauteed mushrooms, Goat cheese and spinach

Meat and Cheese

Crumbled sausage, Fontina, chopped tomatoes

and sauteed onions

BUILD YCUR CWN
CHOOSE ANY 3

Onions-Sausage-Provolone-Mushrooms-Prosciutto Crudo

Goat Cheese-Peppers-Ham-Fontina-Tomato
Bacon-Spinach-Mozzarella
All omelets served with Roasted potatoes, peppers

and onions

Brunch
EGG SANDWICHES $11.50

Spanglish

Eggs, bacon, melted mozzarella, lettuce, tomato

and light mayo

Salsiccia

Eggs, sausage, roasted potatoes, and mozzarella

Uovo

Eggs, bacon, sausage, mozzarella, and baby arugula

Pomodoro

Eggs, mozzarella, fresh tomato, Italian Parma ham
Served on Country bread

LB BENECICT $14

Sautéed spinach, 2 poached eggs
Hollandaise sauce and ham
On toasted ciabatta

BREAKFAST BOWL

AVOCADO $13.50
Chopped spinach, carrots
steamed broccoli, walnuts and a sunny-side egg
with Raspberry dressing

e Barocco pancakes stack of three
e Waffles syrup & butter
e Fresh mixed berries

ACD
NUTELLA OR BERRIES $1.50

Sandwiches
RACLETTE $15.50

WE MELT IMPORTED RACLETTE CHEESE
AND POUR THAT DELICIOUS MELTED WONDER
INTO HOMEBAKED BAGUETTE BREAD

The...”One I'd eat at 2am any day of the week”
Chicken cutlet, Raclette cheese, bacon

and salsa cocktail aioli

The...”Thanksgiving Leftovers Sandwich”

Slowly roasted and marinated turkey breast, gravy
cranberry marmalade, roasted butternut squash bacon,
mixed greens, hot peppers

Raclette cheese

The...”Salmon and Avocado Raclette”

Grilled salmon filet with sumac mayo, Pico de Gallo
avocado, fresh lime juice, baby arugula

Raclette cheese

The...”Keep it light, but funky”

Grilled chicken, Raclette cheese, avocado

lemon juice, and sumac mayo

The...” All Day Brunch-clette”

Butter toasted baguette, fried eggs, bacon guacamole
Raclette cheese and black truffles

The...” Any day any time”

Roasted steak, Raclette cheese, and sautéed onions
The...”Italian Way”

Prosciutto crudo, Raclette cheese, and baby arugula

“ Baguelle cumécvh&i’
\\

PLEASE ADVISE OF ANY ALLERGIES




