
CLASSIC CAESAR  
fine cut romaine, pecorino romano, house-made caesar dressing 34

ARUGULA WITH CHOPPED ARTICHOKE HEARTS 
artichoke hearts, reggiano, fresh lemon juice, olive oil 34

BAR ITALIA CHOPPED SALAD 
chopped greens, salami, tomato, onion, cucumber, feta 
garbanzo beans, croutons, kalamata olives, red wine vinaigrette 36  

FAMILY STYLE SALADS
FEEDS UP TO 6 PEOPLE        

FEEDS UP TO 6-8 PEOPLE        

DINNER FOR FOUR        

FAMILY STYLE PASTA

GRILLED BRANZINO “VIA CAROTA” STYLE* 
open faced, cipollini onions, fennel, spicy broccolini,  
lemon butter 87

CLASSIC CHICKEN PARMESAN 
classic chicken parmesan, romano and parmesan 
crusted chicken, rigatoni pomodoro 77

CRISPY CHICKEN LIMONE 
parmesan crusted chicken, lemon butter sauce,  
rigatoni pomodoro 77

ATLANTIC SUSTAINABLE SALMON* 
pan seared, with cipollini onion, fennel, broccolini, lemon butter 85

LOAF OF “ON THE RISE” COUNTRY BREAD 14

CHEF ANDY’S BUCATINI BOLOGNESE 
classic fresh bucatini with our house-made special meat sauce 57

GARGANELLI DIAVOLO WITH SHRIMP 
garganelli pasta, shrimp, our classic diavolo sauce 66

LEMON CHICKEN PRIMAVERA 
chicken, lemon parmesan cream sauce, fresh vegetables 56

OUR FAMOUS HOUSE-MADE LASAGNA 
made daily in-house with bolognese meat sauce,  
marinara,fresh whipped ricotta  57

GARGANELLI & MEATBALLS 
with fresh whipped ricotta 56 

PESTO RIGATONI WITH CHICKEN 
parsley, pine nuts, tomatoes, parmesan cheese, basil, mozzarella 62

RIGATONI MUSHROOM BOLOGNESE 
a duxelle of  shiitake and cremini mushrooms, shallots, garlic,  
red wine and ripe tomatoes 61

MEATBALLS 
eight meatballs with marinara 29

FAMILY ENTREES

Optional set up add-on: Disposable chafers with sternos, serving 
utensils, plates and cutlery - $2.5 per person

10.11.23

(24 hours in advanced notice required)

ROBERTO’S KEY LIME PIE (serves 6-8)
we know it’s not italian - but we think it’s the best you’ll ever have 48
 BAR ITALIA CARAMELIZED CHEESECAKE (serves 16-20) 
crème anglaise, strawberry 128

DOLCI


