
BACCIO

GLI ANTIPASTI
                                                                                                      Entrée                 Plat  
 

* Pomodoro, Burrata, Pistacchio ........................................................................................12,90€
 Fresh tomato, heart of creamy burrata, pistachio & rocket.
Tomate fraîche, cœur de burrata, éclats de pistache, tomates confites & roquette.
 

* Arancini alla Napoletana .....................................................................7,60€....................11,50€
 Golden rice balls with a tender heart of crushed fresh tomatoes, basil.
Arancini dorés, cœur fondant & concassé de tomates fraîches, basilic
 

Pettola, Bresaola ...................................................................................13,80€...................16,90€
 Soft rolled mozzarella dough, bresaola, rocket with sun-dried tomatoes, olive oil.
Roulé de mozzarella, bresaola, roquette & tomates confites, huile d’olive MAIA.
 

LA PINSA · IL PANAZZO
 

* Pinsa Romana .....................................................................................................................14,70€
 Mortadella, creamy stracciatella, rocket with pistachio pesto.
Mortadelle, stracciatella crémeuse, roquette & pesto de pistache.
 

Pinsa al Salmone ..................................................................................................................15,60€
 Smoked salmon with a delicate lemon cream, rocket.
Saumon fumé & crème délicatement citronnée, roquette.
 

* Panazzo caprese .................................................................................................................12,30€
 Burrata, pesto, sun-dried tomatoes, rocket.
Burrata, pesto, tomates confites, roquette

*Panozzo prosciutto cotto e carciofi .................................................................................12,90€
 White ham, mozzarella, rocket & sun-dried tomatoes.  
Jambon blanc, stracciatella crémeuse, roquette & tomates confites.

LA PASTA
 

* Penne all’Arrabbiata ..........................................................................................................12,90€
 Tomato, garlic with a touch of peperoncino.
Tomate, ail & pointe de peperoncino.
 

* Gnocchi alla Sorrentina ....................................................................................................14,90€ 
 Soft gnocchi, tomato, stracciatella with fresh basil.
Gnocchi fondants, tomate, stracciatella & basilic frais.

La Dolce Vita s’invite à table



BACCIO

La Dolce Vita s’invite à table

 I GRANDI CLASSICI
 

* Parmigiana di Melanzane .................................................................................................18,90€
 Tender aubergine gratin, tomato, mozzarella & parmesan.
Gratin d’aubergines fondantes, tomate, mozzarella & parmesan.
 

* Lasagna Bolognese ............................................................................................................19,30€
 Slow-cooked beef, tomato, mozzarella & parmesan.
Ragout de boeuf, tomate, mozzarella & parmesan.
 

Lasagna alla Valtellina .........................................................................................................22,40€
 Tender saffron-flavored lasagna, bresaola & rocket, sun-dried tomatoes, balsamic glaze.
Lasagne safranée fondante, bresaola , tomates confites, roquette, crème de balsamique.
 

Cannelloni alla Piemontese ................................................................................................21,80€
 Veal with Italian cheeses, finished with a delicate porcini mushroom cream.
Veau & fromages italiens, crème délicate aux cèpes.
 

Polpette di Vitello, Gnocchi ................................................................................................23,20€
 Soft veal meatballs, tomato sauce & parmesan.
Boulettes de veau moelleuses, sauce tomate & parmesn.

 

I DOLCI
 

* Il Fiocco di Neve · Classico La Signature BACCIO ...........................................................5,00€
 Fluffy pastry filled with creamy ricotta & fior di latte.
Nuage au cœur crémeux de ricotta & fleur de lait.
 

Il Fiocco di Neve · Pistacchio ................................................................................................5,00€
 Fluffy pastry filled with creamy ricotta & pistachio.
Nuage au cœur crémeux de ricotta & pistache.
 

Il Fiocco di Neve · Cioccolato ...............................................................................................5,00€
 Fluffy pastry filled with creamy ricotta & chocolate.
Nuage, au cœur crémeux de ricotta & chocolat.
 

Babà Napoletano ...................................................................................................................6,20€
 Neapolitan Baba, delicately soaked & tender.
Le grand classique napolitain, moelleux & délicatement imbibé.
 

Affogato ...................................................................................................................................8,30€
 Vanilla ice cream & Italian espresso.
Glace vanille & espresso italien.
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