
dinner menu

In Italy, each family has a personal culinary history tied to the 
historic traditions that comprise “The Art of Italian Baking” 
and a love of the vine that the ancient roman divinity Bacchus 
has bestowed upon us.

At Pan di Bacco, the journey from our kitchen to your table 
begins with six sisters from Naples.  In the 1940s Angela, 
Marisa, Clara, Pina, Genni and Anna moved away from home 
carrying the foundation of their mother Donna Elena’s 
cooking with them. Each became an inspired cook; passing 
down simple, yet �avorful specialties that today transcend 
regional borders, but retain their Southern Italian roots.  

From our signature “pan di bacco”  bread to our thin crust 
pizzas,  baked pastas, house made desserts, and more;  every  
dish  and glass of wine we serve combines the freshest of 
ingredients with authentic techniques- honoring the spirit of 
those who have lovingly fed our family for generations.

= vegetarian dishes

8:00 am - 16:00 pm

Open Continuously 7 days a week

brunch
dinner 16:00 pm - 12:00 am

ASK ABOUT our GLUTEN FREE PASTA AND PIZZA!

We use farm fresh organic and 
hormone free meats and vegetables 

whenever available. 



antipasti della Nonna 
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zia clara
garden iceberg, avocado, baby tomatoes, crispy 
bacon
$ 98   

insalata bacco
romaine LETTUCE, cherry tomatoes, prosciutto
$ 125                             

insalata di cesare                                  
classic ceasar salad with organic romaine 
LETTUCE 
$ 98   
Add GRILLED CHICKEN $ 25            

Salads
served with pan di bacco rosemary bread 

LA caprese                                      
mozzarella, tomatoes and organic pesto
$ 115   
  
bresaola e rucola                                                 
organic bresaola, rucola greens, parmigiano  
$ 148    

Insalata mista- house salad                                                 
mixed organic greens with cherry tomatoes 
Side  $ 48 
main  $ 78 

fruit house salad 
$ 60 

• organic pesto
• salsa tonnata (tuna cream)
• Spinach Dip
• tomato sauce
• mediterranean hummus 
• home made lemon mayo
 

salse dips 
• pan di bacco rosemary
• sourdough 

• focaccia

• ciabatta

• brown 

• tartine

• olive

• onion

BREAD

Salsa and breads
bread and a salsa dip    $ 45  

served with freshly baked house bread

Mixed Italian cold meats and cheeses
Salami , Mortadella, prosciutto and italian 
cheeses 
$ 110 

PEPERONI NAPOLETANI
Sauted pepperS, capers, breadcrumbs
$ 40

Melanzane angela
ORGANIC BABY eggplant IN a rich TOMATO sauce
$ 45

“italian” fries & house mayo dip
Traditional $ 40
Truffle oil $ 55   

pomodorini ELISABETTA
BAKED BABY garlic TOMATOES 
$ 45                                 

sampler della nonna
assorted cold meats, peppers and eggplant
$ 138

funghi e parmigiano
mushrooms, parmigiano, saffron sauce
$ 65

salsiccia e cavoli
italian sausage and chard, parmigiano 
$ 65

mozzarella e pomodoro
mozzarella, cherry tomatoes, greek olives 
$ 65

bruschette  di zia peppa
toasted house bread from aunt Peppa’s favorite recipes. served with side tomato sauce

ORTOLANA
organic baby eggplant, pesto, and parmigiano
$ 65
 
Pizzaiola
mozzarella, tomato sauce, organic basil 
$ 65

sampler del piacere
your choice of 3 different bruschettas
$ 128



GNOCCHI ALLA SORRENTINA
home made gnocchi with tomato and mozzarella
$ 120 

LASAGNA verde
organic pesto, mozzarella and parmigiano 
$ 138 

orecchiette alla Mimi’                                     
broccoli orecchiette, pine nuts and organic 
pesto
$ 120 

PASTE AL FORNO

Zuppa del giorno
zuppa annamari’
soup of the day
$ 68  
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oven baked in terracotta terrines. served with house bread 

lasagna marisa
organic beef traditional lasagna
$ 138 

PARMIGIANA DI MELANZANE                                 
organic eggplant, mozzarella and tomato 
$ 138 

GLUTEN FREE PASTA                                                 
CHOICE OF tomato OR pesto sauce
$ 138 

served with house baked bread

LA caprese                                      
mozzarella, tomatoes and organic pesto
$ 115   
  
bresaola e rucola                                                 
organic bresaola, rucola greens, parmigiano  
$ 148    

Insalata mista- house salad                                                 
mixed organic greens with cherry tomatoes 
Side  $ 48 
main  $ 78 

fruit house salad 
$ 60 

PIZZA di Bacco
Thin Crust neapolitan inspired pizza with a unique crunch and rectangular shape

REGINA MARGHERITA                                       
Classic napolitan tomato sauce , Mozzarella 
and parmigiano grana padano
$ 135
 
la milanese                                  
salame milano, tomato sauce, mushrooms, mozzarella 
and parmigiano grana padano
$ 155

garlic prawns                                               
garlic prawns, mozzarella and tomato
$ 180

RUCOLA E PROSCIUTTO                                      
Organic Rucola greens, Italian  Prosciutto ham, 
tomato sauce and mozzarella
$ 180 

VEGETARIANA DELL' ORTO                                  
baby organic zucchine, peppers, onions
tomato sauce and mozzarella
$ 155

bianca con patate                                   
organic potatoes, mozzarella 
$ 135

GLUTEN FREE pizza                                              
CHOICE OF MARGHERITA OR VEGETARIANA
$ 165

add on options: 
Mushrooms - Pepper - onion         ADD   $ 8   each 

Salami -  prosciutto         ADD $ 22  each
gorgonzola cheese

croquettes di mamma and misti
savory baked patties served with Pan di bacco rosemary bread and salse dip 

Organic beef, pine nuts and cranberry

Organic Chicken with lemon scent

Organic beef, salame & mozzarella                                     

mozzarella croquette

potato panzarotti
   
Organic pearl millet “Polenta”

3PCS 5PCS 7PCS

choose and mix your croquettes

$ 90          $140               $195

fritto misto del mare - fried seafood & vegetables              $ 125    
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spiedini o skewers

organic chicken 
TWO PIECES: $ 118   

italian sausage and arrachera beef
TWO PIECES: $ 135  

seasonal organic vegetables 
TWO PIECES: $ 135  

garlic prawns and cherry tomato 
TWO PIECES: $ 135  

miniburger

hormone free beef
three PIECES: $ 145   

organic pearl millet  
three PIECES: $ 125  

organic chicken
three PIECES: $ 145   

served with roasted garlic
bread and house dipping sauce

served with italian 
fries and house made mayo 

il piacere 

verde e verde

allegria

tagliere al tuo gusto  
choose 3 single 

skewers or 
4 miniburgers

one antipasti
or side

house salad
 one dip+ + $ 225  

orecchiette alla mimi
or lasagna verde

one antipasti
or side

house salad
+ + $ 210  

pick 9 
croquettes 

one antipasti
AND SIDE

house salad
+ + $ 255  

il buon gusto
italian cheese

and cold meats,
honey & chestnuts

+ + $ 255 

Tiramisu Salvatore
classic mascarpone with coffee scent 
$ 65                

Baba napoletano
Neapolitan rum baba cake
$ 65                

torta cioccolato caprese                                      
almond and chocolate cake with gelato
$ 65

biscotti cookie plate of 4
house made changing daily selection 
$ 30 
          

Dolci o dESSERT add limoncello lemon digestive $ 60  
delizia di limone
traditional neapolitan lemon tart
$ 65                
  
torta di mele
our own soft apple pie recipe
$ 65  

PIZZA DOLCE (to share)
BANANA & CHOCOLATE sauce
$ 90

Gelato
one scoop $ 20
two scoops $ 35
   
               

WINE PAIRING
Choose 3 different wines from our daily specials ( 2.5 oz pours ) $ 170 

create your own cutting board

 one dip

 one dip

 one dip
one antipasti

AND SIDE
house salad

Organic beef, pine nuts and cranberry

Organic Chicken with lemon scent

Organic beef, salame & mozzarella                                     

mozzarella croquette

potato panzarotti
   
Organic pearl millet “Polenta”


