
 

 
 
 

BACARO  262 SOUTH WATER STREET  PROVIDENCE, R.I. 02903 401-751-3700 
 

 
 
 

RESTAURANT �  WINE BAR �  SALUMERIA 
 

This is an idea of some of the menu items at Bacaro  
 
 

 
 
House-Cured Salmon with Shaved Fennel, Micro Greens and Tarragon Oil  
 

 
 
Spring Panzanella Salad with Venetian White Anchovies and Organic Micro Greens 
 
 

 
 
 
 
Buffalo Mozzarella on a bed of Prosciutto di San Danielle with Roasted Red and 
Yellow Peppers, Rocket, and Fresh Oregano Drizzled with Capezzana Olive Oil  
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Carpaccio of Beef with Parmigiano with Mixed Native Radishes, Parmigiano-Reggiano & 
Capezzana Olive Oil – thinly sliced raw beef, rocket, shaved parmigiano-reggiano, sea salt and cracked 
black pepper 
 

 
 
 

Fresh mountain mint,  tender mache, Capezzana Olive Oil, cracked black pepper 
 

 
 
 
Strawberry & Field Greens Salad with Feta Cheese & Toasted Walnuts 
 

 
 

 
 

Shallot and aged red wine vinaigrette, virgin olive oil, mountain mint 

Spring Fava Bean and Tuscan Pecorino Salad 

Roasted Beet, Mango & Avocado Napoleon with Local Organic Greens 
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Stuffed “Mortadella alla Griglia” - Grilled purses of mortadella stuffed with 
talleggio cheese and served with Mostarda Fruits 
 
 

 
 
Grand Crostini Misti  
 
 

 
 
Fried Squash Blossom with Zucchini Attached Stuffed with Seasoned Ricotta 
Cheese and served on a bed of San Marzano Pomodoro & Fresh Basil 
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Celery, preserved lemons, cherry tomatoes, local radishes, basil, fruity olive oil 
 
 
 
 
 
 

 

 
 

Wood-Grilled “Bistro Steak” with Avocado, Fresh Coriander, Cherry Tomatoes- mashed 
potatoes, virgin olive oil, sea salt, mignonette 

 

 
 

Wood-Grilled Squid Octopus over Fresh Cranberry Beans 

Cioppino- Delicate Italian Braise of Scallops, Littlenecks, Squid, Striped Bass and New 
Brunswick Baby Shrimp in San Marzano Tomato Pomodoro 
 Fruity olive oil, grilled bruschetta, fresh herbs   
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Pan-braised fore and hind shank, saddle, faro, micro greens, virgin olive oil 

 
 

 
 

Wood-Grilled Spareribs “Scottadito” with Mashed Tur nips & Potatoes 
Sweet and spicy pan drippings, fresh rosemary, virgin olive oil 

 
 
 
 
 

Pan-Braised Rabbit in Sweet Vermouth with Roasted Spring Vegetables 


