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RESTAURANT WINE BAR  SALUMERIA

Below is a sample of Chef Brian Kingsford’s disheat Bacaro Restaurant. We try to
keep this site as up to date as possible with reghr to menu and pictures however,
because the menu is printed in house daily based freshness, and quality
ingredients, some of the dishes below may not appean the menu.

Smoked Prosciutto with Sliced Fresh Mushroom & NevBrunswick Shrimp Salad 1.emon,
virgin olive ail, fresh coriander, speck



Carpaccio Beef over Confreda Farms Green Zebra Heloom Tomatoes
Capezzana Olive Oil, House Preserved Lemon, Wilehala, Opan Basil

Sweet Apples and Spicy Arugula with Paper Thin Slies of Fennel Salumi
Lemon, capezzana olive oil, golden apples, natiugwa, red onion, fennel



Italian Buffalo Mozzarella Drizzled with CapezzanaOlive Oil on a bed of Prosciutto
di Parma with Roasted Bell Peppers from Confreda Fans in Cranston

Roasted Baby Beets and Lavender & Poppy Encrusteddat Cheese with Wild
Arugula and Aged Balsamic Vinegar



“Crespella’ Truffled Crepe with Bresaola, Shaved Rrmigiano & Rocket
Crispy Crepe topped with paper thin slices of teufficented dry cured beef, shaved parmigiano altd wi
arugula dressed with virgin olive oil, sea salt &atsamic vinegar

White Truffle-Scented Jerusalem Artichoke Carpacciowith a Drizzle of Crystallized
Honey, Smoked Sea Salt & Peppery Rocket



Wood-Grilled Black Mission Figs Drizzled with Honeyon a bed of Prosciutto di Parma-
wild arugula, balsamic vinaigrette, capezzana adive

Fried Green Tomatoes with Warmed Peppery TelemegehaVild Arugula and Cherry
Must



Crostini with Oven-Roasted Cherry Tomatoes Stuvgtl Fresh Mint over Warm
Goat’s Cheese

Wood-Grilled Pizza “Pepperonata” with Fresh Goat’sMilk Cheese
San Marzano Tomato & Roasted Pepper Sauce



Taleggio-Stuffed Grilled Mortadella with Homemade Mostarda

Roasted Fall Vegetable and Native Cranberry Bean $p
Tuscan kale, roasted carrots, squash, onions;ipttss& parmigiano brodo, virgin olive oil



Pappardelle with Chantrelle Mushrooms & Sweet Corn
Browned butter, fresh sage, sweet corn from coaffadns, pecorino romano

Ditali with Fontal-Stuffed Veal Meatballs in Sugo d Pomodoro



Garganelli alla Sorrentina

Crespelle alla Fiorentina



Pan-Seared East Coast Halibut in Brown Butter withChanterelle & Shitake Mushrooms-
on a bed of sautéed spinach & smoked pancetta

Cioppino- Delicate Italian Braise of Scallops, Littenecks, Squid,and New Brunswick Baby

Shrimp & Line Caught Block Island Swordfish in SanMarzano Tomato Pomodoro —
Fruity olive ail, grilled bruschetta, fresh herbs



Wood-Grilled Kurobuta Pork Chop over Vinegar-Roasted Peppers
Mashed potatoes, roasted sweet peppers from Carfii@uns in a delicate vinegar sauce

Wood-Grilled Beef Tenderloin in the Style of the Vintner
Roasted cabernet grape & shallot chutney, fregiehwild rocket, mashed potatoes



Whole-Roasted Local Pheasant with Moscato Grapes Reppery Watercress
Moscato wine, capezzana olive oil, smoked pancetta

Pan-Roasted Duck Breast and Duck Leg Confit with Mied Organic Greens, Fresh & Dried
Figs - Organic mixed greens from Baby Greens Farm in Bails&/inaigrette with Gorgonzola Picante



Pan-Roasted Vinegar Chicken on a bed of Roasted Cioeda Farms Sweet Green Beans and
Smoked Pancetta-mixed organic greens

Chocolate Almond Joydark chocolate mousse in a golden tuille topped
with candied almonds & homemade toasted coconbesor



Seasonal Crostata
Rustic tart with seasonal fruit served with vandfame anglaise

Lavender-Scented Panna Cotta Drizzled with Crystalked Honey, with Wild Bee
Pollen and Lavender Flowers

Warm Pistachio Cake with Plum-Cots and Homemade Bran Butter Ice Cream



Cherry Shortcake with Mascaropone Sorbet

Bacaro "Root Beer Float"
Crispy Baked Vanilla Meringue topped Root Beer@ream, Cherry Sorbet and Root Beer Bubbles served
with Vanilla Créme Anglaise and Vanilla Straw



