
Eat Your Veggies 
 

Market Sides   4 each 
 

House Salad   5 
ANP greens, bruschetta tomatoes, 

onion pickles, garlic vinaigrette 
 

Old School Caesar   6 
baby romaine, parmesan croutons, 

anchovy dressing, black pepper 
 

Summer’s Melons   7 
chipotle roasted peanuts, cucumber, 
mint, goat cheese, sesame lime ponzu 

 
Farmer’s Panzanella   9 
tomatoes, mozzarella, basil,   

grilled ciabatta, fresh veggies, 
creamy balsamic dressing 

 
Soup of the moment   4/7 

 
Pimento Mac and Cheese   7 
maple glazed bacon, scallions 

 
Soft Cooked Egg   8 

pepper jelly, shiitakes, goats’ cheese, 
corn polenta, baby greens 

 
Add a Protein 

inquire for daily availability 
grilled chicken breast   4 

grilled gulf shrimp   8 
white anchovies   3 

 
 

Meat and Seafood 
 

Spice Rubbed Pork   24 
pork belly beans, cucumber crema, 
worchestershire, pickled onions 

 
 Marinated Flat Iron   26 

street Corn hash, queso fresco, 
 baby greens, roasted chimichurri 

 
Korean Fried Chick-Nic   21 
kimchi slaw, chili/peanut glaze, 

hot mustard potato salad 
 

Chef’s Tasting Menu   45 
a progression of 5 small plates 

of what you should be eating, 
changes frequently 

 
Catch of the Day    mkt 

sweet corn polenta, basil butter, 
 market ratatouille, POM molasses 

 
Crawfish Pasta Ellery   24 

garlic cream, peas, shiitakes, parmesan, 
squid ink tagliolini, cured egg yolk 

 
Summer Vegetable Plate   16 

chef’s selection of seasonal produce 
 

gratuity of 20% may be added 
to parties of 6 or more. 

entree split add 3 
 

Round for the Kitchen   9 
 

Handheld Eats 
 

Beach Babe   13 
cilantro pesto, palm hearts, peppers, 
pineapple, shrimp, provolone & mozz 

 
Southern Queen   13 

 tomato, mozzarella, pimento cheese, 
garden basil, Ciao Baci Bacon 

 
Garden Goddess   11 

ricotta, goat cheese, and parmesan, 
loaded with the season’s best 

 
(gluten Free Pies Available   add 3) 

 
Dom’s Chicken Sandwich   9 

grilled chicken breast, fresh greens, 
blue cheese foam, pepper jam, spicy mayo 

 
Americana Burger   9 

7oz Creek Stone beef patty, fancy sauce 
fully dressed, government cheese 

 
The Ladies’ Man   9 

fried fish sandwich, provolone, 
lto, egg/dill tartar Sauce 

 
Handheld Add-Ons 

fried egg   1 
Ciao Baci bacon   3 

fries or house salad   3 
extra sauce   .5 

 
Full-Order Fries   5 

plain, sweet, or parmesan, 2 sauces 
 



Great Fare to Share 
 

Tomato Basil Bruschetta   7 
garlic toast, chevre, aged balsamic 

 
Herb Breaded Calamari   12 

pickled beet/horseradish cocktail 
 

Garlic Lime Mussels   9/14 
beer blanc, shoestring red potatoes 

 
Lamb Empanadas   3 each 

salsa verde, house ranch 
 

Sesame Shrimp Toast   9 
spicy mayo, scallions 

 
Bar Snacks   3 

ask what’s good for nibbling 
 

Smoked Egg Salad   7 
rye toast, pickled veggies, fried ham 

 
Louisiana Crawfish Tails   9 

Old Bay/celery aioli, grilled bread 
 

Mexi - Corn Fritters   7 
blue cheese foam, pepper jelly 

 

Located in the heart of 
the historic Hillcrest 

neighborhood, Ciao Baci 
restaurant and wine bar 

opened its doors to the public 
in 2001, serving a mix of 

creative cocktails, carefully 
chosen wines by the glass, 

half and full bottles, 
and seasonally inspired, 

globally influenced food 
ever since. 

 
We take pride in sourcing the 
finest food & libations, and 

love to brag about our 
vendors, labels, and craft. 

We will meet dietary 
restrictions to the best of 
our capabilities, just ask. 

 
Eat well 

Drink Well 
Laugh Often 
Live Longer 

 
Chef J. Owen and Staff 
 

 

Summer Food 
2015 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

605 N. Beechwood St. 
Little Rock, AR  72205 

(501) 603-0238 
 

Dinner from 5:00-10:30pm 
 

Fare To Share & 
and Handheld Eats 

Available Until Midnight 

Cheese and Charcuterie 
 imported and domestic cheeses,  

 dry cured meats, house charcuterie, 
 condiments, AFB Baguette 

chef’s choice, changes frequently 
 

8/16/24/32 


