
WINTER FOOD FEATURES 2019 
available from 5:00pm until 10:30pm 

 
Chefs’ Tasting Menu   45 

5 course progression of what you should be eating 
 

Warm Marinated Black Eyed Pea Salad   9 
avocado, arugula, cornbread croutons, sriracha lime dressing 

 
Thai Style Crab Omelette   13 

peanuts, cilantro, pico de gallo, spicy mayo, jo-jo sauce 
 

Pimento Cheese Cavatappi   18 
bacon lardons, french fried onions, blue cheese, chives, pepper jelly 

 
Baked Winter Vegetable Lasagna   16 

roasted beet bolognese, garlic ricotta, tomato gravy, kale pistou 
 

Bourbon Maple Glazed Atlantic Salmon   21 
 chowchow, cheddar grits, maple aioli, candied pecan 

 
Spice Rubbed Center Cut Beef Ribeye   34 

shiitake spinach risotto, french fried onions, mulled wine reduction 
 

Braised Lamb Shank Pot Roast   26 
rosemary garlic mashed potatoes, lemon gremolata 

 
Bacon Wrapped Pork Tenderloin   24 

sweet potato gratin, kale sauté, bbq demi-glace 
 

Sweet and Sour Cabbage Rolls   14 
caraway sofrito, jasmine rice, parsley, pistachios 

 
menu by Chef Jeffrey Owen 

culinary staff Dom Heien, Ryan Smith 
 

*consuming raw or undercooked meat, seafood, shellfish, 
or eggs may increase your risk of foodborne illness 

 
*please alert your server of any dietary restrictions 

 

 

*gratuity may be added to parties of 6 or more 
 

* split plate entrée charge of $3  
 



Ciao Baci Winter Food Favorites 
available from 4:00pm until midnight 

 

Bar Snacks 
marinated olives with orange zest and chili   4 

seasonal vegetable pickles   4 

bbq roasted peanuts   4 

Fare to Share 
artichoke bruschetta, whipped feta, pomegranate balsamic   8 

 seasoned french fries, fancy sauce    5 

sweet potato fries, wasabi mayo   7 

jalapeño cheddar tots, buttermilk-dill ranch   8 

baked pimento cheese, pepperoncinis, za’atar bread   9 

crispy calamari, sweet chili-ginger dipping sauce   11 

steamed mussels, fennel, white wine-lemon butter   11 

five cheese pizza, house red sauce   10 

chefs’ nightly pizza feature   12 

large meat and cheese plate   24  

petite meat and cheese plate   12 

Soups and Salad 
braised beef and black bean chili   10 

sour cream, cheddar, corn chips, pickled onions, cilantro 

soup of the moment   cup   4    bowl   7 

local mixed greens. garlic vinaigrette, chowchow   6 

classic Caesar salad with parmesan and garlic croutons   6 
add grilled chicken breast   5      add grilled shrimp   8 

Personal Grub 
Flat Iron Steak and Frites   21 

house made worcestershire sauce, mixed green salad 

(2) Tandoori Spiced Chicken Sliders   9 
house pickles, shaved lettuce, buttermilk dill ranch 

The Ciao Baci Burger   10 
lettuce, tomato, pickle, onion, american cheese, fancy sauce 

add bacon   3      add egg   1      add fries / salad   3 

round for the kitchen   9 
show your appreciation for the boys in the back! 


