Welcome to
Ballaró
Wine Lounge

Winter 2016

From your chef

Ballaró reinterpets the delightful Italian custom of antipasto (... stuzichini or cichetti) - small plate dishes designed for sharing - or eat alone with a drink, or two, or more. Dishes are brought to the table as they are prepared throughout your meal.
With few exceptions your menu has been crafted with a lot of love in our kitchen. The ‘few’ remaining products are mostly outsourced from Italy - like cheese or dry-cured
charcuterie. Each season Ballaro launches a new crafted menu. While still retaining the favorites the new dishes will feature the freshest and best seasonal ingredients sourced
from local farmers.
Now, who’s hungry?
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Formaggi

Di Mare

Salumi e Formaggi

A sampling of local and imported cheeses (for two) - 16

Zuppa Del Giorno

soup of the day (ask your waiter)

Spanish Octopus, little neck clams, blue mussels, gamberetti,
cherrt tomatoes, house marinated artichokes, celery,
marinated cerignola olives, capers - served cold (for two) - 26

roasted beets, grilled squash, cipollini, goat cheese dressing-10

Burrata

fresh burrata cheese, tomato carpaccio, fresh basil, aged
Balsamic di Modena, Partanna Olive Oil - 11

Spring Farms organic chicken breast, herb seared, arugula,
Marcona almonds, grapes, shaved Gran Padano, aged
balsamic - 11

Linguine

Arancino

Gulf coast prawns, Shetler’s cream, curry, pepperoncino - 12

Impepata di Cozze

blue mussels, white wine, cherry tomatoes -12

Baked Feta

Polpo

baked feta, sambuca romana, pancetta, lentils, radicchio - 9

spanish octopus, cherry tomatoes, kalamata olives, garlic -18

Cauliflower

Arrosticini

pan seared cauliflower steak, tomatoes, pinnoli, quinoa, balsamic glaze - 10

grilled shrimp skewers, speck del Valtellina, rosemary -12

Capesante
Fettuccine

pan seared scallops, speck cream - 14

spinach fettuccine (fresh pasta made in house) , fresh
tomato sauce, burrata cheese - 12

Chicken

filleted salt-cured tuna, organic arugula -18

Tuna Mojama

Grilled Squash

A sampling of authentic Italian salumi, cured meats, local and
imported cheeses (for two) - 20, (for four) - 36

safron risotto, bechamel sauce, meat ragu, Scamorza -8

Agnolotti

house-made pasta stuffed with mushrooms served with slowcooked pork rib sauce, pulled baby back pork, Shetler’s cream,
house made tomato sauce, shaved Gran Padano -16

Gnocchi
scamorza, guanciale, fresh herbs, truffle infused olive oil,
shaved Gran Padano - 12

Grigliata Mista

grilled sirloin roll stuffed with bread crumbs, tomatoes, raisins,
pine nuts, Luganega sausage, lamb chops in toasted pistacchio
crust -18

Fillet Mignon

all natural grass fed 4oz fillet mignon, gorgonzola sauce - 19

Mon -Sat
11.30-10
Sunday
12-9

Chef/Owner : Giorgio Lo Greco; Executive Chef: Coburn MacNaughton; Sous Chef: Andrew Hermann

Please let your server know if you have a food allergy or sensitivity as not all ingredients are listed in the menu. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

