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Starters  L D B Served With Micros Name 

 

Arugula with Chopped Artichokes 
Artichoke hearts, reggiano, fresh lemon juice, olive 
oil 

   Lemon Vinaigrette  

 

Bar Italia Chopped Salad 
chopped greens, salami, tomato, onion, cucumber, 
feta, garbanzo beans, kalamata olives, croutons, red 
wine vinaigrette  

   Red Wine 
Vinaigrette  

 

Classic Chopped Caesar 
Fine cut romaine, pecorino romano, house-made 
caesar dressing 

   House-Made 
Caesar Dressing  

 

Simple Green Salad 
Romaine, kale, arugula, tomatoes, shaved 
parmesan, vinaigrette 

   Vinaigrette  
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Starters L D B Served With Micros Name 

 

Grilled Country Bread 
Featuring fresh bread from “Olde Hearth Bread 
Company” (best bakery in town) with great extra 
virgin olive oil, Reggiano, cracked pepper 
         Add Whipped Ricotta 3.5 

   EVOO  

 

Grilled Country Bread with Whipped 
Ricotta 
Featuring fresh bread from “On The Rise” (best 
bakery in town) with great extra virgin olive oil, 
Reggiano, cracked pepper 
       

     

 

Fritti Misto 
Calamari, shrimp, lemon, confetti peppers, 
marinara, lemon aioli, green beans 

   Marinara & Lemon 
Aioli  

 

House-made “Italia” Wedding Soup 
house-made meatballs, broth, leafy greens, toast 
points, “a meal in of itself” 

   Grilled Bread   
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Starters L D B Served With Micros Name 

 

Beef Carpaccio 
Thinly sliced sirloin beef, lemon aioli, capers, 
arugula, served with crostini’s 

   Crostini  

 

Chef Rob’s Stuffed Peppers 
House-made fennel sausage, spicy marinara, 
reggiano 

     

 
12 Month Prosciutto with Ricotta 
Grilled country bread, whipped ricotta, 12-month 
prosciutto, olive oil 

   Marinara & Lemon 
Aioli  

 

House-made Meatballs (3) 
House-made marinara, topped with whipped 
ricotta 
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Starters L D B Served With Micros Name 

 

Nani’s Sliced Sausage Bread 
fennel sausage, baked mozzarella, sesame seeds, 
pomodoro dipping sauce “When we’re out, we’re 
out!” 

   
Pomodoro 

Dipping Sauce & 
Knife 

 

 

Shrimp “Aqua Pazza” Scampi 
charred tomato in a spicy “crazy water”, Reggiano, 
calabrian peppers, grilled country bread 

   Pieces Grilled 
Bread  

 

Zucchini Fritti  “Enough for the table!” 
fried zucchini straws, lemon aioli, marinara     Lemon Aioli And 

Marinara  

 
Burrata and Arugula 
Fresh burrata, heirloom tomato, arugula salad, 
balsamic 
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Wood-fired Pizza L D B Served With Micros Name 

 

Margherita 
Sliced roma tomato, fresh mozzarella, olive oil, torn 
basil, flaky salt 

     

 

Pepperoni 
Pepperoni, mozzarella, house tomato sauce, honey 
& chili oil drizzle 

     

 

Chicken Pesto 
Grilled chicken, house pesto, sliced heirloom 
tomatoes, fresh mozzarella 
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Wood-fired Pizza L D B Served With Micros Name 

 

NYC Famous Rubirosa Tie Dye Pizza 
Vodka sauce, marinara, fresh mozzarella, arugula, 
lemon, olive oil 

     

 
Mushroom Bianco 
Roasted wild mushrooms, cipollini onion, goat 
cheese, mozzarella, truffle oil 

     

 
The Pig and Fig 
Ripened figs, prosciutto, jam, fresh mozzarella, 
arugula, lemon, olive oil 
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 *GF(Gluten Free), V (Vegan), CV (Can be Made Vegan) 
Cotto con amore - All fresh pasta dishes feature heart shaped On The Rise Bread   

Fresh Pasta 

 

Bucatini (V) 
All-purpose flour, durum flour, eggs 
Thick, hollow spaghetti 

 

Garganelli (V) 
All-purpose flour, durum, eggs 
Tubular pasta, like penne 

 

Rigatoni (V) 
Semolina, salt olive oil 
Short hollow tubes 

 

Spaghetti (V) 
All-purpose flour, durum flour 
Long thin cylindrical pasta 

 

Zucchini Noodles (V, GF) 
Spiralized zucchini 
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House-made Sauces L D B Served With Micros Name 

 

Mushroom Bolognese (VG)(GF) 
A duxelles of shiitake and cremini mushrooms, 
shallots, garlic, red wine and ripe tomatoes  

     

 House-made Bolognese (GF) 
House-made special meat sauce      

 

Chef Rob’s Marinara (VG)(GF) 
San Marzano tomatoes, garlic, basil      

 

Lemon Parmesan Cream (GF) 
Light parmesan cream sauce (alfredo style)      

 

Original Brio’s Diavolo (CV)(CF) 
Our marinara sauce with chili pepper, roasted garlic, 
cream 

     

 Spicy Vodka Sauce “Carbone Style” (GF) 
Tomatoes, vodka, cream, Calabrian pepper      

ADD ON  
Shrimp ($5), grilled chicken ($5), fennel sausage ($4), two meatballs ($6), two chicken meatballs ($6), two 
vegetarian meatballs ($5)     

Add Chicken 
Add Meatball 
Add Sausage 
Add Shrimp 
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Fresh House Pasta Dishes L D B Served With Micros Name 

 

Chef Andy’s Bucatini Bolognese 
Classic fresh bucatini with our house-made special meat 
sauce 

   “On The Rise” 
Bread 

 

 

Gulf Shrimp Pasta 
Fresh gulf shrimp, bagna cáuda, capers, olive oil    “On The Rise” 

Bread 
 

 

Lemon Chicken Primavera 
Chicken, lemon parmesan cream, fresh vegetables    “On The Rise” 

Bread 
 

 

Garganelli Diavolo with Shrimp 
Garganelli pasta, shrimp, our classic diavolo sauce    “On The Rise” 

Bread 
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Pesto Bucatini with Chicken 
parsley, pine nuts, tomatoes, parmesan cheese, 
basil, mozzarella 

   “On The Rise” 
Bread 

 

 

Zoodles with Mushroom Bolognese 
A duxelles of shiitake and cremini mushrooms, 
shallots, garlic, red wine and ripe tomatoes, zucchini 
noodles 

    
 
 

 

Spaghetti & Meatballs 
Whipped ricotta cheese    “On The Rise” 

Bread 
 

Bar Italia Classics L D B Served With Micros Name 

 

Atlantic Sustainable Salmon* 
Pan-seared, with cipollini onion, fennel, broccolini, lemon 
butter  

   Broccolini  
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Bar Italia Classics L D B Served With Micros Name 

 

Tuscan Ribeye Steak 
14 oz marinated ribeye, heirloom tomatoes, 
mozzarella 

     

 

Classic Chicken Parmesan 
romano and parmesan crusted chicken, spaghetti 
pomodoro 

   
Spaghetti 

Pomodoro & “On 
the Rise” Bread 

 

 

Crispy Chicken Limone 
Parmesan crusted chicken, lemon butter sauce, 
arugula 

     

 

Snapper Piccata 
Lemon, capers, beurre blanc, with arugula salad      

 

Grilled Branzino 
Open faced, cipollini onions, fennel, spicy broccolini, 
lemon butter 

   i  
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Sandwiches L D B Served With Micros Name 

 

Bar Italia Burger 
Provolone cheese, onion straws, lettuce, tomato, 
chive aioli, with house-made chips 

   Insalata verde and 
house-made chips  

 

Grilled Lemon Chicken 
Grilled chicken, avocado, arugula, roma tomato, 
lemon aioli 

   Insalata verde and 
house-made chips   

 

Capicola & Fresh Mozzarella 
Our “Bar Italia” version of a classic ham and cheese 
sandwich 

   Insalata verde and 
house-made chips  

 

Italian Sandwich 
Pepperoni, salami, capicola, roasted banana peppers, 
provolone, lettuce, sliced roma tomato, chive aioli 

   Insalata verde and 
house-made chips  
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Lunch Combinations L D B Served With Micros Name 

 

Soup Di Giorno & Salad 
Your choice of any cup of soup & simple green salad  
or caesar salad 

     

 

Half Sandwich & Soup Di Giorno 
Your choice any half sandwich & choice of cup of 
soup 

     

 

Half Wood-fired Pizza & Salad 
Your choice: 6” pizza + simple green salad or caesar 
salad 

     

 

Half Sandwich & Salad 
Your choice any half sandwich & choice of simple 
green salad or Caesar salad (sorry, excludes Bar Italia 
Burger) 
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Happy Hour L D B Served With Micros Name 

 

Chef Rob’s Stuffed Pepper 
house-made fennel sausage, spicy marinara      

 

Zucchini Fritti 
fried zucchini straws, lemon aioli, marinara     Lemon Aioli & 

Marinara  

 

Carpaccio 
Thinly sliced sirloin beef, lemon aioli, capers, arugula, 
crostini 

   Crostini  

 Prosciutto Bruschetta 
Whipped ricotta with 12-month prosciutto      
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Happy Hour L D B Served With Micros Name 

 Steak Bruschetta 
charred tomato, tenderloin, arugula      

 Steak Bruschetta 
Charred tomato, tenderloin, arugula      

 Roasted Tomato Bruschetta 
Fresh mozzarella      

 
The Pig & Fig 
Ripened figs, prosciutto, jam, fresh mozzarella, 
arugula, lemon, olive oil 

     

 NYC Famous Rubirosa Tie Dye Pizza 
Vodka sauce, marinara, fresh mozzarella, pesto drizzle      
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Happy Hour L D B Served With Micros Name 

 
Mushroom Bianco 
Roasted wild mushrooms, cipollini onion, goat 
cheese, mozzarella, truffle oil 

     

 

Margherita 
Sliced roma tomato, fresh mozzarella, olive oil, torn 
basil, flaky salt 

     

 
Pepperoni 
Pepperoni, mozzarella, house tomato sauce, honey & 
chili oil drizzle 

     

 

Chicken Pesto 
Grilled chicken, house pesto, sliced heirloom 
tomatoes, fresh mozzarella 

     

 Burrata Tomato Salad 
Burrata, heirloom tomato, olive oil      
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Brunch L D B Served With Micros Name 

 
Brunch Bowl Toscano 
Italian sausage, zucchini, potatoes peperonata, 
mushrooms, quinoa, avocado, 2 sunny side up eggs 

     

 
Avocado Toast with Poached Egg 
Toasted sourdough, avocado, tri-colored tomatoes, 
lemon oil, arugula, crispy prosciutto, poached egg 

     

 

Mascarpone French Toast 
Brioche bread, cinnamon, mascarpone, seasonal 
fruit compote 

     

 
Sicilian Scrambler 
Scrambled eggs, topped with peppers, onions, 
Italian sausage, avocado 

     

 
Italian Egg Sandwich 
Our Italian sandwich topped with a sunny side up 
egg, seasonal fresh fruit 
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Dessert L D B Served With Micros Name 

 

Bar Italia Caramelized Cheesecake 
Crème anglaise, strawberry      

 

Classic Tiramisu  
Espresso-soaked lady fingers, coffer reduction    Coffee Reduction  

 

 
Affogato 
Cookie tuile, vanilla gelato drowned with hot 
espresso 

   Vanilla Gelato  
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Morte Del Cioccolato 
Flourless chocolate torte, raspberry coulis, créme 
anglaise 

     

 

Spumoni 
Chocolate, black cherry, pistachio ice cream, 
luxardo cherry sauce 

     

 

Roberto’s CCG Key Lime Pie      


