
a p p e t i z e r
mussels fresh tomato sauce, basil, crostini | 12 

eggplant lightly breaded and fried, ricotta cheese, 
marinara or arrabiatta sauce | 12

sausage & peppers mild italian sausage, sautéed 
peppers | 10

bruschetta diced tomatoes, basil, garlic, onions, 
toasted crostini | 7

baked goat cheese black olives, marinara sauce, 
toasted crostini | 10fried calamari tangy cocktail sauce, lemon | 15    

broiled calamari olive oil, garlic, bread crumbs, 
parsley | 15     

Craving a Balagio Classic? We are happy to accomodate your request. Please inform your server of any food allergies. 20% gratuity added to parties of 6 or more. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Not responsible for lost or stolen items. 
Pay with cash & save! We will gladly accept your credit card with a 2.49% service charge.

e n t r e e
salmon garlic lemon aioli, house potato, 
vegetable | 23

chicken romano artichoke hearts, roma tomatoes, 
white wine, romano cheese, roasted potatoes | 19

roasted half-chicken vesuvio oregano, 
white wine, olive oil, peas, roasted potatoes | 19

whitefish white wine butter sauce, 
grilled vegetables, roasted potatoes | 23

chicken limone white wine, lemon, parsley, 
roasted potatoes, vegetables | 18

ribeye  14 oz, roasted potatoes, vegetables | 34

panko-crusted cod fresh tomato salsa, 
smashed red potatoes | 22

veal piccata tender medallions, lemon, 
capers, roasted potatoes, house vegetable | 26

mike g’s half-roasted chicken peppers, sausage, 
onions, white wine, herbs, roasted potatoes | 20

pork chop 12 oz. center-cut, roasted peppers, 
smashed red potatoes, vegetables | 21

shrimp panko crusted | 14

p a s t a
meat lasagna layered ribbon noodles, 
ground beef, ricotta, mozzarella, marinara | 15

frutti di mare shrimp, calamari, mussels, chopped 
clams, linguini, marinara  | 22

gnocchi house-made potato 
dumplings, marinara sauce | 15

country style rigatoni italian sausage, tomatoes,
mushrooms, red peppers, garlic cream | 16

spinach & egg fettuccine chicken, asparagus, 
mushrooms, garlic cream, parmesan | 17

pappardelle ragu extra wide egg noodles tossed 
with beef & pork ragu | 18

shrimp francese egg-battered shrimp, 
angel hair pasta, lemon butter sauce | 22

chicken parmesan provolone, marinara, 
parmesan, pasta | 18

gluten-free and whole wheat pasta available upon request

cavatelli semolina flour, ricotta cheese, 
bolognese sauce | 16

manicotti blend of italian cheeses, spinach, 
marinara sauce  | 15

veal peppercorn grilled veal peppercorn 
in mushroom marsala sauce served over potato 
strings | 30

s a l a d
avocado & tomato blue cheese, onion, 
italian vinaigrette  | 12 

classic caesar house-made croutons, 
romaine, fontinella cheese, creamy caesar | 10

chopped chicken, salami, red pepper, tomato, 
hearts of palm, romaine, italian vinaigrette | 14

pear & grilled chicken blue cheese, candied 
pecans, romaine, italian vinaigrette | 12

signature red onion, crisp prosciutto, 
blue cheese, iceberg, spicy sweet mustard | 8

caprese tomatoes, fresh mozzarella, 
basil, balsamic vinaigrette, olive oil drizzle | 10

All salad dressings are made-in-house

side tomato, cucumber, garbanzo beans,
romaine, spring mix, italian vinaigrette | 5

steak salad mixed greens, asparagus, 
blue cheese, balsamic vinaigrette | 20

antipasto platter: mortadella, prosciutto, 
capicola, soppressata, salami, roasted peppers, 
fontinella, olives, fennel | 15 • 20

chicken tenders hand breaded | 10

filet  8 oz topped with mushrooms, roasted 
potatoes, vegetables | 35 

village baby heirloom tomatoes, cucumbers, red 
onions, feta wedge, italian dressing | 10

wedge iceberg, proscuitto bits, tomatoes, 
bleu cheese | 8

roasted lemon shrimp garlic, lemon butter, herb 
bread crumbs | 14

all chops, steaks & fish cut fresh in-house daily

escarole & beans sauteed escarole & cannellini 
beans | 8



h o u s e

s p a r k l i n g  a n d  r o s e
champagne veuve clicquot, reims france  |  85

prosecco mionetto, italy  |  8 [split]

i n t e r e s t i n g
cabernet jordan alexander valley, california  |  100red blend prisoner california  |  14 • 56

malbec catena mendoza, argentina  |  10 . 38

chianti palladio, italy  |  9 • 34 cabernet felino, argentina  |  12 • 46

pinot noir angeline, reserve, 
paso robles, california  |  11 • 42 

red wine blend cooper & thief, bourbon cask, 
california |  14 • 48 

pinot noir boen, tri appelation, 
california  |  12 . 46

cabernet sauvignon juggernaut hillside, 
california |  11  • 42 

r e d

brunello de montalcino  altesino, italy | 95 

quilt cabenet napa valley, california  |  62 

pinot noir flowers, sonoma, california |  70 

sangiovese rubio, toscana, italy  | 10 •  38 

riesling saint “m”, pfalz, germany  |  9 • 34

pinot gris hahn monterrey, california  | 9 • 34 

w h i t e
sauvignon blanc kim crawford,  
marlborough, new zealand  |  12 • 46

pinot grigio kris, alto adige, italy  |  9 • 34  sauvignon blanc villa wolf, germany  |  9 • 34 

chardonnay ferrari carano, california |  11 •  42 

chardonnay crusher, unoaked, california |  9 • 34 

key lime martini vodka, liquor 43, simple syrup, 
lime juice, cream, graham cracker rim | 10

cucumber mint martini hendricks gin, 
fresh cucumber, lime juice  | 10

italian 75 gin, lemon simple syrup, prosecco | 9

c o c k t a i l s
chocolate vanilla vodka, bailey’s, kahlúa, 
godiva white & dark chocolate | 10

lemon basil citrus vodka, cointreau, lemonade,
fresh cracked pepper  | 10

pomegranate vodka, pama liqueur  | 10

an old fashion guy bulleit bourbon, port 
wine simple syrup, muddled luxador cherries, 
oranges, “balagio cube”  | 11

espresso vanilla vodka, kahlúa, espresso, 
frangelico  | 10

barbera d’ asti villa della rosa, italy  | 9•  34

chimney rock napa valley, california  |  135eight years in the dessert, california  |  60  

moscato villa pozzi, northern Italy  |  9 . 34

rose’ le saint andre’, provenance, france  |  9 . 34

chianti classico castellare, Italy  |  43

chardonnay | cabernet | merlot | pinot noir | pinot grigio |  8 . 30
                                                                           

chardonnay elouan, oregon  |  12 • 46 

caymus, napa valley, california  |  65. 110  valpolicella, ripassa zenato, italy  |  68  

red sangria, lolea frizzante no. 1  |  9  white sangria, lolea frizzante no. 1  |  9  

rye MANhattan basil hayden rye, antica 
formula vermouth, touch of bitters luxardo 
cherries, “balagio cube”  | 11

french martini chambord, vanilla vodka, 
pineapple juice  | 10


