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293116th Street, San Francisco, CA 94103 415.701VINO www.barbambino.com

The Antipasto Bar
A market selection of fresh bites
Each item 4
3items 1
5items 18

Please inquire about today's offerings.

Affettati e Formaggi

A selection of house, artisan, and imported cured meats.

Small (for 1-2) 13
Medium (for 3 - 4) 18
Large (for 5-7) 23

A selection of artisan, regional and international cheeses,
served with walnut bread.

Small (for 1-2) 14
Medium (for 3 - 4) 19
Large (for 5-7) 25
Ploughman's Platter 15

The farmer’s hearty picnic! A bountiful board of cured meats,
hard cheeses, grilled flatbread, and accompaniments.

Primi
Soup of the day 8
Grilled prosciutto-wrapped peaches 12

with dandelion greens

Caprese 12
Buffalo's milk mozzarella from Campania, local heirloom
tomatoes, fruity EVOO, and Genovese basil. Perfect.

Polpettine 6
Bite-sized veal, pork and beef meatballs. Finished in a rich
tomato, chard and onion sauce.

Mixed olives and pickles 6
Italian olives marinated with citrus and herbs + house-pickled
vegetables.

Bar Bambino Lunch Trios

Soup / Salad / Panino 13
A cup of soup, green salad, and half of the panino of the day.

Soup / Salad / Pasta 14
A cup of soup, green salad, and a half order of pasta of the day.

De Pane

Classico bruschetta 1
Summer on a slice of bread. Heirloom tomatoes, fresh torn basil,
and garlic.

Egg, truffle salt, and Parmigiano-Reggiano
bruschetta 13

BLT, Bar Bambino-style 14
Pancetta, arugula, heirloom tomato, and lemon aioli. Get it while
the tomatoes rock.

Grilled eggplant, red peppers, and squash with a sultana-
pine nut dressing 12

Porchetta with crispy onions

and Santa Rosa plum compote 13
Secondi

Seared seasonal fish on a salad of fennel,

fingerling potatoes, and olives 16
Poached ranch egqg and grilled heirloom tomato 15

salad drizzled with balsamic vinaigrette

Bigoli with sardines, saffron, and sultanas 16
Spice route influence on the Venetians is fully explored in this
dish. Whole wheat pasta tossed with crispy Monterey Bay sar-
dines, cherry tomatoes, and sultanas in a saffron-infused sauce.

Spelt fazzoletti with a market-mix of mushrooms 15
Our fazzoletti, or “little handkerchiefs”, are made from the
ancient relative to wheat, spelt. Local market mushrooms are
lovingly sauteed in sweet cream butter and thyme.

Sweet corn pancakes and grilled heirloom vegetables on
red pepper and eggplant “caviar” 8

3.75% tax added to each guest check to support Healthy SF Initiative | Corkage $25 on each 750ml | 20% gratuity added to parties of 6 or more wnchosorio



