
 

BACARO TAKEOUT MENU  

Cichetti (nibbles) one piece per person @ $2 each: 

“Baccala”: codfish mousse crostini 

Smoked goat’s cheese and local tomato bruschetta 

Prosciutto wrapped grissini 

Mad devil eggs 

Oysters (upon availability) @ $4 each: 

Fresh oysters, shucked and served with Bacaro’s sauces 

Oyster Bloody Caesar shot 

Crudo (raw and cured) @ $14 per portion: 

Daily tartare, mango salsa, avocado puree  

Smoked beef carpaccio, arugula, parmesan crunch, grilled lemon  

Daily ceviche  

Cured salmon, local greens, fennel, cherry tomatoes, citrus oil  

Daily catch sashimi, lime and olive oil emulsion 

Lemon butter poached crab meat and octopus salad  

Mini sandwiches @ $4 each: 

Cured salmon, arugula, smoked goat’s cheese, gherkins, tartare sauce 

Roasted eggplant, tomato, olive tapenade, pecorino, saffron aioli 

Prosciutto, arugula, parmesan, truffle mayo 

Pulled pork belly, pickled carrot, crackling, lettuce, mustard 

 

 



 

Hot food: 

Rosemary lamb chops with sweet potato puree and mint demi glace (3 pieces) $12 

Beef and pork meatballs in tomato sauce (4 pieces) $5 

Roasted shell-on jumbo shrimps with scotch bonnet salsa (3 pieces) $11 

Sautéed brussels sprouts, turmeric, pine nuts, raisins $6 

Spinach and gorgonzola strudel with roasted tomato coulis $6 

Platters (price per portion): 

“Formaggi”, selection of imported gourmet cheese, nuts, dried figs, marmalade $19 

“Salumi”, assorted cured meats, grissini, dried tomatoes, marinated olives $20 

Jumbo shrimp cocktail platter (50 pieces) $160 

 

Consuming raw or undercooked seafood may increase your risk of contracting foodborne illness, 

especially if you have certain medical conditions or are elderly or pregnant. Bacaro guarantee the 

top quality and highest freshness of the food prepared up until the time of pickup. We do not 

provide chafing dishes, the hot food items can be picked up either warm or room temperature, 

whichever is the customer preference. We strongly recommend that the cold and raw food is 

placed in appropriate cooler boxes right upon pickup time to maintain a safe temperature. Bacaro 

assumes no responsibility for the safety of the food after pickup. 


