I( Bacio

Italian Grill & Pizza

N Bacio fegeloan Qe i Jormnby ovened and aperared
Aticdiede it Puaenbede Bz 2o aned Corka anad Drusepmy
Finazeo decided o bring thew homatown of Swiby to your
e ghiner oo, Chay Ilh‘ll;r festtures som of Stcahy s Besl, with
oniy the freshest .guun.’n; aal et pgrredienls. Beoller Chef
Teame ‘Michete Kizzo amt Damele Kizzo haste fetn ook itig
authintw Srafu foosd for years tn the ol Fruomgle ared
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mouthn waley, Ihm{ teamaed up Wil Carbor antd Gruse s,
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Wake Forest, NC 27587
Heritage Shopping Center
(919) 5567800 Fax: (919) 556-7838
www.ilbacio.biz
Monday - Thurs :0 - 10: g
i Bl e o s o
Sunday Noon - 9:00 pm

~Calering~
Let If Bacio Caler your next Evenl. We'll Do all the work for you all you

have Lo do Is Book It and fuggedaboutit!! Party Trays ~Weddings, Tic.
~Corporale Calering~ ~Delivery~



~Lunch Menu~

Served Monday ~ Friday 11.Am. - 3Pm.
~Soup & Salad~

Chicken or Steak Caesar $6.75

Griffed Chicken or Philly Steak !
Romaine Lettuce, Croutons, Romano Cheese,
Homemade Caesar Dressing

Chef salad B .1 W 6
Crispy Chicken o Calamari, Fi weld Greens
Tomatoes, Onions, Sticed %?{Wﬁa

Cheese, Lemon Vinaigretle
Greek Salad . 2
Black and Green Ofives, Cucumbers

Tomatoes, Feta Chieese, Oil & Vinegar

Caesar Salad 3.00
Romaine Lettuce, Croutons, Romano Cheese,
Homemade Caesar Dyessing

¥ "y

7:50

~Pas

Soup and Salad

Choice soup and House Salad
Pasta e Fagioli "~
Canneflini beans, Pancetla, basit
Garfic, Onion & Penne Pasta" +
Italian 'Wedding Soup
Cheese Tortellini, tiny Meatballs
Spinach, Romano Cheese

in Chicken Broth

Tortellini al Brodetto
Cheese Tortellini in a Clicken Base Broth
Dressings

House Balsamic, Ranch Blue Cheese
Legnon Vinaigrette & Lite Caesar

A/

$6.00

4.00

4.00

4.00

~Served with Side Salad~

Choice of Spaghetti, Linguine, Capellini,

k Il
Tomato Sauce $5.00
Meatballs s7.00 Garlic &
Tortellini Genovese $8.00

Tender Chicken, Cheese Tilled
Tortelline Basil Pesto

Parpadelle Toscana

Tender Chicken, Spinach, Sundvied
Tomatoes, Fresh Mushvooms, White Wine,
Brandy & Garlic

Linguine con Vongole

Clams, Tomatoes, Red Pepper Garfic
& Oil, Red or White

Ravioli Malriciana

Cheese Raviolt in Meat Sauce with a
Touch of Cream

Penne Ala Nonna
Chicken, Spinach, Roasted
Peppers & Parmesan Cream Sauce

8.00

8.00

8.00

8.00

- —l

Choose your Pasta and Sauce:

Meat Sanuce s$6.00

Penne, Rigatoni, Fettuccine or Far

falle !
Whole Wheat Lenguine or Cheese Tortellini add s2.00 : &
o

Grilled Chicken ov Sausage add s3.00, Shvimp add s5.00
~Pasta Your Way~

BT pr
, e
Marinara £6.00

0il ss.00 Alfredo Sauce s7.00

Penne alla Vodka 8.00

Prosciutto, Shallots, Pink Vodka Sauce Romano
Cheese

Gnocchi Siciliano

Potate Dumplings, Tgaplant, Ofives
Capers, Marinara Sauce

Gnocchi Pomodoro

Potato Dumplings, Diced Tomatoes
Basil & Garlic

Sausage Cacciatore

8.00

8.00

8.00

Itafian Sausage, Green Peppers, Mushvooms
Onions, Fresh Plum Tomatoes, Garlic & Wine
Spaghetti Carbonara

Pancetta, Shallots, Zgg & Parmesan
Cream Sauce

8.00

~

Baked Lasagna Classico
Ricotta Cheese, Ground Beef
Meat Sarce & Mozzarella Cheese

Manicotli 6.50
Ricotta Cheese Filled Pasta in

Tomato Sauce & Mozzarella Cheese
Manicotti Florentine 7:50
Ricotta Cheese Filled Pasta Topped

With Affredo Sauce
Baked Ziti J
With Sausage

With Zggplant
Baked Spaghelti
With Meat Sauce

NV Style or Nonna's

Reg. Toppings add .50
Gourmet Toppings add 75
2 Slices of Pizza & Salad 5.25
2 Slices of Pizza & Drink 5.00
Small NV Pizza 6.50
Reg. Toppings add 75
Gowrmet Toppings add 1.00
Small Brick Oven Pizza 6.50
Reg. Toppings add 75
Gowrmet Toppings add LOO




~Paninis & Wraps~

served with Potato Chips.
ST 36.00
Hoagte
ﬂﬂﬁ:’:mm%‘:‘;ﬁ-n}‘. ;_H:m'e,
:\.aft:"; 1, Omion, O & Vinega =
g sar Wrap

Chic kf:ilj«.if"‘ Romaine Letluce

- "".5

e

(_‘ﬁl(‘ﬁeﬂ“ sfirooms, Onions

Criu-f::l; Moz zavella Clieese

Racon, Leli 4 .
gﬁ;‘lf;pﬁuf:‘:::;rt Cheese, Ranch Dressing
Vi : \
uffalo Chicken Sub é50
S A in Hol Sance, topped with Bleu

aarinate fed American & Cheddar Cheese

Add French Fries or

lons Rings 5, €xtrq,
Philly Steak and Cheesp
Thinly Sficed Steak , Lettugy,
& Grifled Onions

9ot Sicifian sub  BwI
Salami, Peppervoni, Ham, Tresh
Mozzarella Cheese, Basif, Roasted
Red Peppers & Balsami, 1"”‘""4"
Smoke House Chicken
chicken breast, glazed in 4,
topped with crispy bacon &

Angus (‘ﬁeeseﬁurger

Tomat, $6.50

6. 50
6.50

ney BBQ sqy r.-
Imericay Cheese

Topped with Lettuce, Tomat 7.00

& Cheese {m"

Sausage Pepper Onion Sy 6
50

Sautéed Green Peppers and Onions

Cheese, M¢

tgaplant ~ Chicken ~ Mealtball ~ Veal

2d Mushrooms  $7.00

Y e Sﬂ{ﬂ
;ﬁ:ﬁ?ﬁmm; asil and Brandy Sauce
_;“ozzareml Sticks

ith Homemade Tomato Sauce

6.95

Served w

0 S Q.50
Bacio 5‘3‘!”}&?‘ ™ 9.
A sample of Mozzarella Sticks, Tried Nachio

ioli, Breaded Shrimp & Onion Rings in
ga é{ﬁ“ :'ﬂanumm{e Tortilla Bowl

~Appetizers~

\

Clams or Mussels Bianca o Rosg,

In a gariic white wine sauce ¢ 30
Bruscheltta

Toasted Italian Bread, Ton
Jresh Basil

Calamari Tritti
Lightly fried catamari sevved with a
Spicy Tomato Dipping Sauce

Sptnach Artichoke Dip

" Tomate Sauce

6.00
1atoes Garfic ang

3$9.00

Nachio Cheese Jried Ravioli 700 of Fresh Spi s S
served with owr Homemade Ranch Dressing Saiinty ”a,“?;:!;) - ;;,-:'e ;f‘e"lﬁie;; :’ ;
(;llr’ﬁi- ma:{ 3.00 Ialian Bread |
Garfic Bread with Mozzarella 4.00 Chicken Wings ( Buffalo or 330 )
8 Piece .
. 6.95
Gt s 02 sas f
”
~Sides~
Jrench Jries $3.00 Side of Meatballs $3.75
Bacon Cheese Fries 4.50 Side of Sausage s
Basket of Onion Rings 3.75 Side of Pasta i
Sﬁ’w Basket 5.50 Tomaloe Sauce or Garlic & Oil
~Soup & Salad~
Chicken or Steak Caesar $8.00 Pasta e Fagioli 4.75
g"m‘{cﬁdm or Philly Steak Cannellini beans, Pancelta, basil
?Wm:::jfém“' Croutons, Romano Chieese, Garlic, Onion & Penne Pasta
Cﬁcf Sale arum s Italian Wedding Soup .4
Crispy Chiche alom o 9.00 Cheese Tortellini, tiny Meatbals,. 25
nor C ldﬁ. ﬁtr Grum Syiuacﬁ. Romano Cﬁeesg -  a
g;,":“,:";" M;" Sliced %gg, Mozzarella in Chicken Broth - e,
y Le i 2
Greek S:Z:[ e Tortellini al :B‘roaﬁtto_“4.6o
Black and Green of; 7.50 Cfhieese Tortellini in a Chicken Base Broth
n Ofiv, :
Tomatoes, Feta Cheese, P & Insalata Caprese
Caesar Salad k0D ad Jresh Mozzarella Chee
Romai Sy ©  3.00 RedPeppers, Fresh Basil &
NM:::: g:::: mmmqgmm‘ se, Virgin Ofive 0il
Grilled Safmon safaq House Salad _
MKWM- Romaine Lo, 10.00 Romaine Lettuce, Tomato, Cucumber, Onion
h ! ttuce -
Vinegar Dressing Dressings
House Balsamic, Ranch Blie Cheese
Lemon Vinaigrette & Lite Caesar

18% v may

added to parties
the gift of giving an I Bacio Gift Certificate-

of 6 or more~



~Paninis & Wraps~

s erved with Potato Chips. ..".ld}{ French fries or Onions Rings 51 extra,
Jian Hoagie $7.00 Tﬁl!fy Steak and Cheese $7.50
{fﬂ_' - ‘h‘.;"l, provolone, Lettuce, Thinfy Sticed Steak , Lettuce, Tomato
-?’.I;::'m;-mu.m. 0if & Vinegar & Grilled Onions
Chicken Caesar Wrap 7.50 Hot Sicifian Sub 7.50
ifled Chicken, Romamne Lettuce Salami, Pepperoni, Ham, Fresh
4 :nmm Cheese Mozzarvella Cheese, Basil, Roasted
& Re p ?ﬁﬂy Wrap < | #7 50 Red Peppers & Balsamic ‘Dressing
‘Ricken a fo¥ » /] “hi
cﬁﬁ l‘('ﬂ:‘ Mushrooms, Ohions : 3 .S‘!ﬂl‘!ﬁe House Chicken 7:50
¢ ;;m_ ¢ & Mozzarella Cheese ~ il Chicken Breast, Glazed in Honey BB Sauce
Le Gon BLT Wrap 7.50 Topped With Crispy Bacon &Amevican Cheese
‘hicken i ~ b "
Chic Angus Cheeseburger 8.00

Chicken, Bacon, Lettuce, Tomaloes
White Amevican Cheese, Ranch Dressing
3“”“[0 Cﬁi(.‘é?‘ﬂ Sub 7.50

Marinated in Hot Sauce, topped with Bleu
Cheese, Mefted American & Cheddar Cheese

Parmesan Heros

Tggplant ~ Chicken ~

~Main Entrée’s~

'In;:ape:f with Lettuce, Tomato, rmm._.u —
& Cheese P i
Sausage Pepper Onion s‘ﬂ F.7.00
Sautéed Green Peppers and Onions

- A —

Add House or Caesar Salad $1.95

~Pasta~

~Choice of Spaghetti, Linguine, Capellini,

Whofe Wheat Lengnine ov Cheese Tovteflini add s2.00
Grilled Chicken or Sausage add s3.00, Shvimp add ss.00

Pasta Your Way [Choose your Pasta and Sauce:

Meat Sauce $9.00

Tomato Sauce s8.00
{;‘d‘f'ﬁ(‘ & Oif s8.00

Farfalle Aurora 13.00
Chicken, Pancetla, Peas, Mushrooms, Marsala
Parpadelle Toscana 14.00

Tender Chicken, Spinach, Sundried
Tomatoes, Fresh Mushirooms, White Wine
Brandy & Garlic

Linguine con Vongole

Sea Clams, Tomatoes, Red Pepper

Garlic, 0il in Red or White Sauce
Ravioli Matriciana

Chigese Ravioli in Meat Sauce with a
Touch of Cream

Penne Alla Nonna

Chicken, Spinach, Roasted Peppers
Parmesan Cream
Penne Yodka
Ham, Shallots, Pink Vodka
Romano Cheese |

i3.00
12.00
14.00

A 12,00
e

Sauce gnd
%q_,

~ALF

Spaghetti Ca

Pancella, Shallots, tgg &

Meatball ~ Veal i8.00
Penne, Rigatoni, Tettuccine or _'j"m_-{ alle
Marinara s9.00 Meatballs s10.00
Alfredo Sauce s10.00
Pasta Primavera _ » ﬁm.oo
Mixed Vegetables in a¥grlic & Qif !
with your cﬁni.t:'_:::s“ » A \:’
Tortellini G e " 14.00
Tender Chicken, Chdese }m&m -
in Basil Pesto Sauce o - o) Tt
Gnocchi Siciliano 14.00
Potate Dumplings, Tggplant, Ofives,
Capers & Mavinara Sauce
Gnocchi Pomodoro 12.00
Potato Dumplings, Diced Tomatoes
Basil & Garfic
Sausage Cacciatore 13.00

Itafian Sausage, Green Peppers, Mushrooms
Onions, Jresh Plum Tomatoes, Garlic & Wine

Risotto Al Bacio 15.00
Fresh Mushraoms, Tomatoes & Asparagus

Rigaloni Jrancesca

Mushirooms, & Sundiied s
Pink Brandy Cream Sawee

~

Baked Lasagna Classico
Ricolta Cheese, Ground Beef
Meal Sauce & Mozzarella Cheese

Manicolli
Ricotta Cheese Filled Pasta in
Tomato Sauce & Mozzavella Cheese

Manicotti Florentine

Ricotta Cheese Filled Pasta Topped
With Alfredo Sauce e
Baked Ziti 10.00
With Sausage $13.00 With tggplant  12.00

$11.00

10.00

13.00

Rolled Pasta filled
Ricolla & Mozzarella
Fresh Basil in Pink Squ

Iggplant Rollatini $14.00
Eggplant volled with Ricotta & Mozzarella
Cheese In Tomato Sauce

14.50
A sample platter of Italy'’s Best: Lasagna
Manicotti and Chicken Parmigiana
Rigatoni Al Pacino 13.00
Rigatoni baked with Sausage & Mozzavella
Cheese in a Pink Boli :

Baked Spaghetti
With Meat Sauce & M
Cheese on Top

Parmigiana
Tomale Sauce and Mozza

over Pasta
Chicken s13.00/ Veal s14.50 / Tggplant sinoo

——




Main Entrée’s

Add House or Caesar Salad $1.95

~Pollo~

- 14:00
Chicken Soprano ) _ $15.00 Chicken Paradise .
Chicken & Sausage with Brocioliy %, 5 Chicien Breasts volled with Prosci
Pepperoncini, & Cherry 'J’e'py?s;:m Spicy spinach & Pprovolone Cheese in & Pasta
Balsamic Sauce over Pasta :4‘. £ a Rosalto Sauce with Mushrooms _—
Chicken Marsala Y475 500 Chicken Saltimbocca sted
Fresh Musfirooms & Marsala Wine Prosciutto, Mozzarella Cheese & .ﬂ“f inach
over Pasta Peppers in a Madeira ",‘-,.,w Sauce, 3P
Chicken Picatta " . w1, "14.00 OveraBed o Cappellon o
Shaflots, Lemaon, White W{‘ hggfipooms & Italian Gﬁ‘&d‘cﬁu-fm y
Capers over Pasta \ AR Grifled Chicken Breast with Saunteed
Chicken Caprese |, 3 B $14.00 Vegetable Mediey e N ' 14.00
Lightly Breaded and Baked'in a Chicken Trancese %, o 4
Vinaigrette Sauce With Chopped Tomatoes Fan-Gatteved in Lemarr iy L5
Fresh Mozzarella Cheese, Basil & Onion ‘.ﬁf' il _

~Carne~

- 19.50

e
- $19.00

Rib Fye Steak
Seasoned & Grilled 1o I?Iftt"tbﬁ‘!‘vitﬁ

Vour Choice of Side: ‘Mdlﬁqd' m.ﬂfk!s

Jrench Tries or Sauteed Vegetables

Rib Tve Steak Alla Pizzaiola 19.00
Rib Tye Steak Grilled to Perfection Topped
Wwilh Sautéed Green Peppers & Onions

with Plum Tomato

~Pesce~

Tilapia Bacio $16.00
Plum Tomatoes, Capers, Calamata Ofives
Sauteed In Garlic and Ol over a Bed
of Cappellini

Reduction over Capellini

Lobster Ravioli

Striped Pasta Pillows filled with Lobster
Meat with Tresh Basil and Crabmeat in
a Shallot & Pink Brandy Cream Sauce

16.00

Shrimp Scampi P - "™ > e Yi4.00
Shrimp wilh Fresh toes &
Mushrooms in a Sca fiauce
Sprinkled "With Italian By éadilybmbs

Over Pasla d (

Mussels Bianca or Rosso 13.00
Mussels in a White Wine or Marinara

Sauce Served with Linguine

Italian Grilled Safmon 14.00
Grifled Salfmon Seasoned & sevved with
Sauteed Vegetables

Seafood FTrank Sinatra $17.00

Crabmeat, Shrimp & Scallops Tossed
with Pasta in a Pink Brandy Cream Sauce

Rib Tye Steak Marsala '
Rib Eye Steak in a Mushroom Marsala
Wine Sauce sevved with Mg
Yeal Marsala
Jresh Mushrooms & Marsa
over Pasta

Veal Piccata _
shaflots, Lemon, White Wine , Mushrooms
& Capers over pasla

- 16.00

Monte Carlo 16.00

Shrimp, Sausage, Sun-Dried Tomatoes
Mushrooms, & Peppevoncini in a Spicy
Garlic & Wine Sauce served with Linguine
Jra Diavola 15.00
Plum Tomatoes Sauteed With Garlic &

0if, Crushed Red Peppers With Choice of
Calamari or Shrimp

Risotto Tutto Mdve'; Teal ¥ 1650

Shrimp, Scallops, Littlewe ussels
Calamari in a Light Garll o Risotto
16.00

Seafood Delight

Shrimp, Scallops, Clams, Mussels & Calamari
with sautéed chopped tomatoes in

white wine sauce over pasta

Tilapia Casino 14.00
Tifapia Fifet & Little Neck Clams Sautéed

with Sun-Dried Tomaloes & Mushirooms
in @ Lemon White Wine & Saffron

Salmone al Limone

8 oz. Grifled Saltmon Steak topped withi
Lemon Cream Sauce sevved with Mashed
Potatoes topped with Straw Spaghetti

16.00

~Kid's Menu~

12 And Under

fa’ﬁ'ﬁ ?rn;frza - $5.00 Xids Chicken w/ Fries 5.50
Additional Toppings add s.50 Xids Tried Shri Tri

Kids Pasta 400 .0 A w G.00
Jomato or Butter Sauce X m"‘ﬁe W 6.00
Kids Cheese Ravioli 4.50 Xids 3Ham & Chees 5.50

.‘Kw?astaw/.ﬂ_g T
o

5.00

Served with Fries :




’
~Pizza~
~Square Pan Pizza~
Nonna's Pizza
Medivum (6 Slices -12"x 12") $9.50 Large { 12 Slices - 1t

ﬂml Crust, Lightly Topped With Mozzavella Cheese, Minced Garli r*
Ofive Oil, Cregano & Our Nomna's Basil Savce

re

£15.00

3" x 16" )

~Round Pizza~

X-Large (8 slices) - 18

Medium (6 slices) - 12" Large (8 slices) - 16"

NV Style Medium $9.00 Large sn.oo  X-Large $13.00
Hand Tossed; topped with Owr Special Pizza Sauce and Mozzavella Cheese

Brick Oven Medium 9.00 Large 11.00 X-Large 13.00
Thin Crust, topped with Owr Nomna's Sauce, Minced Garfic, Ofive Oif and Mozzar efla Cheese
White Pizza Medium 9.50 Large 12.00  X-Large 14.00
Topped with Mozzarella, Ricotta, Jresh minced Garlic, Olive Oif, Parmesan Cheese and Ovegano
Chicago Deep Dish Large 15.0

Thick Pan Crust, Mozzarella Cheese and Owr Special Pizza Sauce
*Cooking Time For Chicago Pizza is About 30 Minutes*

~Regular Toppings~

Whole Toppings Medium $1.00 Large $1.50 X-Large 2.50
Half Toppings Medium .75 Large 1.00 X-Large 150
Pepperoni, Sausage, Meatball, Hamburger, Ham, Bacon, Mushroom, Anchovies
Green Peppers, Black Oltves, Green Olives, Pineapple, Tggplani, Onions, Spinach
Broccoli, Minced Garlic, Banana 'Peyyers. Jalapenos, Tomatoes

~Gourmet Toppings~
Whole Toppings Medium $1.50 Large s2.00  X-Large 2.50
IHalf Toppings Medium 1.00 Large 150 X-Large 2.00

Grilled Chicken, Sun-Dried Tomatoes, Artichokes learts, Pasil
Roasted Red Peppers, Roasted Garlic, Salami, Prosciutto, Ricotta, Feta

~Calzones~

Regular Toppings Add s.75 La. Gourmet Toppings Add si.00 Za.
Calzone $7.00 Stromboli $9.00
Ricolla & Mozzarella Baked in Dough Pepperoni, Meatball, Sausage
Chicken Roll Green Peppers, Onions & Mozzarella Cheese
Chicken Cutlet, Tomato Sauce & Mozzar eﬂ'a -5_Pmﬁcﬁ Roll Q i 3. 00
Pizza Roll 6.50 Spinach, Minced Garlic & zzar\ﬂh

Mozzarefla Cheese baked in Dongh

~Beverages~

Fountain Soda $1.95 Orange or Apple Juice $2.00

Pepsi, Diet Pepsi, Sierva Mist
Root Beer, Mﬁmtain 'I;tew.‘:)range ’Bottﬂed'Water 1.25
Pisk Lemonada & San Pellegrino 'Water 7soml  4.50
Iced Tea, thfee or:M lﬁ ﬁ 1.85 Cappuccino } 3.50

' : 2.00 (Caffé Es_pre.sso <3
2.00 Double 350
~Desserts~

5 Strawberry Cheesecake $5.25
Italian Créme Cake _ 5.25
‘ g Chocolate Mousse v 550
NV Style Cﬁee.fecaﬁc\ : .525 Carrot Cake Ms.zs
Turtle Cheesecake 4.75 Italian Rum Cake 5.75




