
 
 

 

CICCHETTI 

Bacaro’s marinated olives (v/vg/gf)           6 

Classic Italian bruschetta (v/vg/gf*)          8 

Parmesan arancini, garlic aioli (d/e)          3 per ball 

Pulled beef croquettes, horseradish cream (d/e)        8 

Salt & Pepper squid, Marie rose sauce, grilled lemon (d/e)               10 

Roasted Red Pepper Hummus, chili honey flatbread (v/vg/gf*)      8 

  

PIZZETTE 

Chorizo, tender stem broccoli, chilli honey (d)                 15 

Halloumi, peppers, red onion marmalade (v/d)                14 

Classic Margherita, plum tomatoes, rocket (v/d)                11 

Grilled BBQ Chicken, sweet corn, piquillo peppers (d)               13 

Roasted Mediterranean vegetable, basil pesto, toasted pine nuts (v/d/n*)             12 

Cheese & Garlic pizzette (v/d)                    8 

 

BREADS 

Sundried tomato focaccia, roasted garlic & thyme butter (v/vg*/d*)      6 

Selection of breads, breadsticks, garlic & thyme butter (v/vg*/gf*/d*)     6 

Italian cured meats & selection of cheese charcuterie, marinated olives,  

variety of breads & breadsticks (d)                   20 

 

BURGERS 

Beef burger, bacon, smoked cheese, Bacaro burger sauce, gherkins, tomatoes (d/e)         15 

Beyond meat burger, vegan cheese, red onion marmalade, rocket (v/vg)                         14 

BAC A RO



                                      SMALL PLATES 

MEAT 

6oz Sirloin Steak, chimichurri (gf)                 20 

Pork saltimbocca, shallots, garlic, cider & wholegrain mustard sauce (d/gf*)           15 

Lamb kofta, tabbouleh salad, mint yogurt (d*)               17 

Confit duck ragu rigatoni, shaved parmesan (d*)               18 

 

FISH 

Pan Fried Sea Bass, new potato salad (d/n/gf)               20 

Crayfish & Prawn fettuccini, sriracha sauce (d/e)               18 

King prawns, crispy chilli, garlic, white wine, grilled lime (gf/d*)                     12 

Scallops, saffron cream sauce, sweet potato mash (gf/d)             17 

 

VEG 

Pesto gnocchi, basil, roasted pine nuts, shaved parmesan (v/vg*/n*)             12 

Wild mushroom ravioli, tarragon butter (v/d/e)               12 

Burrata, tomato & basil salad, caramelised fig jam, char grilled bread  (v/gf*/d)          12 

Goats cheese & roasted beetroot salad, pine nuts and balsamic (v/vg*/gf/n*/d)         13 

 

SIDES 

Skin on fries, parmesan & truffle oil (v/vg*/d*/e)               6 

Rocket & parmesan salad (v/gf/d/e)                  5 

Garlic potatoes (v/vg/gf*)                   7 

Chili spinach (v/vg/gf)                      6 

Roasted root vegetables & sesame seeds (v/vg/gf)               8 
 
Please make us aware of any dietary requirements or allergies. Our dishes can often be adapted to suit your needs. 
(v) vegetarian   (vg) vegan   (gf) gluten free   (d) contains dairy   (e) contains egg 
(n*) contains nuts   (*) can be adapted for dietary requirements 
Please note whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our 
kitchen, foods may be at risk of cross contamination by other ingredients. 


