
Salads, Soup, Small Plates 

 

House Salad   4 

simply dressed organic greens 

 

Old School Caesar   6 

baby romaine, parmesan croutons, 

anchovy dressing, black pepper 

 

Spring Chopped   7 

greens, romaine, tomato, egg,  

English cucumber, onion, 

 smoked ham, sweet peas, “ranch” 

 

Baby Spinach   7 

fresh leaves, blackened walnuts, 

roasted peppers, goats’ cheese,  

warm bacon thyme dressing 

 

Parmesan Polenta   9 

shiitakes, soft egg, bleu fondue, 

potato crisp, lemon-truffle oil  

 

Chipotle Mac and Cheese    7 

candied bacon, scallions 

 

Spring Veggies   7 

 red miso, jasmine rice, peanuts 

 

Soup of the Moment   4/7 

changes often, always inspired 

 

ask about fresh proteins to 

add to  any salad or small plate 

Spring Dinner Features 

 

Crawfish Pasta   24 

squid ink taglione, peas, 

 shiitakes, roasted garlic cream, 

 cured egg yolk vinaigrette 

 

Coffee Braised Beef Cheeks   26 

polenta, root vegetables, 

coffee/stout reduction,  

fine herbs, potato crisps 

 

Chef’s Tasting Menu   45 

 a progression of 5 small plates 

of what you need to be eating, 

changes nightly 

 

  Walnut Crusted Salmon   24 

wilted garlic spinach, 

 French fried onions,  

preserved lemon broth 

 

 Char Grilled Eggplant   16 

sherry—mint marinade, salsa verde, 

chick pea puree, pickled carrots, 

pomegranate molasses 

 

  Bone in Pork Loin   24 

 Caraway—rye crust, chervil salad, 

 stone fruit mostarda, 

Napa cabbage choucroute 

 

Gratuity of 20% may be added 

to parties of 6 or more. 

Entree split add $3 

Pizzas and Sandwiches 

Gluten Free Pies Available   add 3 

 

The Gypsy   13 

 spicy tomato, soprassata,  

white anchovy, olives, cheeses 

 

The Farm Girl   13  

ricotta, peaches, prosciutto,  

fresh arugula, almonds, honey 

 

The Hippy Chick   10 

loads of local veggies,  

chick pea puree, tofu “feta”     

 

Dom’s Chicken Sandwich   10 

Provolone, asparagus tips, bacon, 

LTO, miso-honey mustard 

 

Local Lamb Burger   13 

goats’ cheese, ANP field greens, 

red grilled onion, tomato, 

mango mint chutney 

 

Americana Burger   9 

7 oz patty, shaved lettuce, pickle, 

onion, tomato, fancy sauce, 

government cheese, local bun 

    

Add Egg $1   Bacon $3   Fries $3 

 

Full Order Sweet Potato or   

Parmesan Fries $6 

Choice of two sauces  

 

Round for the Kitchen   $9 



Great Fare to Share 

  

Minted Pea Crostini   8 

ricotta, almonds, lemon, honey 

 

Herb Breaded Calamari   12 

egg/dill tartar sauce 

 

Mussels with Bacon   14 

creamy pepper broth, spinach 

 tomato concasse, grilled ciabatta 

 

Curried Samosas   7  

 potato and peas wrapped in phyllo 

pastry, mango-mint chutney 

 

Boiled Gulf Shrimp   MP 

bloody Mary cocktail sauce,  

Cajun drawn butter, house saltines 

 

Bar Snacks   3 

daily nibbles, great for drinking 

 

Smoked Salmon Macaroons   11 

everything spice, arugula, 

smoked salmon mousse 

  

Mushroom Battered Brie   9  

 raspberry ginger jam, fried sage  

 

Cheese and Charcuterie 

a showcase of imported and  

domestic cheeses, cured meats, 

and house made charcuterie with 

thoughtfully paired garnishes 

and an AFB Baguette 

8 / 16 / 24 / 32 

 

Located in the heart of 

the historic Hillcrest 

neighborhood, Ciao Baci 

restaurant and wine bar 

opened its doors to the public 

in 2001, serving a mix of 

creative cocktails, carefully 

chosen wines by the glass, 

half and full bottles, 

and seasonally inspired, 

globally influenced food 

ever since. 

 

We take pride in sourcing the 

finest foods & libations and 

love to brag about our 

vendors, labels, and craft. 

We will meet dietary 

restrictions to the best of 

our capabilities, just ask. 

 

Eat well 

Drink Well 

Laugh Often 

Live Longer 

 

Chef J. Owen and Staff 

 

 

Spring Food 

2015 

 

   

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

605 N. Beechwood 

Little Rock, AR 

(501) 603-0238 

 

Dinner From 5:00-10:30pm 

 

Fare to Share, Pizzas and 

Sandwiches Available  

Until Midnight 


