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BACAOM

VIVI VENEZIA ATTRAVERSO T SAPORT TRADIZIONALL DELLA CITTA - DAT FAMOST CICCHETTL AL PESCE
FRESCHISSIMO, PASTA AL FRUTTL DI MARE E RISOTTL IN VERO STILE VENEZIANO, IN UN ATMOSFERA
[NFORMALE, ACCOGLLENTE £ GENUINA DI BACAROMI, UNO DEL RISTORANTI PREFERTTT DAT LOCALL.

CIPERTENCE VENICE THROUGH THE TRADITIONAL FLAVOURS OF THE FLOATING CITY - FROM THE
FAMOUS CLCCHETTI TO THE FRESHEST FISH, SEAFOOD PASTAS AND RISOTTOS IN TRUE VENETTAN STYLE,
IN AN INFORMAL, COSY AND GENUINE ATMOSPHERE OF BACAROMI, A LOCALS™ FAVOURITE

PRENQTA ORA | BOUK NOW



http://www.sevenrooms.com/reservations/bacaromi
http://www.sevenrooms.com/reservations/bacaromi
http://www.sevenrooms.com/reservations/bacaromi
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MISTO DI CICCHETTI VENEZTANI

SELECTION OF TYPICAL VENETIAN APPETIZER
L2,3,05,6,7,8,9.00,11,10,13, 1

SAUTE DI COZZE IN GUAZIETTO CON CROSTINO

SAUTEED MUSSELS IN TOMATO STOCK SERVED WITH CROUTON
11k

GIGLE DEL BACAROMI CON SALSA ALLO SCOGLIO

BACAROMI"S ARTISAN PASTA WITH SEAFOOD SAUCE
1236 610, 14

HILETTO DI BRANZINO, PATATE AL FORNO E PUNTARELLE AL LIMONE

SEABASS FILLET, ROASTED POTATOES AND PUNTARELLE WITH LEMON
4

[L TIRAMISU ALLA VENEZIANA

VENETIAN TIRAMISU
L3618 1

me //ﬁ%@w/w 06/ e I M%ZL W ﬁ/ menu

MISTO DI CICCHETTL VENEZIANT
SELECTION OF TYPICAL VENETIAN APPETLZER
L2365 0080011208,

VITELLO TONNATO, OLIVE TAGGIASCHE £ POLVERE DT CAPPERL

VEAL WITH TUNA SAUCE, TAGGIASCA OLIVES AND CAPERS POWDER
30T 1)

GARGANELLL CON RAGU DT ANATRA, PECORINO E FAVE

GARGANELLL PASTA WITH DUCK RAGOUT, PECORINQ CHEESE AND FAVA BEANS
13,608,910,

MEZZ0 GALLETTO MARINATO ALLA SENAPE E PEPERONE CRUSCO CON PATATE ARROSTO E PAK CHOL

HALF CHICKEN MARINATED WITH MUSTARD AND BELL PEPPERS SERVED WITH ROASTED POTATO AND PAK CHOL
1,10, 1)

[L TIRAMISU ALLA VENEITANA

VENETIAN TIRAMISU
L3611

PER MINIMO DUE PERSONE | SERVING FOR A MINIMUM OF TWO 03,00 EURD PER PERSON
(ON ACQUA £ ABBINAMENTO VINI | WITH WATER AND WINE PAIRING 100,00 EURD PER PERSON



Anlipaic| Appelizens

EURD
e MISTO DI CICCHETTI VENEZTANI SMALL 23,00
st SELECTION OF TYPICAL VENETIAN APPETIZER LARGE 35,00

L2350 188101121,

VITELLO TONNATO, OLIVE TAGGIASCHE £ POLVERE DT CAPPERL 23,00
VEAL WITH TUNA SAUCE, TAGGIASCA OLLVES AND CAPERS POWDER
31,9,
SAUTE DI COZIE IN GUATZETTO CON CROSTING 1,0
SAUTEED MUSSELS IN TOMATO STOCK SERVED WITH CROUTON
L1y
SARDINE MARINATE, CONCASSE DI POMODORT £ OLLO AL PREZEMOLO 26,00
MARINATED SARDINES, TOMATO CONCASSE AND PARSLEY 011
L
CAPRESE DEL BACAROMI, MOZZARELLA DT BUFALA £ POMODORL DT STAGIONE V7 D,
CAPRESE SALAD WITH BUFFALO MOZZARELLA AND SEASONAL TMATOES
|
CAROTE MARINATE ALLA SALSA DI SOIA, CONCASSE DI ZUCCHINE E CAVIALE DI SESAMO V° 13,00
50Y MARINATED CARROTS WITH ZUCCHINT CONCASSE AND SESAME CAVIAR
610,11

e ¢
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GIGLE DEL BACAROMI CON SALSA ALLO SCOGLI0

BACAROMI"S ARTISAN PASTA WITH SEAFOOD SAUCE
L2306, 10, 14

GARGANELLT CON RAGU DI ANATRA, PECORINO E FAVE

GARGANELLL PASTA WITH DUCK RAGOUT, PECORING CHEESE AND FAVA BEANS
L3, 10110, 1

RAVIOLO DI FARAONA £ SPUGNOLE, SALSA AL BURRO, CIPOLLE E NOCCIOLE

GUINEA FOWL AND MOREL MUSHROOM RAVIOLO, BUTTER SAUCE, ONIONS AND RAZELNUTS
L3618 110, 1

SPAGHETTL AGLLO, OLIO E PEPERONCINO CON SEPPTOLINE DELLA LAGUNA SPADELLATE

/

SPAGHETTT WITH GARLIC, OLLVE OLL AND CHILT WITH SAUTEED [AGOON BABY CUTTLEFISH
13,6, 10, 14

7] RIS0TTO (ON SCHIE DELLA LAGUNA E LA SUA BISQUE
 RISOTTO WITH SCHIE SHRIMP AND 115 BISQUE
L4 1A

MACCHERONT CON CREMA DI MELANZANE, POMODORI CONFIT £ RICOTTA SALATA V

MACCRERONT WITR EGGPLANT CREAM, CONFLT TOMATOES AND SALTED RICOTTA
L3610

100

200

100

23,00

33,00

L1 00



o FRITTURA DI GAMBERI, CALAMART E CRIPS DI PATATE VIOLA

S 1537 106D SHIMPS AND CALAMAL WITH PURLE FOTATO CH
LLLEG,

HILETTO DI BRANZINO, PATATE AL FORNO £ PUNTARELLE AL LIMONE

SEABASS FILLET, ROASTED POTATOES AND PUNTARELLE WITH LEMON
4

TRANCIO DT TONNO SCOTTATO, SOIA AGLL AGRUML, TAZOT £ POMODORL CONFLT
S[AR D TUNA STEAK, CLTRUS SOY SAUCE, TATSOL AND CONELT TOMATOES

é@WZﬂ@/ V%ﬂﬂz&/ I /(/%ﬂ/'lf V2% 60%/%0
FILETTO, VERDURE GRIGLIATE £ PATATE ARROSTO

FILLET, GRILLED VEGETABLES AND ROASTED POTATOES
6

éecwwﬂx /ﬂwﬂf di lorva Meaf Maivy oy

el TEGATO ALLA VENEZIANA CON CIPOLLA € POLENTA MORBIDA
st SAUTEED LIVER WITH ONION AND SOFT POLENTA

FILETTO DI MANZO ANGUS, VERDURE ALLA GRIGLIA £ PATATE AL FORNO

ANGUS BEEF FILLET, GRILLED VEGETABLES AND ROASTED POTATO
1,1

GALLETTO MARINATO ALLA SENAPE £ PEPERONE CRUSCO CON PATATE ARROSTO £ PAK CROL

CHICKEN MARINATED WITH MUSTARD AND BELL PEPPERS SERVED WITH ROASTED POTATO AND
1,10, 1)

(onltrais | Sldo dighes

PATATINE FRITTE V°

FRENCH FRIES
L2346 1100,

INSALATA MISTA v
MIXED SALAD

PATATE AL FORNOD V°
OVEN-BAKED POTATOES

VERDURE ALLA GRIGLIA V*
GRILLED VEGETABLES

100

30,00

13,00

$H,00

15,00

15,00

15,00

15,00
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= TIRAMISU ALLA VENEZIANA

st VENETIAN TIRAMISU
13,6101

RECTOTO DELLA VALPOLICELLA £ BISCOTTL ALLE NOCT PECAN

RECTOTO DELLA VALPOLICELLA SWEET WINE AND PECANS BISCUIT
Lo LG L L

PANNACOTTA ALLA VANIGLIA E FRUTTA DI STAGIONE

MANGO AND PASSION FRULT PANNACOTTA
b, |

MOUSSE GHIACCIATA AL MANGO, GEL DI MANGO E FRUTTO DELLA PASSIONE &)
FROZEN MANGO MOUSSE, MANGO GEL AND PASSION FRULY

TARTELLETTA AL CIOCCOLATO, FINANCIER ALLA NOCCIOLA, CARAMELLO E CAFFE

(ROCOLATE TARTLET. HAZELNUT FINANCIER, CAKAMEL AND COFFEE
LI

MACEDONIA AT FRUTTL DI 805CO, GELATO FATTO IN CASA ALLE FRAGOLE
BERRY FRULT SALAD WITR ROMEMADE STRAWBERRY ICE CREAM

GEALTO

[(E CREAM
L3b 1

) VEGANQ - VEGAN

FURD
15,00

15,00

15,00

15,00

15,00

15,00

12,00
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PER UNA SCELTA PIU AMPTA CONSULTA TL SOMMELTER | FOR A WIDER CHOICE ASK FOR OUR SOMMELLER

BROMBOLE | SPARKLING OMBRA | GLASS  DE BUTTIGLIA | BOTILE

BISOL “CREDE™ VALDOBBIADENE PROSECCO SUPERIORE DOCG t 1130
SPUMANTE BRUT, TREVISO - ITALY

UVE/GRAPES: GLERA §5%, PINOT BIANCO 10%, VERDIS0 5%

PROSECCO BOTTEGA POETI - EXTRA DRY DOC £ 12,00

IREVISO - LTALY
UVE/GRAPES: GLERA 100°%

CHAMPAGNE BRUT APANAGE AOC t 20

'OMMERY - FRANCE
UVE/GRAPES: PINOT NERD S0%, CHARDONNAY S0%

CHAMPAGNE ROSE BRUT APANAGE AQC ROYAL ¢ 26,00

POMMERY - FRANCE
UVE/GRAPES: PINOT NERD, CHARDONINAY, PINOT MEUNTER

FERRART MAXIMUM BRUT DOC ¢ 14,00

FERRARL, TRENTINO ALTO ADIGE - ITALY
UVE/GRAPES: CHARDONNAY 100%

FERRART MAXIMUM ROSE BRUT DOC ¢ 20,00

FERRARL, TRENTINO ALTO ADIGE - ITALY
UVE/GRAPES: PINOT NERO 0%, CHARDONNAY 10¢%

VIN BIANCO | WHITE WINES

BIANCO INFINITO 16T t 13,00

MAELL, VENETO - ITALY
UVENGRAPES: MDSCATD GLALLL

LES ENFANTS 16T t 12,00

VILLA RUSSIZ, FRIULT VENEZIA GIULIA - TTALY
UVE/GRAPES: PINOT BIANCO £ PINOT GRIGLO, RTBOLLA GLALLA E SAUVIGNON

SAUVIGNON DOC ¢ 14,00

VILLA RUSSTZ, FRIULT VENEZIA GIULIA - TTALY
UVE/GRAPES: SAUVIGNON BLANC 100%

PINOT GRIGIO GRAVE DOC ¢ 11,00

PIGHIN, FRIULT VENEZIA GIULIA - TTALY
UVE/GRAPES: PINOT GRGL0 100%

FRIVLAND DOC COLLIO ¢ 13,00

PIGHIN, FRIVLT VENEZIA GIULIA - ITALY
UVE/GRAPES: FRIULAND 100%

CHARDONNAY GRAVE DOC ¢ 1,00

PIGHIN, FRIVLL VENEZIA GIULTA - TTALY
VE/GRAPES: CHARDONNAY 100%

£ 60,00

£ ),00

t 110,00

t 130,00

€ 55,00

¢ 1,00

£ 60,00

t 35,00

¢ 05,00

£ )00

£ 60,00

£ 35,00
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PER UNA SCELTA PIU AMPTA CONSULTA TL SOMMELTER | FOR A WIDER CHOICE ASK FOR OUR SOMMELLER

VIN ROSSO | RED WINES

VALPOLICELLA RTPASSO CLASSICO SUPERIORE DOC

FUMANELLE, VENETO - ITALY
UVENGRAPES: CORVINA §0%, CORVINONE t0%, RONDINELLA 0%

LES ENFANTS ROSS0 16T
VILLA RUSSLZ, FRIVLT VENEZIA GIULIA - TTALY

UVE/GRAPES: MERLOT, CABERNET SAUVIGNON, REFOSCO DEL PEDUNCOLO ROSSO (UVE AUTOCTONENLOCAL GRAPES)

CHIANTL CLASSTCO DOCG

SAN FELICE - TOSCANA - TTALY
VE/GRAPES: SANGLOVESE 100%

CABERNET GRAVE DOC

PIGHIN, FRIULL VENEZIA GIULIA - [TALY
UVE/GRAPES: CABERNET FRANC §0%, CABERNET SAUVIGNON 60%

MERLOT GRAVE DOC

PIGHIN, FRIULT VENEZTA GIVLIA - TTALY
UVE/GRAPES: MERLOT 100%

ROJA CRIANZA - VINA REAL

CVNE - SPAIN
UVE/GRARES: TEMPRANTLLD 10 %, GARNACHA 10°%

VIN ROSE | ROSE WINES

ROSATO 16T

PIGHIN - FRIULT VENEZTA GIVLIA - TTALY
UVE/GRAPES: REFOSCO DAL PEDUNCOLO ROSSO

DOMAINE GORDONNE - LS GRAVIERE

VRANKEN - PROVENCE - FRANCE
UVE/GRAPES: SANGIOVESE 100°%

HAMPTON WATER

GERARD BERTRAND - LANGUEDON-ROUSSILLON - FRANCE
UVE/GRAPES: STRAH, GRENACHE, CINSAULT, MOURVEDRE

PAPILOU - SPARKLING ROSE

GERARD BERTRAND - LANGUEDON-ROUSSILLON - FRANCE
UVE/GRARES: CINSAULT, PINDT NOIR

OMBRA | GLASS

£ 16,00

¢ 12,00

¢ 1400

t 11,00

¢ 12,00

t 1230

t 11O

t 1,00

¢ 1,00

t 1,00

DE BUTTIGLIA | BOTTLE

t 00

t 39,00

£ 06,00

IBVAl

t 35,00

£ 58,00

YA

¢ 1.0

t H,00

¢ H,00



VIN DOLCE | SWEET WINES OMBRA | GLASS  DE BUTTIGLIA | BOTTLE

MOSCATO FIOR DARANCIO DOCG ¢ 12,00 £ N

MAELL, VENETO - ITALY
UVENGRAPES: MOSCATO GIALLO 100% (UVA AUTOCTONANLOCAL GRAPE)

RECIOTO DELLA VALPOLICELLA DOCG t 20 ¢ 105,00

[A COLLINA DEL (TLLEGT - VENETO - ITALY
UVE\GRAPES: CORVINA VERONESE, RONDINELLA (UVA AUTOCTONA/ LOAL GRAPE)




APERTTIVI | APERITIF FURD
el VENETIAN SPRITZ 1400
e /PEROL/ CAMPART/SELECT

SAN BITTER, GINGERINO 6,00
COCKTALL | CLASSIC COCKTAILLS 16,00
BIRRE | BEERS

MORETTI 1100
VENEZIA BIONDA, VENEZIA ROSSA 15.00
MORETTI 0% 10.00

BIBITE | SOFT DRINKS

PANNA, SAN PELLEGRINO /(L b, 00
LOCA COLA, COCA COLA D 1,00
SPRITE, FANTA, TONIC J,00
REDBULL 0,00
SUCCHT DI FRUTTA/ FRULT JUICES 100

W del Gaarsmis | Gacaromi § digpeglie

[TQUORT £ DIGESTIVT ITALIANT | ITALIAN DIGESTIV AND LIQUEURS 10,00

AVERNA, RAMAZZOTTL, FERNET, BRANCA MENTA, MONTENEGRO
AMARETTO DISARONNO, AMARD DEL CAPO, SAMBUCA, LTMONCELLO

IQUORI INTERNAZIONALT | INTERNATIONAL LIQUEURS 11,00
JAGERMETSTER, BATLEYS, COINTREAU, GRAND MARNIER

SELEZIONE GRAPPE NONINO | NONINO GRAPPA SELECTION FRoM 10,00
BRANDY & COGNAC
VECCHIA ROMAGNA 10,00
MARTELL VS 12,00

MARTELL VSOP 16,00



CAFFE | COFFEES FURO

SPRESSO ), 00
CAPPUCCIND, ESPRESSO DOPPTO, AMERICAND .00
SELEZTONE DI TE 0,00
CAFFE CORRETTO 10,00
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| CEREALT CONTENENTE GLUTINE / CEREALS WITH GLUTEN

J. CROSTACEL £ PRODOTTL DERIVATL / CRUSTACEANS AND DERIVATIVES

3. UOVA PRODOTTL DERTVATL / £GGS AND DERTVATIVES

b PESCE £ PRODOTTL DERIVATL / FISH AND DERTVATES

). ARA(HIDI E PRODOTTL A BASE DI ARACHIDI / PEANUTS AND PRODUCTS BASED ON PEANUTS

b. SOIA'E PRODOTTL A BASE DI SOIA / SOY AND PRODUCTS BASED ON SO

J. LATTE £ PRODOTTL A BASE DI LATTE / MILK AND DAIRY PRODUCTS

0. FRUTTA SECCA A GUSCIO / NUTS

1. SEDANO E PRODOTTL A BASE DI SEDANO / CELERY AND PRODUCTS BASED ON CELERY

10. SENAPE £ PRODOTTL A BASE DT SENAPE / MUSTARD AND PRODUCTS BASED ON MUSTARDS

L1, SEMI DI SESAMO E PRODOTTL A BASE DI SESAMO / SESAME SEEDS AND PRODUCTS BASED ON SESAME
12. ANIDRIDE SOLFOROSA SOLFITL / SULPHUR DIOXIDE AND SULPHITES

13. LUPINT £ PRODOTTL A BASE DI LUPINT / LUPIN BEANS AND PRODUCTS BASED ON LUPIN BEANS
14, MOLLUSCHT £ PRODOTTL A BASE DI MOLLUSCHI / SHELLFISH AND PRODUCTS BASED ON SHELLFISH

V2 VEGETARIANO / VEGETARIAN
) VEGANO / VEGAN




