BARANDO

“IF ITALIANS BRUNCHED THIS WOULD BE HOW THEY DO IT”

PANE
BARANO GARLIC BREAD

basil pesto, garlic, parmigiano

PIATINNI
CASELLA’S PROSCIUTTO (GF)

thinly sliced casella’s prosciutto, giardiniera

HOUSE MOZZARELLA (GF)

pulled to order, choice of salted or smoked, finished with

extra virgin olive oil

DRY AGED MEATBALLS
21-day dry-aged beef, herb ricotta, parmigiano

PIZZA
MARINARA (Gp)

tomato, garlic, oregano, evoo, basil

MARGHERITA (GF)

tomato, fior di latte mozzarella, basil

‘NDUJA (GF)
ricotta, spicy pork salumi, fior di latte mozzarella,
tomato, calabrian honey

HERITAGE Grp)
sweet sausage, pepperoni, green peppers, red onions,
tomato, fior di latte mozzarella

VODKA (Gp)

grandma giuseppina’s vodka sauce, fior di latte mozzarella,

pecorino

PASTA

RICOTTA RAVIOLI

tomato sauce, basil, parmigiano

SAFFRON GIGLI (GF)

persian saffron, calabrian honey, pecorino, black pepper

MACCHERONI (GF)

alla vodka, cream, tomato, vodka, parmigiano

BARANO’S BUCATINI CARBONARA (GF)

bacon, broccoli rabe, pecorino, fried farm egg

BRUNCH
BENEDETTO

poached farm eggs, prosciutto, rosemary biscuits,
parmigiano hollandaise

SEMOLINA PANCAKE

lemon curd, berries, vermont butter, maple syrup

PANE FRANCIASE
french toast, cinnamon & spice, vanilla mascarpone,
seasonal fruit compte

BARANO BREAKFAST (GF)
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three farm eggs braised in tomato, arugula, charred bread,

shaved parmigiano

PANINI
ALL SANDWICHES MADE WITH HOUSE MADE

SOURDOUGH PIZZA BIANCA BAKED IN OUR WOOD FIRED OVEN

PROSCIUTTO

sliced prosciutto, arugula, buratta, pesto
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PIZZA BIANCA 12
house made bread, sea salt, oregano, evoo, spicy chickpea puree
add prosciutto +9
CAESAR SALAD (Gr) 14

romaine, garlic croutons, shaved parmigiano

LITTLE GEM (GF) 14
ricotta salata, lemon breadcrumbs, giardiniera vinaigrette

CACIO E PEPE ARANCINI 14

pecorino + black pepper risotto balls, lime aioli

MOZZARELLA FRITTA 15

cris readed mozzarella, spicy marinara
py breaded lla, spicy

BIANCA (GF) 26

ricotta, fior di latte mozzarella, evoo

TIE DYE (GF) 26

vodka, tomato + pesto, fior di latte mozzarella, parmigiano

NONNA 24
grandma style pizza, tomato,
roasted garlic, fior di latte mozzarella, basil

BURATTA NONNA 30
grandma style, tomato, pesto, buratta, evoo, thai basil
TOPPINGS

pepperoni, n’duja, sausage, prosciutto, finocchiona 5
onion, arugula, mushroom, farm egg or pesto 4
SPAGHETTI CHITARRA (GF) 25

cacio e pepe
or
tomato sauce, basil, parmigiano

(add 2 dry aged meatballs +6)

TAGLIATELLE (GF) 27

dry aged beef bolognese, vegetables, parmigiano

BREAKFAST BOWL 18
quinoa, giardinera, bomba aioli, basil pesto, fried farm eggs

ADD| BACON +3 / ADD CHICKEN +6

SIDES

BACON 6
ITALIAN FRIES 14
HONEY PECORINO BISCUIT 4 ,
TWO EGGS 6
AVOCADO S5

CHICKEN PARM 18

breaded cutlet, tomato, mozzarella, parmigiano and mozzarella

MILANESE 18
crispy chicken cutlet, arugula, tomato, pecorino, lemon aioli

(GF) = can be made gluten free

(Additional cost for pizza and pasta)

PARTIES OF 8 OR MORE WILL BE SUBJECT TO A GRATUITY OF 20%



BARANDO

COCKTAILS 17
“OFF THE WAGON"

WENDY PEFFERCORN

strawberry, kiwi + thai basil rum, lime, falernum, amaro

FOR-EV-ER

bourbon, papaya + guava, ginger, lemon, madeira

BENNY THE JET

mezcal, tomatillo, thyme, lime, green chartruese

LEGENDS NEVER DIE

gin, rhubarb + raspberry, lime, lustau manzanilla sherry

YOURKILLING ME SMALLS

tequila, carrot, lemon, turmeric, lustau east-india sherry

BRUNCH COCKTAILS

BARANO SPRITZ 16

mirto di sardegna, lemon, prosecco

APEROL SPRITZ 15

aperol, sweet vermouth, lemon, prosecco

MOCKTAILS 10
“ON THE WAGON"

KING OF CRASH

carrot + tumeric

BEER
ON TAP (imperial pints)

PILSNER 12
talea, aldente, italy, 5%

IPA . . . 12
threes brewing, logical conclusion, brooklyn, ny, 7%

ENGLISH PALE ALE 13
threes brewing, out of focus, 4.7%

WINE

SPARKLING 8K
I

GLERA 13/48

cima di conegliano , cuvee prestige, veneto, italy, nv

LAMBRUSCO ROSE 15/60

il folicello, salame rider, emilia-romagna, italy, nv

WHITE 02

CARRICANTE 13/52

centopassi, teatro cajjo, sicily, italy, 2022

VERDICCHIO 14/56

zaccagnini, argonauta, marche, italy, 2021

TREBBIANO 14/56

passione natura, art emisia, abruzzo, italy, 2021

MALVASIA / PROCANICO 15/58

villa patrizia, sciamareti, tuscany, italy, 2022
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BARANO NEGRONI

gin, blood orange + rosemary,
sweet vermouth, amermerlade aperitivo

DRAFT HOUSE COCATAILS

YOU PLAY BALL LIKE A GIRL

tito’s espresso martini

THE GREAT HAMBINO

tequila, hibiscus, agave, lime

BARANO BELLINI 14

prosecco, seasonal fruit puree

BLOODY MARY 15

vodka, house spiced tomato mix, lime

COLOSSUS OF CLOUT

cranberry + lime

TITAN OF TERROR

papaya + guava + ginger

CANS
CIDER 11

shacksbury, arlow, stowe, vt, 6.5%

WHEAT ALE 13

grimm weisse, brooklyn, ny, 5.5%

BLACK PILSNER 13
kebe, morbid hour, brooklyn, ny, 4.666%

NON-ALCOHOLIC 10
athletic brewing co, run wild ipa, milford, ct <0.5%

ORANGE

D&

CORTESE/CHENIN BLANC/PINOT GRIS/RIESLING  74/56

es okay, mendocino, california, 2022

PINOT GRIS 13/52

soma vines, still crossing boarders, rheinhessen, germany, 2021

=4
RED Lo
CORVINA/CORINONE/RONDINELLA “cHiLLeD RED 16/64

massimago, duca fedele, valpolicella, italy, 2022

ST LAURENT/BLAUFRANKISCH/ZWEIGELT 13/52
weingut heinrich, naked red, burgenland, austria, 2019

NEBBIOLO 15/60

mamete prevostini, valtelina, lombardy, italy, 2022

NERO D’AVOLA/NERELLO MASCALESE 16/64

alessandro viola, rosso isi, sicily, italy, 2022

SANGIOVESE/MERLOT/CABERNET SAUV 16/64
azienda agricola le thadee, montefalco guilio, umbria, italy,

2019

PARTIES OF 8 OR MORE WILL BE SUBJECT TO A GRATUITY OF 20%



