BAROLO

Modern ltalian Cuisine in Pacifica

Dolci

Nocciola Chocolate Cake
Madeira caramel sauce / vanilla bean gelato

*Wine-Broadbent Reserve Port (full ruby style)

Vanilla Bean Panna Cotta
port wine soaked bing cherries / mini amorelli cookies

*Wine-Michele Chiarlo Nivole Moscato d’Asti 07

Classic Tiramisu
espresso soaked lady fingers / mascarpone / shaved chocolate / butter cookie

*Wine-Dows 10 Year Old Fine Tawny

Affogato
vanilla bean gelato / chocolate sauce / shot of espresso / whipped cream
*Wine-Tuaca Liqueur

Artisan Cheeses

aged cacio di bosco tartufo, sheep (Tuscany)
bermuda triangle, goat (Arcata, California)
gorgonzola dolce, cow (Lombardy)

served with dried figs, walnuts, wild honey and pear

*Wine-Baroncini Vin Santo
Sorbet - Blood Orange
Gelato - Bourbon Butter Pecan

Wine-Coffee Liqueur

Caffe

Regular/Decaf Coffee
Espresso/ Double Espresso
Cappuccino/Latte

Te’

Barolo Nero
Lung Chiang Green
After Dark / Lavender Sunset/ Chamomile Herbal

Digezione e Meditazione

Cognac, Hine, VSOP

Cognac, Hennessy, VS

Fernet Branca

Grappa, IL Moscato Di Nonino

Grappa, Banfi

Vin Santo, Baroncini

Moscato d’ Asti, Michele Chairlo ‘05

Vin de Glaciere, Riesling Ice Wine, Washington 06
Petite Syrah Port, J.R.Storey, California
Port, Broadbent Reserve, Portugal

Port, Dows, 10 year Fine Tawny, Portugal
Sambuca

Tuaca

Executive Chef: Jason Yeafoli Sous Chef: Joel Perez

Please kindly note that a gratuity of 18% may be added to tables of 5 or more
404 San Pedro Avenue Pacifica, CA 94044 (650) 355-5980 www.barolopacifica.com
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BAROLO

Modern ltalian Cuisine in Pacifica

Fine Whisk(e)y
Scotch Single Malt from lightest to richest and peatiest

Springbank-Campbeltown

Balvenie-Speyside

Glendronach- Speyside

Glenlivet- Speyside

Glenrothes-Speyside

Lagavulin 16-Islay

Laphroaig 15-Islay

Irish-Bushmills Jameson Kentucky -Knob Creek, Booker’s, Basil Haydon
Tennessee - Jack Daniels, Gentleman Jack

*Suggested pairings

Executive Chef: Jason Yeafoli Sous Chef: Joel Perez
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