
LASAGNA RUSTICA
Homemade traditional lasagna layers 

of pasta, ricotta and meat sauce

CAFE  BACI
Café Baci, located on Long Island in Westbury, is at the top of their game. As you sit in the bar, you 

can actually hear the oohs and aahs as servers bring out the dishes. The clean lines and modern décor 
may throw you off, because the food is absolutely Old World Italian made the way Mama did. Family 

owned and operated for the past 24 years, Baci follows the tried and true basics of quality food, generous 
portions at moderate prices with warm and friendly service.

Executive Chef Fabio Ventura has been turning out “knock your socks off” good food for Café Baci for 18 
years. “I really love what I do. My mother was a great cook and inspired me. When my cousin became a chef, I 
wanted to follow in his footsteps.” The foundation, of course, is the tomato sauce which is made fresh every day 
and slow cooked the old fashioned way for 8 hours. “The truth is, I have an excellent crew that works hard every 
single day to make the customers happy. I wouldn’t be successful without them”.

Long Island’s Contemporary Italian Cuisine Sensation
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FILET OF SOLE OREGANATA  - Topped with 
crabmeat, parmesan and bread crumbs served 
over sauteed spinach with a dijon cream sauce

“Our Own Homemade ”NAPOLEON

PENNE FUSSI - Penne with grilled chicken breast, 
chopped broccoli florets, sun dried  tomato garlic and oil, 
with a touch of pesto, lightly baked with mozzarella

SCALLOPINE SPIRALE - Veal scaloppine sauteed 
with grilled portobello mushrooms, sliced stuffed
homemade mozzarella cheese in light brown sauce

INSALATA CAPRI - Four jumbo shrimp, chopped 
romaine, arugula, marinated diced tomato, roasted 
walnuts, gorgonzola cheese tossed in a light rasp-
berry vinaigrette
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POLLO PAESANO - Boneless pieces of chicken with fresh string beans, roasted 
potato, sweet Italian sausage with fresh herbs, lemon and garlic

Executive Chef Ventura resides locally with his wife 
Lurving, son John (age 16), and daughters Angelica 
(age 14) and Fabito (age 6).

Café Baci Restaurant�Bar    
1636 Old Country Road

Westbury, New York
Phone: 516-832-8888

Fax: 516-222-0769
www.cafebacirestaurant.com

Café Baci: Exec. Chef Ventura
General Manager, Andrew Sausmer

PFG-AFI: Jeff Billig, Area Manager
 Robert Hagan, Region Manager 

(l to r) Jeff Billig, Area Manager; Robert Hagan, Region 
Manager,  Executive Chef Ventura and Andrew Sausmer, 
General Manager

Café Baci offers on and off premise 
catering for private parties.
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