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CAIM BAC

Long Island’s Contemporary Italian Cuisine Sensation
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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

FILET OF SOLE OREGANATA - Topped with
crabmeat, parmesan and bread crumbs served
over sauteed spinach with a dijon cream sauce



Executive Chef Ventura resides locally with his wife POLLO PAESANO - Boneless pieces of chicken with fresh string beans, roasted

Lurving, son John (age 16), and daughters Angelica potato, sweet Italian sausage with fresh herbs, lemon and garlic
(age 14) and Fabito (age 6).

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




