
TRUFFLE FRIES  6
gremolata + parmesan + ketchup + aioli

WARM MIXED OLIVES  7
olive oil + thyme + citrus peel + cabernet vinegar

BROCCOLINI  7
flake salt + chili garlic sauce + lemon

BRUSSELS SPROUTS  7
mustard + candied walnuts

ROASTED CAULIFLOWER   7
gremolata + bread crumbs + whipped ricotta

SHISHITO PEPPERS  8
bagna cauda + herbs + lemon

CANNELLINI DIP  10
cannellini + black pepper + sea salt
herbs + lemon + hearth bread

CASA INSALATA  9
mixed greens + pimento + castelvetrano olives
red onion + artichokes + parmesan vinaigrette

KALE & ARUGULA ‘CAESAR’  10
caraway + pecorino + croutons + caesar

BURRATA  12
orange & cranberry chutney + coriander 
honey + prosciutto + hearth bread

CRISPY MEATBALLS  13
radicchio agrodolce + basil + parmesan + marinara

CALAMARI FRITTI  15
stewed tomato + pickled fresno + banana pepper

BASSO BURGER  16
giardiniera relish + fontina + crispy onions
marrow butter + truffle fries + ketchup + aioli

RAINBOW TROUT  26
endive greens + frisée + green beans 
hazelnut mascarpone + lemon vinaigrette

BUTCHER STEAK  24
sautéed mushroom + marrow butter + truffle fries

CACIO E PEPE  14
linguine + cracked pepper + parmesan

PAPARDELLE  15
braised lamb + star anise + orange zest 
dark chocolate + pecorino

MAFALDA  15
pork ragù + gremolata + whipped ricotta

RAVIOLI  16
crispy speck + pomodoro + fava beans + parmesan

STROZZAPRETI  16
sambol + sausage + fresno pepper
cherry tomato + gremolata + pecorino

CONTORNI ANTIPASTI

SPECIALITA

NEAPOLITAN PIZZE 

PASTA IN C ASA

MARGHERITA  14
mozzarella + basil + tomato

PEPPERONI  15
fontina & mozzarella + pepperoni 
hot honey + parsley + tomato

CHEDDAR & LEMON  15
aged vermont cheddar + thyme
gaeta olives + preserved lemon

SHRIMP & GARLIC  18
fontina + shrimp sausage + fresno pepper
garlic chip + salmoriglio + roasted garlic

MUSHROOM & TRUFFLE  18
fontina + duck egg + parsley 
cremini & shiitake + roasted garlic

VEGETARIAN  18
vegan cheese + arugula + red onion
mushroom + artichoke heart + roasted garlic

EMO COVER BAND  18
provolone + pork sausage + poblano
red onion + bacon + mushroom + tomato

SQUASH & SPECK  18
fontina + sage + honey + béchamel

CREATE YOUR OWN  11

TIRAMISU  7
vanilla custard + espresso bean

GELATO  7
pistachio or

vanilla chocolate flake cherry

BERRIES & CREAM  7
fresh whip + mint 

caramel brittle + orange zest

CANNOLI  7
crispy fried shell + ricotta filling

DOLCE



NOW OFFERING ONLINE ORDERING & CURB SIDE PICKUP
WWW.BASSO-STL.COM

FRIZZANTE I SPUMANTE                                                               
VIGNETO (MOSCATO) ASTI, NV MANGO, GOLDEN PEACH, GINGER ROOT                                                           8/30
COL DI LUNA ‘FLORA’ (GLERA) VENETO, NV HONEYSUCKLE, TART STONE FRUIT, GREEN APPLE                              8/32

MANACARDI AMABILE (LAMBRUSCO) CASTELVETRO DI MODENA DOC, NV SLIGHTLY SWEET, PLUM                             42
CA’DEL BOSCO (FRANCIACORTA) CUVEE PRESTIGE BRUT DOCG, MELON, GREEN APPLE, HERBS                               80

ROSA                                                              
CAVALCHINA (CORVINA I RONDINELLA) CUSTOZA DOC, NV WATERMELON, KIWI, STRAWBERRY                           9/36

BIANCO
FONTEZOPPA (VERDICCHIO) METALICA, MARCHE DOCG, 2018 RIVER ROCK, GREEN PEPPER, LIME                              7/30                                                              
ANTONUTTI (SAUVIGNON BLANC) FRIULI - VENEZIA GIULIA DOCG, 2017 MELON FLAVOR, CITRUS                         9/36
VIGNA DEL LAURO (CHARDONNAY) FRIULI ISONZA DOC, 2018 GOLDEN APPLE, OAK-LACED NECTARINE              9/32
TENUTA SANTA MARIA (BERTANI) VERONA 2018 RICH PEAR, RIPE PEACH, TOASTED ALMONDS                              9/36     

POGGIO ANIMA ‘GABRIEL’ (PECORINO) PIEDMONT IGT, 2017 LIME PEEL, HERBS, NECTARINE                                        32
STEFANO MASSONE MESERA GAVI (CORTESE) PIEDMONT DOCG, 2013 SLATE, INTENSE FLORAL, FRUITY                    28
GIO DOMINICO NEGRO ‘PIEDMONT GUY’ (ARNEIS) PIEDMONT, 2015 GRAPEFRUIT, PEACH                                   36
LUIGI ‘DRAGON’ (CHARDONNAY I SAUVIGNON BLANC) PIEDMONT, 2016 STONES, GRASS, SAVORY                        38 
BADIA DI MORRONA (VERMENTINO) TUSCANY, 2016 RIPE CITRUS, MINERAL FINISH                                              40
ANTONELLA CORDA (VERMENTINO) SARDEGNA DOC, 2018 RED FRUITS, SPICE, GREAT TANNIC STRUCTURE          58 

ROSSO                                                              
MARCATO IPRANDI (PINOT NERO) VENETO IGT, 2018 CHERRY, BALANCED, PLUM, ASIAN SPICE                               8/32
12 E MEZZO (PRIMITIVO) PUGLIA IGT, 2016 SLIGHT SPICE, COCOA NIBS, TOBACCO LEAF                                                  8/32 
VAJRA ROSSO LANGHE (NEBBIOLO I BARBERA) PIEDMONT DOC, 2017 RASPBERRY, REFRESHING TANNINS               8/34
CULTUSBONI RS (SANGIOVESE) TUSCANY DOCG, 2018 BLACK FRUIT, DUSTY COCOA, STAR ANISE                                 9/36
BUONOMICO SUPER TUSCAN (CAB BLEND) TUSCANY DOC, 2017 RIPE BLACKBERRY, CASSIS, CEDAR                       10/44 

BENANTI ETNA ROSSO (NORELLO MASCALESE) SICILY DOC,  2016 SOFT, RIPE-RED FRUITS, EARTHY                          52
MARCHESI DI GRESY (BARBERA D’ASTI) PIEDMONT  DOCG, 2018 VIOLET HUES, RICH, BLACKBERRIES                         42
PAOLO SCAVINO (DOLCETTO D’ALBA) PIEDMONT DOC, 2016 FRESH BLUEBERRIES, WARM SPICES                             32
GRIFACLO (AGLIANICO DEL VULTURE) VULTURE DOCG, 2015 BLACK PLUM, MOCHA                                                             42 
PIAN DI NOVA (SYRAH) TUSCANY IGT, 2016 FULL-BODIED BLEND MARKED BY SUBTLETY, SOFTNESS                       44
MASTROJANNI SAN PIO (RED BLEND) TUSCANY IGT, 2016 CURRANTS, LUSH TANNINS                   76
COLLOSORBO BRUNELLO DI MONTALCINO (SANGIOVESE) TUSCANY DOCG, 2014 RIPE PLUM, CAMPHOR                92
PRUDUTTORI DEL BARBERESCO (NEBBIOLO) PIEDMONT DOCG, 2016 RED FRUITS, SPICE                                          58
BRIC CENCIURIO BAROLO (NEBBIOLO) PIEDMONT DOCG, 2015 DRIED ROSE, TOBACCO                                            86
MUSELLA AMARONE (CORVINA BLEND) VENETO DOC, 2013 CHERRIES, COFFEE BEAN, GREAT BALANCE                      56
DAL FORNO ROMANO (CORVINA BLEND)  VENETO DOC, 2013 BLACKBERRY, CHOCOLATE, OAK                             205

VINO


