
TRUFFLE FRIES  6
GREMOLATA + PARMESAN + KETCHUP + AIOLI

BRUSSELS SPROUTS  8
GRAPES + HAZLENUT + BALSAMIC

WHITE ASPARAGUS  8
YUZO OIL + LEMON

FRIED POLENTA  8
MEYER LEMON HONEY + MARSCAPONE

ROASTED CAULIFLOWER   7
GREMOLATA + BREAD CRUMBS + WHIPPED RICOTTA + 
CAPERS

GRILLED CARROTS  7
GARUM + BLACK GARLIC MOLASSES + BALSAMIC + MINT + 
SHALLOT

WARM MIXED OLIVES  7
OLIVE OIL + THYME + CITRUS PEEL + CABERNET VINEGAR 

CANNELLINI DIP  12
LEMON +SMOKED EVOO + CHIVES + HEARTH BREAD 

CRISPY MEATBALLS  13
RADICCHIO AGRODOLCE + BASIL + PARMESAN + POMODORP

BURRATA  15
FENNEL+ CORIANDER + HONEY + BLOOD ORANGE + RASPBERRY 
BALSAMIC + HEARTH BREAD 

BENTON’S  “AMERICAN PROSCIUTTO”  PLATE  16
BENTON’S HAM CURED AND HICKORY SMOKED + MISSION FIG 
MOUSTARDA  + PARMESAN REGGIANO + GARLIC CRACKER 

CALAMARI FRITTI  15
STEWED TOMATO + PICKLED FRESNO + BANANA PEPPER

SCALLOP CRUDO  14
SUNCHOKE CHIPS + CALABRIAN OIL + CITRUS

MUSSELS  18
APPLE CIDER + WHITE MISO + GUANCIALE

BASSO BURGER  16
GIARDINIERA RELISH + FONTINA + CRISPY ONIONS
MARROW BUTTER + TRUFFLE FRIES + KETCHUP + AIOLI

SMOKED CHICKEN BREAST  25
CELERY + PICKLED FRESNO + CRISPY GARLIC + PINE NUTS + 
PARMIGIANO REGGIANO

WOOD GRILLED HALIBUT  36
FIDDLEHEAD FERNS + OIL CURED OLIVES + SALMORIGLIO

FILET  38
WHITE ASPARAGUS  + BAGNA CÀUDA

CACIO E PEPE  17
LINGUINE + CRACKED PEPPER + PARMESAN

SQUID INK PIPE RIGATE  23
SHRIMP+NETTLES +PRESERVED LEMON + GARLIC

PAPPARDELLE  24
MADEIRA BRAISED SHORT RIB + BLACK GARLIC + SWEET BABY 
PEPPERS + MICRO BROCCOLI

MAFALDA  19
PORK RAGÙ + GREMOLATA + WHIPPED RICOTTA

RIGATONI  21
SMOKED CHICKEN THIGH + ‘NDUJA BREAD CRUMBS +
BACON + DILL + TURNIP GREENS + POMODORO 

CONTORNI

ANTIPASTI

SPECIALITA

NEAPOLITAN PIZZE

PASTA IN C ASA
*GLUTEN FREE OPTIONS AVAILABLE

*VEGAN OPTIONS AVAILABLE

MARGHERITA  15
MOZZARELLA + BASIL + TOMATO SAUCE

PEPPERONI  17
FONTINA & MOZZARELLA + PEPPERONI 
HOT HONEY + PARSLEY + TOMATO SAUCE

MUSHROOM & TRUFFLE  18
FONTINA + DUCK EGG + PARSLEY 
CREMINI & SHIITAKE + ROASTED GARLIC SAUCE

TOO HOT  TO HANDLE  16
CALABRIAN CHILIES + GRILLED BROCCOLINI + CHEESE CURDS 
+ TOMATO SAUCE

EMO COVER BAND  19
PROVOLONE + PORK SAUSAGE + POBLANO
RED ONION + BACON + MUSHROOM + TOMATO SAUCE

SPRING RAMP UP  18
RAMP PESTO + GOAT CHEESE + SPECK + LEMON

INSALATA
BUTTER LETTUCE  10
CASTELVETRANO OLIVES + DILL + BREAD CRUMBS + PECORINO + 
CREAMY ROASTED GARLIC DRESSING

BABY KALE PANZANELLA  12
HEIRLOOM TOMATOES+ RICOTTA SALAT + GRILLED BREAD + 
WATERMELON RADISH + CAVA VINAIGRETTE



FRIZZANTE I SPUMANTE I ROSA                                                              

BRICCO RIELLA (MOSCATO) ASTI, NV HONEY, GOLDEN PEACH, GINGER ROOT                                                                    9/36
JEIO (GLERA) VENETO, NV  TART STONE FRUIT, GREEN APPLE, WHITE FLOWERS                                                                       10/38
COTTANERA ETNA ROSA (SICILY) NERELLO MASCALESE, 2020 STONE FRUIT, ROSE, HONEY, MINERALITY                       11/42
BIANCA VIGNA BRUT ROSE (GLERA, PINOT NERO) VENETO, NV SPRING FLOWERS, RED BERRIES, WHITE PEACH            12/45

MANACARDI AMABILE (LAMBRUSCO) CASTELVETRO DI MODENA DOC, NV SLIGHTLY SWEET, PLUM                                   45
VAJRA BRUT ROSE (NEBBIOLO, PINOT NERO) PIEDMON T EXTRA BRUT DOC, CANDIED PLUM,  CITRUS,   WILD STRAWBERRY                 80
CA’DEL BOSCO (FRANCIACORTA) CUVEE PRESTIGE BRUT DOCG, MELON, GREEN APPLE, HERBS                                      80
RICCI CURBASTRO (FRANCIACORTA) EXTRA BRUT DOCG, FRESH FRUIT, TOASTED BREAD, ALMONDS                                      100

BIANCO

BONOTTO DELLE TEZZE (PINOT GRIGIO) VENETO DOC, 2020 CUT GRASS, LEMON, HONEYDEW MELON                       8/32 
STEFANO MASSONE MESERA GAVI (CORTESE) PIEDMONT DOCG, 2020 SLATE, INTENSE FLORAL, FRUITY                         9/36
COLLEVENTO 921 (SAUVIGNON BLANC) FRIULI - TREVENEZIE IGT, 2020 CITRUS, HERBS, GRASS                               11/42
TENUTA SANTA MARIA (BERTANI) VERONA 2019 RICH PEAR, RIPE PEACH, TOASTED ALMONDS                                        12/45
VIGNA DEL LAURO (CHARDONNAY) FRIULI ISONZA DOC, 2020 GOLDEN APPLE, OAK-LACED NECTARINE                         12/45

ABBAZIA DI NOVACELLA (KERNER) ALTO ADIGE VALLEY 2020 PETROL, APRICOT, ORANGE PEEL                                     40
LUIGI ‘DRAGON’ (CHARDONNAY I SAUVIGNON BLANC) PIEDMONT, 2020 STONES, GRASS, SAVORY                              50
NUVOLE SUL POGGIO GAVI (CORTESE) PIEDMONT, 2020 SAGE, MARJORAM, LIME, BERGAMOT                              52
ELENA WALCH (GEWÜRZTRAMINER) ALTO ADIGE VALLEY DOC 2020 ROSE PETAL, FLOWERS, SPICES                                     52
KALTERN “SOLL” (PINOT GRIGIO) TERNTINO-ALTO ADIGE DOC, 2019 MELON, CITRUS, HONEY                                        60
LA SPINONA (CHARDONNAY) PIEDMONT, 2018 APPLE, PEAR, ARUGULA, TROPICAL SCENT                                                      65

ROSSO                                                              

12 E MEZZO (PRIMITIVO) PUGLIA IGT, 2019 SLIGHT SPICE, COCOA NIBS, TOBACCO LEAF                                                            9/36 
BADIA DI MORRONA (SANGIOVESE) CHIANTI DOCG 2019 TANGY CHERRY, EARTH AND TOBACCO                                   9/36 
VAJRA ROSSO LANGHE (NEBBIOLO I BARBERA) PIEDMONT DOC, 2020 RASPBERRY, REFRESHING TANNINS                        10/38
VILLA MATILDE (AGLIANICO) CAMPANIA IGP  2016 SPICE, WILD BLACKBERRY, RED BERRY                                                            10/38 
I PRANDI (PINOT NERO) VENETO IGT, 2020 CHERRY, STRAWBERRY, MINERALS,                           11/42
MUSITA (CABERNET SAUVIGNON) SICILY IGP  2019 RED FRUIT, BERRY, BLACK TEA                                                            11/42 

PAOLO SCAVINO (DOLCETTO D’ALBA) PIEDMONT DOC, 2019 FRESH BLUEBERRIES, WARM SPICES                                     42
MARCHESI DI GRESY (BARBERA D’ASTI) PIEDMONT DOCG, 2019 VIOLET HUES, RICH, BLACKBERRIES                                  45
GRIFACLO (AGLIANICO DEL VULTURE) VULTURE DOCG, BASILICATA 2018 BLACK PLUM, MOCHA                                  50
BENANTI ETNA ROSSO (NORELLO MASCALESE) SICILY DOC,  2018 SOFT, RIPE-RED FRUITS, EARTHY                                  52
GIACOMO FENOCCHIO LANGHE (NEBBIOLO) PIEDMONT DOCG, 2019 RED FRUITS, SPICE                                               65
COTTANERA BARBAZALLE (NERELLO) ETNA DOC 2019 RASPBERRY, BLACKBERRY, WILD FLOWER, MINERAL                    65  
CIPRESSI (BARBERA) NIZZA DOCG, 2018 CHERRY, RASPBERRY, SWEET TOBACCO                                                65
AGOSTINA PIERI ROSSO DI MONTALCINO (SANGIOVESE) TUSCANY DOCG, 2018 CHERRY, LEATHER, DRIED FRUIT          75 
MASTROJANNI (CABERNET SAUVIGNON I SANGIOVESE) TUSCANY 2018 CURRANTS, LUSH TANNINS                  85 
CANTINA DEL SIGNORE (NEBBIOLO) COSTE DELLA SESIA DOC, 2017 STRAWBERRY, FLORAL ELEMENTS, TOBACCO                    86
IL BORRO (MERLOT, CAB, SYRAH) TUSCANY IGT, 2017 DARK PLUM, WILD BERRIES, ESPRESSO                             86
COLLOSORBO BRUNELLO DI MONTALCINO (SANGIOVESE) TUSCANY DOCG, 2016 RIPE PLUM, CAMPHOR                       92
IL CONVENTINO RISERVA (SANGIOVESE) TUSCANY DOCG, 2016 VANILLA, BLACK CHERRY, OAK, TOBACCO LEAF                      100 
PRUDUTTORI DEL BARBERESCO (NEBBIOLO) PIEDMONT DOCG, 2017  BRIGHT RED FRUITS, SPICE, LEATHER, TOBACCO                        110
DAL FORNO ROMANO (CORVINA BLEND)  VENETO DOC, 2013 BLACKBERRY, CHOCOLATE, OAK                                                     205
BAROLO RISERVA LEON (NEBBIOLO)  PIEDMONT DOCG, 2013 FRESH LEATHER, VANILLA, TOBACCO, CHERRY, OAK                                                       225
TOMASSO BUSSOLA AMARONE, TB (CORVINA) VENETO DOC, 2010 LUSH PLUM, RAISIN, VANILLA                                                                                    240
MASCARELLO “MONPRIVATO” BAROLO (NEBBIOLO) PIEDMONT DOCG, 2016 MINT, MINERAL, SLEEK & REFINED                 360

VINO

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


