
A N T I PA S T I

CAESAR SALAD (GF) romaine, housemade garlic croutons, shaved parmigiano                                                                                                          16

BRUSSLES SPROUT SALAD (GF) shaved + crispy, pear mostarda, ricotta salata, honey mustard vinaigrette                         17  

PROSCIUTTO + STRACCIATELLA (GF) thinly sliced, aged 18 months, tomato agrodolce, wood fire bread                                            26
 

OUT OF THE WOOD FIRE

BARANO GARLIC BREAD basil pesto, garlic, parmigiano   (add burrata +5) 	                                                                                                                                    13

WHIPPED RICOTTA + HONEY  rosemary, cocoa nibs, pizza bianca       	  		                                                                                 15

ENDIVE + ROASTED FIG (GF)  caciocavallo, pinenut, lemon-pink peppercorn vinaigrette                                                                                           17 

DRY AGED BEEF MEATBALLS  tomato, ricotta, parmigiano breadstick                                                                                                                                              22

W O O D  F I R E  P I Z Z A
sourdough  levened,  fermented for a minimum of 36 hours with imported Italian flour & fior di latte mozzarella

PA S TA

SAFFRON GIGLI (JEE LEE) (GF) saffron, calabrian honey, pecorino, black pepper		                                                                                  29 

MACCHERONI (GF) alla vodka, cream, tomato, vodka, parmigiano	                 	              			                               26 

TAGLIATELLE (GF) dry aged beef bolognese, vegetables, parmigiano			                                                                                   27

BUCATINI  cacio e pepe, pecorino romano dop, toasted black pepper     	                                                                                                                                     25

SPAGHETTI ALLA CHITARRA (GF) chantrelle mushroom, tarragon, fennel pollen + parmigiano reggiano                                            31

RICOTTA GNOCCHONI  roasted figs, brown butter, prosciutto, spiced hazelnuts          	                                                                                27

PUMPKIN CARAMELLE sage, parmigiano, toasted pumpkin seeds                                                                                                                                                               27 

SOURDOUGH CAVATELLI  heritage sausage ragu, pangrattato, charred broccoli,  parmigiano                                                                           28

hand made pasta in house with  imported italian semolina flour from molino pasini

Barano Classics

GRILLED BRANZINO (GF) cannelinni bean ragu, red watercress, salsa verde                                                                                                                             36

CHICKEN PARM (GF) lioni mozzarella, parmigiano, tomato, basil (add side of pasta +5)                                                                                                      34

CHICKEN  MILANESE (GF) arugula, tomatoes, red onions, pecorino, lemon                                                                                                                                 32

(GF) = can be made gluten free
(Additional cost for gf pizza + pasta)

ROSSO (GF) california tomato, sicilian oregano, roasted garlic, basil, breadcrumbs  	                                                                                  20 

BROOKLYN MARGHERITA (GF) tomato, fior di latte mozzarella, basil     	                                                                                                                                      23 

BURRATA (GF)  cherry tomato, roasted garlic, basil pesto, burrata                                                                                                                                                        26

HAVIN’ A BALL dry aged meatball, red onion, tomato, ricotta, arugula, parmigiano                                                                                                            27 

‘NDUJA (EN DOO YA) (GF) ricotta, spicy pork salumi, fior di latte mozzarella, tomato, calabrian honey                                                   26

VODKA(GF) grandma giuseppina’s vodka sauce, fior di latte mozzarella, pecorino		                                                    25

FIG + PROSCIUTTO (GF) lioni lattucini ricotta, fior di latte mozzarella, spicy fig marmelatta + fresh figs                                              28

MY NONNA’S PIE   grandma style pizza, tomato, roasted garlic, fior di latte mozzarella, basil                                                                              25

RAINBOW NONNA PIE   grandma style pizza, tomato, vodka + pesto, fior di latte mozzarella, basil                                                                  27

TOPPINGS
pepperoni, n’duja, sausage, prosciutto, meatball,  salted italian anchovies          	     	                                                                                     5 
onion, arugula, mushroom, pesto 								                                                                  4
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Off the Wood Fire Grill
PRIME DENVER STEAK 10 OUNCES                                        39

BONE IN PRIME BEEF TENDERLOIN 12 OUNCES             65

VEAL CHOP 16 OUNCES                                                                 68

DRY AGED PRIME RIB CHOP 32 OUNCES (FOR TWO)          150 

BONE MARROW PER 8 INCH PIECE                                               10

CHOICE OF SAUCE BLACK GARLIC AIOLI,  BAROLOAISE OR BURRO AL ERBE

CREAMED CAVOLO NERO AL FORNO tuscan kale gratin                      14

ROASTED PEEWEE POTATO wood fired potato & onions                      15

CRISPY BRUSSLES SPROUTS crispy sprouts, house made	 13
			        calabrian honey

BROCCOLI RABE garlic, oil, anchovy, chile, breadcrumbs                      16

ITALIAN MAC N CHEESE parmigiano, tallegio, besciamella	 16

S E C O N D I

Italian Steakhouse Sides



B I A N CO  ( w h i t e )

ARNEIS                                                      	                     	                                     16/64
altre vie, roero, piedmont, italy, 2023

SAUVIGNON BLANC                                                                                     	             17/68
weingut gross, jakobi, steiermark, austria, 2023	  

FALANGHINA                     	                                                           	           15/60
terre stregate, svelato, campania, italy, 2023

CARRICANTE/CATARRATTO                              	                                            23/92
graci, etna bianco, sicily, italy, 2023

CHARDONNAY                                                                                        		              17/68
ca’ del baio, sermine, piedmont, italy, 2023

A R A N C I O N E  ( o r a n g e )

VERMENTINO			                                                       14/56 la 
mongestine, bob singlar, provence, france, 2024

MALVASIA	                                 	                                                               16/64
il farnetto, giandon, emilia-romagna, italy, 2022

R O S AT O  ( r o s e )

GROPELLO/MARZEMINO/BARBERA/SANGIOVESE   14/56
pasini san giovanni, valtenesi il chiaretto, lombardy, italy, 2023

FESTA FRESCA	
vodka, watermelon, lime, lemongrass, manzanilla, cocchi

SICILIAN PALOMA  *19
la gritona reposado tequila, averna, blood orange, lime,            
agave-honey 

CANELLA E MELA
house spiced dark rum, lemon, cinnamon, nutmeg

DOLCE AUTUNNO
saffron infused spiced pear, prosecco, lemon

PESCA FONTE
bourbon, peach, black tea, lemon, mint

LUCE VERDE
gin, luxardo del santo, lemon, maraschino, cardamom bitters

FIAMMA NERA
espresso negroni 

SOLE ROSSO
Barano negroni, blood orange + rosemary infused gin, 
amermelade aperitivo, sweet vermouth

N O  P R O O F. . . S T I L L  L I T
M O C K TA I L S  1 1

TE E LIMONE  house black tea, lemon, soda                               

L’ISOLA passionfruit, sage, pineapple, lime 	           

SOGNO VERDE tomatillo, agave, jalepeno, lime       

ST AGRESTIS PHONY NEGRONI 			                     14

V I N O

CHARDONNAY woody’s sparkling blanc de blancs                            15

B E E R

NON-ALCOHOLIC	            			                         9
athletic brewing co, run wild ipa, milford, ct, 0.5%

R O S S O  ( r e d )

CORVINA/CORVINONE/RONDINELLA                                                 17/68       
massimago, valpolicella duca fedele, veneto, italy, 2023 

GAMAY                           			                                                 14/56       
michel guignier, beaujolais, france 2023 

BARBERA                                                                  		           15/60        
al di la del fiume, dagamo, emilia-romagna, italy, 2020

NEBBIOLO		             		                                     17/68
ca’ del baio, bric del baio, langhe, piedmont, italy, 2022

CABERNET SAUVIGNON     		                                     16/64
maison noir, in sheeps’s clothing, columbia valley, 
washington, 2023

S P U M A N T E  ( s p a r k l i n g )

GLERA                                                                             		                       13/48 carafe

cima di conegliano, cuvee prestige, veneto, italy, nv

LAMBRUSCO ROSE                                                                       	          14/56
il folicello, salame rider, emilia-romagna, italy, nv

C O C K TA I L S  1 7

parties of 8 or more will be subject to an automatic 20%  gratuity charge    
3% surcharge will be added to all credit card transactions
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alla spina (imperial pints - 20oz on draft)

PILSNER                                                                                       		                   12                                                 
talea, aldente, italy, 5%

SOUR IPA     	                             	                                                                              		                  14 
hudson valley, straylight, beacon, ny, 7%

IPA	       	                        	       	                                                                             		                   12 
other half, green city, bk, ny, 7%

CANS

PALE ALE	             12
transmitter, bny5, brooklyn, ny, 5.2%

WHEAT ALE	             12
grimm weisse, brooklyn, ny, 5.5%

B I R R A

 V I N O  N AT U R A L E
al bicchiere


