BANCA

APPETIZERS

GREEN GODDESS HUMMUS

herbed cucumber yogurt, shaved onions,
warm za'atar house pita 20

add shawarma spiced short rib or local farm crudite + 5

SEASONAL BURRATA
fig chutney, maplebrook burrata, crostini 24

WARM SPINACH & ARTICHOKE DIP
warm fontina béchamel, housemade tortilla chips 17

CHILLED WOODGRILLED LOCAL ASPARAGUS*
spring onion aioli, togarashi, soft-cooked egg 14

WOODGRILLED CAULILINI AND BROCCOLINI
spicy romesco sauce, cucumber yogurt, toasted almond 17

KARAAGE JAPANESE FRIED CHICKEN

ginger-soy marinade, meyer lemon ponzu, daikon 19

SALADS

SUSHI & CRUDO

TUNA TARTARE*
truffle dijon aioli, pea mirepoix, capers, house chips 25

SHIITAKE MUSHROOM TEMPURA ROLL
black truffle relish, miso caramel, fried garlic, truffle
froth 24

WILD BIG EYE SPICY TUNA ROLL*
pickled thai chile, cucumber, kewpie, tempura bits 22

SMOKED SALMON ROLL*
yuzu kosho aioli, green onion, smoked trout roe 19

SPICY TUNA CRISPY NORI SUSHI TACO*
yuzu kosho-ponzu mayo, cucumber-daikon slaw,
kaiware 15

herb grilled chicken breast +10 | Free Bird smoked chicken +9 |

CHINESE CHICKEN SALAD*

b* Faroe Island salmon* +14 / gl’illed marinated Shrimp +12 grllled hoisin,glazed chicken breast, mandarin oranges,
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	APPETIZERS
	SEASONAL BURRATA  fig chutney, maplebrook burrata, crostini 24
	WARM SPINACH & ARTICHOKE DIP  warm fontina béchamel, housemade tortilla chips 17
	CHILLED WOODGRILLED LOCAL ASPARAGUS*  spring onion aïoli, togarashi, soft-cooked egg 14
	WOODGRILLED CAULILINI AND BROCCOLINI  spicy romesco sauce, cucumber yogurt, toasted almond 17
	KARAAGE JAPANESE FRIED CHICKEN  ginger-soy marinade, meyer lemon ponzu, daikon 19

	SUSHI & CRUDO
	TUNA TARTARE*  truffle dijon aioli, pea mirepoix, capers, house chips 25
	SHIITAKE MUSHROOM TEMPURA ROLL  black truffle relish, miso caramel, fried garlic, truffle froth 24
	WILD BIG EYE SPICY TUNA ROLL*  pickled thai chile, cucumber, kewpie, tempura bits 22
	SMOKED SALMON ROLL*  yuzu kosho aïoli, green onion, smoked trout roe 19
	SPICY TUNA CRISPY NORI SUSHI TACO* yuzu kosho-ponzu mayo, cucumber-daikon slaw, kaiware 15

	SALADS
	herb grilled chicken breast +10 | Free Bird smoked chicken +9 | Faroe Island salmon* +14 | grilled marinated shrimp +12
	BIANCA CAESAR*  little gem romaine, parmigiano-reggiano, anchovy, croutons 19
	CHOPPED ROTISSERIE CHICKEN  mixed greens, avocado, blue cheese, parmigiano-reggiano, green & red onions, bacon, chickpeas, tomatoes, sweet & spicy dressing 25
	CHINESE CHICKEN SALAD*  grilled hoisin-glazed chicken breast, mandarin oranges,  crispy wontons, almonds, ginger sesame dressing 25
	SALADE NIÇOISE*  wood grilled big eye tuna steak, haricot verts, hard-cooked egg, kalamata olives, cherry tomatoes, peewee potatoes, white balsamic vinaigrette 29
	SIMPLE GREEN SALAD  market lettuces, red wine vinaigrette, fresh herbs 15

	SANDWICHES
	served with French Fries | +5 for Truffle Fries
	WAGYU BURGER*  chuck & wagyu blend, american cheese, dashi pickles, red onion, special sauce 28 make it a double burger 38 Voted Boston’s Best Burger by Boston Magazine
	SPICY BIG EYE TUNA STEAK BURGER*  seared rare, togarashi crust, avocado, sweet soy, house brioche 26
	SEASONAL MUSHROOM  FRENCH DIP  gruyère, roasted garlic-truffle aïoli, toasted house ciabatta, au jus 19

	PASTA
	WOODFIRE GRILL & MAINS
	PENNE ALLA VODKA*  creamy tomato sauce, parmigiano-reggiano 26
	'BIG RIG' SHORT RIB RIGATONI  braised short rib ragu, balsamic onions, parmigiano-reggiano 32
	TRUFFLE FETTUCCINE ALFREDO  asparagus, parmigiano-reggiano, truffle 27
	CHICKEN PARMIGIANA  smoked tomato pomodoro, fresh mozzarella, penne, parmigiano-reggiano 34
	FUSILLI  almond-pistachio pesto, red pepper, asparagus, tomato confit, parmigiano-reggiano 26
	PRIME FILET MIGNON 8oz.*  bianca steak butter, potato purée, umami jus 65
	PRIME NEW YORK STRIP STEAK 12oz.*  bianca steak butter, potato purée, umami jus 65
	FAROE ISLAND SALMON*  creamed leeks, meyer lemon beurre blanc 36
	FREEBIRD HALF CHICKEN  smoked rotisserie chicken jus, chimichurri sauce, fines herbs 34
	SIDES
	TRUFFLE FRIES  parmigiano-reggiano 15
	BRUSSELS SPROUTS  apple mostarda, bacon, pecorino 14
	SIDE SIMPLE GREEN SALAD  market lettuces, red wine vinaigrette, fresh herbs 12
	GRILLED ZUCCHINI  olive oil, fresh herbs 14


	WOODFIRE PIZZA
	MARGHERITA  fior di latte, pomodoro  basil sauce, sicilian oregano,  basil oil 23
	ALLA VODKA  creamy tomato vodka sauce, red onion, red bell pepper, pancetta, basil, fior di latte 25
	SEASONAL MUSHROOM  maitake, brown beech, shiitake, oyster, provolone béchamel, rosemary 26
	MEAT ME AT BIANCA  pepperoni, housemade sausage, mushrooms, fior di latte, pomodoro sauce 28
	**DIP YOUR PIZZA CRUST housemade ranch 3
	GARDEN PARTY
	Enjoy one for 17 or add the full party for 45
	DAILY REFRESHER
	Planteray Rum, Italicus, Lemon,  Cucumber, Prosecco

	LEMON BASIL SPRITZ
	Limoncello, Lemon, Basil,  Prosecco

	RASPBERRY BERET
	Yuzu Liqueur, Framboise, Lime,  Prosecco

	TEA TIME 18
	BRAMBLE ON 16
	THE BROOKSIDE* 18
	Plymouth Gin, Lemon, Pea Flower, Ginger Syrup, Honey Lavender Syrup

	BIANCA MARGARITA 16
	Wheatley Vodka, Elderflower,  Mûre, Lemon

	ALL FOUR ROSEMARY 16
	Glendalough Gin, Lime,  Blackberry-Balsamic, Egg White,  Angostura Bitters

	AGAVE NEGRONI 19
	Corazon Silver Tequila, Combier,  Agave, Lime
	Four Roses Bourbon, Lemon,  Rosemary Syrup, Angostura Bitters
	Ocho Añejo Tequila, Aperol, Punt e Mes

	THE GOLDEN HOUR 19
	Michter’s Rye, Pineapple Amaro,  Cocchi, Tiki Bitters

	UP ALL NIGHT 18
	Vanilla Vodka, Mr. Black Coffee Liqueur, Baileys Chocolate, Guinness Syrup, Espresso

	SMOOTH OPERATOR 18
	Chica Chida Peanut Butter Tequila, Licor 43, Espresso,  Cinnamon Cold Foam



	MOCKTAILS
	ROSE OF SHARON
	hibiscus, lemon

	MINT BERRY SPLASH
	strawberry, shiso, lemon

	LA MARINA
	pineapple, shiso, lemon
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