
appetizers
SPINACH ARTICHOKE DIP  • creamy, savory, and hot,  
with baci bread  8.99 

wood fired mussels  • plenty to share, in a white wine, 
butter and fresh herb broth with garlic bread for dipping  9.99

salads served with via baci herb bread
gorgonzola rustica  • crisp romaine, sliced  
apples, roasted walnuts, fresh tomatoes, gorgonzola,  
balsamic vinaigrette  7.99 

antipasto  • crisp romaine and baby greens, provolone, 
fresh mozzarella, salami, pepperoni, black and green olives, 
pepperoncini, roasted red peppers, garbanzos, balsamic 
vinaigrette  9.49 

Sliced Angus Sirloin  • 30 day aged for premium 
tenderness and flavor, wood roasted and sliced, over mixed 
greens with diced egg, capers, scallions, tomatoes and our 
house dijon ranch dressing  11.99

TUNA • pepper seared steak, over mixed greens tossed with 
artichokes, pepperoncini, fresh tomatoes and olives in a light  
lemon vinaigrette  12.99

pastas served with via baci herb bread
Three Meat Lasagna  • fresh mozzarella cheese, 
provolone  and spicy fennel sausage, ground beef and pork, 
smothered with our hearty san marzano tomato sauce.  7.99

mediterranean shrimp  • cast iron pot-fired, shrimp, 
capers, lemon zest, grape tomato and fresh garlic tossed with 
angel hair pasta 15.49

sandwiches
grilled eggplant & roasted pepper panini• 
toasted ciabatta, mozzarella and parmigiano cheeses, olive 
tapenade and basil pesto  7.49 

turkey & goat cheese panini  • roasted red peppers 
and sun dried tomato pesto  7.99

a la carte add to your salad or pasta
+ 1.25 marinated white anchovies  
+ 2.50 spicy fennel sausage (Via Baci original recipe) 
+ 3.00 Hand-formed meatballs (2) 
+ 3.29 sliced rosemary chicken breast 
+ 4.99 sliced angus top sirloin, gulf shrimp or salmon 
+ 4.99 pepper seared tuna

pizzas
why is via baci pizza so good… and unique? we are passionate about 
our food. we make an authentic neapolitan pizza with hand pressed 
thin crusts, we import our flour direct from the vesuvius valley 
in italy, and we make our own mozzarella right here - every day!

AI quattro formaggi  • fresh herb garlic infused extra 
virgin olive oil, house-made mozzarella, gorgonzola, provolone, 
goat cheese, fresh herb mix  9.99 

adriatico  • fresh herb garlic infused extra virgin olive oil, 
house-made mozzarella, artichoke hearts, roasted garlic,  
fresh tomatoes, toasted pine nuts, fresh herb mix  10.49 

vesuvius  • san marzano tomatoes, house-made mozzarella, 
spicy fennel sausage, crimini mushrooms, caramelized onions,  
fresh oregano  10.49 

melanzana  • san marzano tomatoes, house-made 
mozzarella, grilled eggplant, sun dried tomatoes, roasted  
red peppers and garlic, caramelized onions, oregano  10.49 

Chicken Bianco • oven roasted rosemary chicken, goat 
cheese, house-made mozzarella, marinated black olives, sun 
dried tomatoes, scallions and fresh grape tomatoes  10.99

diavolo  • spicy hot with san marzano tomatoes,  
house-made mozzarella, sopressata salami, pepperoni, 
pepperoncini, spicy red pepper, fresh basil  10.99 

palermo  • fresh herb garlic infused extra virgin olive oil, 
house-made mozzarella, white anchovies, capers, black and 
green olives, caramelized onion, our herb mix  11.49

enzo  • san marzano tomatoes, house-made mozzarella, 
salami, pepperoni, spicy fennel sausage, caramelized onions,  
fresh oregano  11.49

prosciutto e rucola  • san marzano tomatoes,  
house-made mozzarella, fresh basil, arugula, prosciutto, 
shaved parmigiano  11.49

Design your own pizza • Choose bianco or margherita 
style for 8.49.  Add any of our great toppings to make it yours.

Meats 1.25 each • pepperoni, sopressata salami, spicy 
sausage, marinated white anchovies, prosciutto (added  
after baking) + 3.29 sliced rosemary chicken breast

Cheeses  1.00 each • fresh mozzarella, gorgonzola,  
pecorino romano, provolone, goat cheese, ricotta, fontina, 
shaved parmigiano reggiano (added after baking)

Vegetables  1.00 each • artichoke hearts, pepperoncini, 
roasted red peppers, sun dried tomatoes, capers, saracen black 
olives, mediterranean green olives, grilled eggplant, sauteed crimini 
mushroom, toasted pine nuts, baby arugula (added after baking)

More vegetables & herbs  .50 each • fresh tomatoes, 
roasted garlic, caramelized onions, basil, oregano, fresh herb 
mix with oregano, rosemary and italian parsley (all fresh herbs 
added after baking)

item is a via baci favorite!

soup  • today’s house made selection  3.99 

soup and salad • today’s selection of fresh soup  
paired with a side mixed greens or side caesar  4.99 

via baci herb bread  • half 2.49 / whole 4.99

cheese garlic bread • brushed with garlic herb oil  
and topped with melted fresh mozzarella cheese  4.99

bruschetta appetizer •  chopped fresh tomato,  
garlic, basil  4.99

hummus appetizer •  a classic with toasted via baci  
herb bread  6.99

caprese salad •  sliced fresh mozzarella, fresh tomatoes, 
fresh basil, mixed greens and arugula, balsamic vinaigrette  6.99 

mixed greens salad  • fresh baby greens and arugula,  
fresh tomatoes, toasted pine nuts, balsamic vinaigrette  
3.49 side / 6.99 entrée

caesar salad • crisp romaine, parmigiano reggiano, 
shaved parmigiano, caesar dressing  3.49 side / 6.99 entrée

via baci Salad•  chopped romaine, oven roasted  
turkey, fresh basil, fresh tomato, garbanzos, scallions,  
fresh mozzarella, caesar dressing  6.99

rosemary ham & swiss panini  • grilled on sliced 
panini bread with mayo and mustard  6.99

spaghetti san marzano • lite fresh tomato sauce with 
garlic, fresh basil, fresh oregano and extra virgin olive oil  6.99

margherita classico pizza • san marzano tomatoes, 
house-made mozzarella, fresh basil  6.49

pepperoni pizza•  san marzano tomatoes, house-made 
mozzarella, pepperoni, fresh oregano  6.99

fungHi Pizza •  san marzano tomatoes, house-made 
mozzarella, crimini mushrooms, roasted garlic, fresh  
oregano  6.99

lunch & small plates for 6.99 or less 

splendido!

Bambino Sundays  
Kids 9 & under eat free
Off the kids menu, two kids per paying adult, dine in only



visit ViaBaci.com

• fresh made, classic pasta dishes 
• �wood fired entrées, unique salads, great paninis
• �authentic neapolitan pizza with hand pressed 

thin crust

• �we import caputo flour direct from the  
vesuvius valley in italy

• �mozzarella made right here, fresh every day

fresh • simple • italian
how 

we do 
it…

Roman Colosseum, Rome, Italy

lunch menu

Tuesday & Thursday

50% off Wine, All Day!
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vino bianco
Principato, Pinot Grigio  Venezie 	 5.50	 22

Gabbiano, Pinot Grigio  Veneto 	 6.50 	 26

Bottega Vinaia , Pinot Grigio  Trentino 	 8.75 	 35

Santa Margherita, Pinot Grigio Aldo Adige 		
	 49

Masi  Mascianco ,  
Pinot Grigio/ verduzzo  Veneto 	 7.75 	 31

Salviano, Orvieto  
Cl assico  Superiore  Umbria 			  29

Masi  “Levarie”, Soave Cl assico   Veneto 	 6.25 	 25

Anselmi, San Vincenzo, Bianco  Veneto 	 8.00 	 32

Michele Chiarlo, Gavi Piedmonte 			  39

Fal anghina dei Feudi di San Gegorio,  
white blend  Campania			  36

Ruffino “Libaio”, Chardonnay  Toscana 	 6.75 	 27

Borgo Conventi, Chardonnay Collio, Friuli 	8.95 	 36

Lunetta Prosecco, sparkling  Trentino 	 6.75 	 27

vino rosso
Citra  , Montepulciano  Abruzzi 	 5.50 	 22

Masi  Modello, Rosso  Venezie 	 6.25 	 25

Cavit, Pinot Noir  Pavia 	 6.75 	 27

Michele Chiarlo,  
Barbara  D’A sti Superiore  Piedmonte 	 8.95 	 36

Antinori Santa Cristina ,  
Sangiovese  Toscana 	 6.75 	 27

Rubizzo, Rocca delle Macie,  
Sangiovese Toscana 			  28

Via Firenze, Chianti Reserva Toscana 	 7.50 	 30

Ruffino Tenuta Santedame,  
Chianti Cl assico  Toscana 	  	 39

Mandra  Rossa , Nero D’Avol a  Sicilia 	 6.50 	 26

Masi  Serego Alighieri “in Toscana”,  
Red Blend  Toscana 			  42

Castre llo di Fonterutoli Badiol a ,  
Super Tuscan  Toscana 	 9.50 	 38

Querciabell a Mongrana  ,  
Super Tuscan  Toscana 			  37

Ognissole,  
Primativo Di Manduria Pulgia 	  	 41

Pio Cesare, Dolcetto d’Alba  Piedmonte 			  35

n/a beverages
pepsi products   2.49

ibc root beer and cream soda   2.79

sparkling lemonade   2.79 

Acqua Panna   3.95

san pelligrino   3.95

san pelligrino aranciata and limonata   2.79

Join us every Friday 
and Saturday night 
for 11.99 prime rib

beer
coors light   2.75

fat tire   4.00

corona   3.50

pass time pale ale   3.50

buffalo gold   3.50

stella artois   4.00

peroni birra lager   3.75

budweiser   2.75

newcastle brown ale   4.00

Birra Moretti  3.75

desserts
classic tiramasu   4.99

vanilla tartufo   4.99

chocolate lava cake   5.99

biscotti and coffee   5.99

Ricotta Cheese Cake  4.99

Granita  4.99

PROSECCO FLOAT  5.99

All items available for takeout!
phone (303) 790-0828 • fax (303) 790-0807
10005 commons street #200, lone tree, co 80124
in front of the super target on the se corner of lincoln and yosemite

delivery by jeeves 
www.534togo.com or (303) 534-togo(8646) 


