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The menu of Baci San Diego from San Diego includes 257 courses. On average the courses or drinks on the
menu cost approximately $167.3. You can view the categories on the menu below. Baci Restaurant in San
Diego, CA, is a delightful Italian eatery boasting an impressive rating of 4.7 stars. Our guests rave about their
experiences, and we invite you to join them. To ensure you secure a table during busy times, we recommend
calling ahead at (619) 275-2094. Prefer to savor your favorite Italian dishes at home? You can conveniently order
from Baci Restaurant via OpenTable. If you're a coffee lover, we have that covered too! While you're exploring,
you might also want to check out menu options from nearby delightful spots like Bay Park Fish Company and
Luce Bar Kitchen. Have you visited us before? We'd love to hear your feedback!.
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Baci San Diego Menu

Non Alcoholic Drinks

WATER

Pizza
CAPRICCIOSA $8.0

Main Courses

LASAGNA

Salad

CAESAR

Side Dishes

SCAMPI

Rice
RISOTTO

Sauces
MUSHROOM SAUCE

Appetizer

STEAMED MUSSELS $12.0

Fish

SEA BASS

Meat

OSSO BUCO $36.0

House Specialties

TORTELLINI CON PROSCIUTTO $19.0

Beef Dishes

FILET MIGNON

Insalate

BACI GARDEN SALAD $6.0

Carne

DUROC TOMAHAWK TARUFATA $29.0

Antipasti - Starters

CARPACCIO

Starters

SALMON PICCATA $18.0

Cocktails
MOJITO

Spirits

MARTINI

Carni
FILET MIGNON AL COGNAC $37.0

Hot Drinks

COFFEE

Seafood Dishes

FRIED CALAMARI

Coffee

ESPRESSO
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Appetizers And Salads
PROSCIUTTO AND MELON $9.0
Surf And Turf

VEAL PICCATA $18.0
Baked

EGGPLANT PARMIGIANA $18.0
Whites

PROSECCO, LA MARCA (VENETO)  $9.0
Sparkling

CHAMPAGNE, DOM PERIGNON,

ERANCE $250.0
Hors D'oeuvres

HEARTS OF PALM $8.0
Meat & Fish

POLLO AL LIMONE $14.0
Margaux

CHATEAU MARGAUX 2000 $3,400.0
Pauillac

CHATEAU LATOUR 2000 $3,400.0
Griglia

POLLO TOSCANO $26.0
Pessac-Leognan

CHATEAU HAUT-BRION 2000 $3,400.0

Argentinian Beef
NEW YORK STEAK

Drinks

BEER
DRINKS

Dessert

TIRAMISU
CREME BRULEE

Vitello

VEAL CHOP MILANESA
VEAL CHOP Al PORCINI

Restaurant Category

ITALIAN
DESSERT

Primi

PENNE CON MELANZANE
RICCI PASTA
PAPPARDELLE GENOVESE

Secondi

VEAL CHOP LAMBERTI
SWORDFISH OREGANATO
ATLANTIC SALMON PICCATA

Antipasti
PORTOBELLO ALLA BACI
BEEF CARPACCIO
BURRATA

$20.0

$38.0
$38.0

$13.0
$20.0
$13.0

$34.0
$32.0
$27.0

$11.0
$12.0
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Gnocchi OCTOPUS AND ORZO
GNOCCHI AURORA $15.0 CALAMARI
GNOCCHI QUATTRO FORMAGGI  $19.0 GRILLED OCTOPUS
GNOCCHI
Salads
Paste CAPRICIOSA $10.0
SCAMPI IN LOBSTER SAUCE $28.0 CAPRESE
PAPPARDELLE AL SUGO CAPRESE SALAD
D'AGNELLO $23.0
CAPRESE SALAD
LINGUINE ZINGARELLA $18.0 CAESAR SALAD
Veal Dessert Wines
‘ VEAL MARSALA $18.0 MOSCATO D 'ASTI, LA SPINATTA
VEAL PICCATA $28.0 BIANCO SPINO 09, (375 ML) $24.0
PIEMONTE
¥ \EAL MARSALA $29.0
— MOSCATO, LANGE TWINS 12, $30.0
. . CALIFORNIA :
Whlte Wines LATE HARVEST RIESLING, NORTH
BY NORTHWEST 11, (375ML) $30.0
PULIGNY- MONTRACHET, JOSEPH ,
DROUHIN 10, FRANCE $95.0 COLUMBIA VALLEY
DESSERT WINE, VELENOSI
CHASSAGNE- MONTRACHET, ,
JOSEPH DROUHIN 09, FRANCE 1250 VISCIOLE (500 ML), ASCOLI $50.0
VINTAGE TUNINA, JERMANN 08,
VENEZIA- GUILIA $125.0 VIN SANTO DEL CHIANTI
CLASSICO, CASTELLO DI $50.0
MELETTO, TOSCANA
Large Format Wines
ROSSO VERONESE, ALLEGRINI International Red Wines
PALLAZO DELLA TORRE 09, 80.0
VENETO 3 PINOT NOIR, BARDA 11, $55.0
PATAGONIA, ARGENTINA :
COLPETRONE 07 UMBRIA ' $1250  MALBEC, COQUENA 10,
: CAFAYATE VALLEY-SALTA, $48.0
BAROLO, LUCIANO SANDRONE ARGENTINA
CANNUBI BOSCHIS 08, 390.0 .
FINIS TERRAE 09, MAIPO VALLEY, $45.0
CHILE
Seafood TINTO FINO, EMILIO MORO 06, $90.0

RIBERA DEL DUERO, SPAIN
FRIED CALAMARI $10.0 '
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COTES-DU-RHONE, DELAS 10,

FRANCE $42.0
Italian White Wine
FALANGHINA, TERRADORA DI $44.0
PAOLO 12, CAMPANIA )
TOCAI FRIULIANO, SCHIOPETTO $40.0
'COLLIO '10, VENEZIA-GIULIA ’
VERMENTINO, AMMIRAGLIA BY $46.0
FRESCOBALDI 12, TOSCANA ’
VERMENTINO, LA SPINETTA 11, $50.0
TOSCANA ’
CHARDONNAY, CABREO LA $55.0
PIETRA 11, TOSCANA ’
PINOT GRIGIO, JERMANN 11, $60.0
VENEZIA- GIULIA ’
Champagne And
Sparkling Wines
PROSECCO, LA MAR, ITALIA $38.0
CHAMPAGNE, LOUIS RODERER $45.0
BRUT PREMIER 375 ML, FRANCE ’
CHAMPAGNE, AYALA BRUT $60.0
MAJEUR , FRANCE ’
FRANCIACORTA, CA 'DEL BOSCO $70.0
BRUT , ITALIA ’
CHAMPAGNE, VEUVE CLICQUOT $75.0
PONSARDIN, FRANCE ’
CHAMPAGNE, LOUIS RODERER $90.0
BRUT PREMIER , FRANCE )
CHAMPAGNE, NICOLAS
FEUILLATTE PALMES D 'OR, $190.0
FRANCE
Pasta
ARUGULA $7.0
A AEY LINGUINE WITH
8 CLAMS 5160

LINGUINE ALLE COZZE
SPAGHETTI BOLOGNESE
PENNE ARRABIATA
LINGUINE PESCATORA
RAVIOLI

RIGATONI
PAPPARDELLE

White Wine

CHARDONNAY, FALLBROOK
WINERY "NICK 'S CUVEE "10,
CALIFORNIA

CHARDONNAY, COOMBER FAMILY
RANCH 10, CALIFORNIA

CHARDONNAY, EVENING LAND 10,
BURGUNDY

CHARDONNAY, LAIRD RED HEN
12, NAPA

CHARDONNAY, CAKEBREAD
CELLARS 12, NAPA

CHARDONNAY, SONOMA CUTRER
LES PIERRES 11, SONOMA

POUILLY- FUISSE, DOMAINE DE LA
COLLONGE 11, FRANCE

RIESLING, MT. BEAUTIFUL 11,
NEW ZEALAND

SAUVIGNON BLANC, MT.
BEAUTIFUL 11, NEW ZEALAND

SAUVIGNON BLANC, BRANDER
12, SANTA YNEZ VALLEY

SAUVIGNIN BLANC, LADERA 12,
NAPA

Wine By The Glass

CHARDONNAY, WILLIAM HILL 12
(CENTRAL COAST)

SAUVIGNON BLANC, BRANDER 13
(SANTA YNEZ VALLEY)

$15.0
$15.0
$15.0
$24.0

$34.0

$36.0

$50.0

$50.0

$75.0

$80.0

$50.0

$35.0

$35.0

$40.0

$55.0

$8.0

$11.0
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PINOT GRIGIO, LAGARIA 12 (DELLE
VENEZIE}

RIESLING, MT. BEAUTIFUL 11 (NEW
ZEALAND)

CHARDONNAY, DARCIE KENT
WEST PINNACLES 11(MONTEREY)

TOSCANO ROSSO, FOLONARI
SANTA MARTINA 11 (TOSCANA)

MALBEC, LA POSTA ANGEL
PAULUCCI VINEYARD 12 $11.0
(MENDOZA)

PINOT NOIR, MEIOMI 12 (SONOMA-
MONTEREY-SANTA-BARBARA)

CABERNET SAUVIGNON, SEVEN
FALLS 10 (WASHINGTON)

NERO D 'AVOLA, VALLE DELL
'ACATE IL MORO 09 (SICILIA)

BARBERA, QUATTRO MANI 10
(PIEMONTE)

$8.0
$9.0
$11.0

$8.0

$12.0
$10.0
$12.0

$12.0

Ingredients Used
PARMIGIANA

) PORK MEAT
SEAFOOD

CHOCOLATE

GARLIC

PARMESAN

HAM

TOMATOES
SYRUP
CHEESE
CARROTS

These Types Of Dishes
Are Being Served

PORK CHOP

DESSERTS
SPAGHETTI
PASTA
FISH

APPETIZER

NOODLES

LOBSTER

SALAD

LAMB

MUSSELS

Red Wines

EL NIDO, JUMILLA 2003 $350.0

VEGA SICILIA, RIBERA DEL
DUERO VALBUENA 2003

VEGA SICILIA, RIBERA DEL
DUERO UNICO 1989

SUPER TUSCAN, TENUTA SAN
GUIDO SASSICAIA 2009

SUPER TUSCAN, TENUTA SAN
GUIDO SASSICAIA 1999

ARNALDO CAPRAI 25 ANNI
SAGRANTINO DI MONTEFALCO  $250.0
2001

AMARONE, ALDEGHERI 1999 $400.0
CABERNET SAUVIGNON, LOUIS

$400.0

$600.0

$400.0

$500.0

M. MARTINI MONTEROSSO 2000 150-0
CABERNET SAUVIGNON, $220.0
MICHAEL MONDAVI M 2007 '
CABERNET SAUVIGNON,

CAYMUS VINEYARDS SPECIAL $350.0
SELECTION 2006

CABERNET SAUVIGNON,
ROBERT MONDAVI SPECIAL $350.0
RESERVE 1996

CHATEAU LAFITE-

ROTHSCHILD 2000 $3,000.0
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CHATEAU BARON- PHILLIPE

5000 $3,000.0
OPUS ONE, MONDAVI-

ROTHSCHILD 1999 $350.0
OPUS ONE, MONDAVI-

ROTHSCHILD 1994 $600.0
OPUS ONE, MONDAVI- $300.0
ROTHSCHILD 2000, 2001, 2002 '
American Red Wine
CABERNET SAUVIGNON, SEVEN ¢, o
FALLS 10, WASHINGTON .
CABERNET SAUVIGNON,

COOMBER FAMILY RANCH 10, $40.0
CALIFORNIA

CABERNET SAUVGNON, EHRET ¢ |
06, SONOMA :
CABERNET SAUVIGNON, FLYING ¢ ¢
HORSE 05, NAPA .
CABERNET SAUVIGNON, LADERA ¢ ¢
11, NAPA '
CABERNET SAUVIGNON, STAG'S oo/ ¢

LEAP ARTEMIS 10, NAPA

CABERNET SAUVIGNON, NICKEL
AND NICKEL "ROCK CAIRN "10, $145.0
NAPA

CABERNET SAUVIGNON,

CAKEBREAD 10, NAPA $150.0
CABERNET SAUVIGNON, CELANI $160.0
FAMILY VINEYARDS 08, NAPA ’
CABERNET SAUVIGNON, PINE $200.0
RIDGE FORTIS 06, NAPA ’
CABERNET SAUVIGNON,

PALMAZ 07, NAPA $250.0
CABERNET SAUVIGNON,

PALMAZ 08, NAPA $250.0
MERITAGE, FALLBROOK WINERY

BDX BORDEAUX BLEND 10, $46.0
FALLBROOK

MERITAGE, ACHA BY MARK $70.0

HEROLD 08, NAPA

MERITAGE, BELL CLARET 09,

NAPA $75.0
MERITAGE, COL SOLARE 07, $85.0
COLUMBIA VALLEY :
MERITAGE, BLACKBIRD ARISE 11, ¢
NAPA :
MERITAGE, CAIN CONCEPT 08, (o o
NAPA :
MERITAGE, PARADUXX
(ZINFANDEL-CABERNET- $110.0
MERLOT) 09, NAPA

MERITAGE, ORIN SWIFT

PAPILLON 10, NAPA $120.0
MERITAGE, CELANI FAMILY

VINEYARDS TENACIOUS 10, $140.0

NAPA

MERITAGE, GUNDLACH
BUNDSCHU VINTAGE RESERVE  $150.0
07, SONOMA

MERITAGE, PALHMEYER 10,
NAPA

MERITAGE, CAIN FIVE 08, NAPA  $240.0
MERITAGE, DOMINUS 09, NAPA $250.0

MERLOT, BRANDER 10, SANTA
YNEZ

MERLOT, FROG'S LEAP 11, NAPA  $80.0

MERLOT, NICKEL AND NICKEL
SUSCOL RANCH 10, NAPA

MERLOT, TWOMEY 08, NAPA $100.0

PINOT NOIR, DOMAINE DROUHIN
"DUNDEE HILLS "11(375ML, HALF $45.0
BOTTLE), OREGON

PINOT NOIR, STARMONT 12,

$180.0

$50.0

$100.0

CARNEROS $50.0
PINOT NOIR, CARPE DIEM 11, 655.0
ANDERSON VALLEY '

PINOT NOIR, EN ROUTE 12, $100.0

RUSSIAN RIVER

PINOT NOIR, DOMAINE SERENE
EVENSTEAD RESERVE 08, $110.0
WILLAMETTE VALLEY
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ZINFANDEL, SANDLER BUCK HILL PRUGNOLO, LA SPINETTA

10, SONOMA $45.0 GENTILE DI CASANOVA 08, $50.0
TOSCANA
ZINFANDEL, SAXON BROWN
PARMELEE-HILL 08, SONOMA $65.0 SUPER TUSCAN, THERRA 09, $50.0
VALLEY TOSCANA '
ZINFANDEL, ORIN SWIFT SALDO . o SUPER TUSCAN, TENUTA GUADO
11, NAPA ' AL TASSO IL BRUCIATO 12, $55.0
TOSCANA
ZINFANDEL, BIALE BLACK $90.0
CHICKEN 11, NAPA ' SUPER TUSCAN, BELNERO 11, $60.0
TOSCANA '
SYRAH, FALLBROOK WINERY 33,/
DEGREES 11, FALLBROOK ' SUPER TUSCAN, SERAMERIGO .0
MARHESI GONDI 07, TOSCANA '
SYRAH, BELL 08, SIERRA $55.0
FOOTHILLS ' SUPER TUSCAN, TENUTA SAN
GUIDO GUIDALBERTO 10, $75.0
SYRAH, RANCHO ARROYO $70.0 TOSCANA
GRANDE 07, SAN LUIS OBISPO
SUPER TUSCAN, MAGARI CA
. . 'MARCANDA BY GAJA 10 (375ML), $60.0
Italian Red Wines TOSCANA
NERO D 'AVOLA, VALLE DELL SUPER TUSCAN, MAGARI CA
'ACATE IL MORO 09, SICILIA $40.0 'MARCANDA BY GAJA 10, $120.0
TOSCANA
NERO D 'AVOLA, DONNAFUGATA ¢,/ o
SEDARA 11, SICILIA . SUPER TUSCAN, TENUTA SETTE
PONTI POGGIO AL LUPO 10, $120.0
SUPER SICILIAN, CEUSO (NERO TOSCANA
D'AVOLA, CABERNET, MERLOT)  $80.0
07, SICILIA SUPER TUSCAN, FRESCOBALDI ¢,
MORMORETO 08, TOSCANA '
AGLIANICO DEL VULTURE,
DONATO D'ANGELO 08, $40.0 SUPER TUSCAN, BANFI SUMMUS ;.0
BASILICATA 10, TOSCANA '
CANNONAU, CANTINA DORGALI SUPER TUSCAN, TENUTA SETTE ¢,
ICORE 11, SARDEGNA $40.0 PONTI ORENO 11, TOSCANA :
CANNONAU, CANTINA SANTARDI SUPER TUSCAN, ANTINORI $185.0
NORAS 10, SARDEGNA $60.0 TIGNANELLO 09, TOSCANA ’
SUPER SARDINIAN, BARRUA 09, o0 o CABERNET FRANC, $125.0
SARDEGNA . VIGNAMAGGIO 07, TOSCANA
ROSSO PICENO, VELENOSI CHIANTI RUFINA, NIPOZZANO
ROGGIO DEL FILARE 08, ASCOLI $110.0 RISERVA BY FRESCOBALDI 10, $50.0
PICENO TOSCANA
SAGRANTINO DI MONTEFALCO, CHIANTI CLASSICO RISERVA, $65.0
GORETTI 07, UMBRIA $90.0 BRANCAIA 10, TOSCANA '
SUPER UMBRIA, SALVIANO CHIANTI CLASSICO RISERVA,
SOLIDEO 08, UMBRIA $85.0 CASTELLO DI MONNA LISA 07, $85.0

TOSCANA
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ROSSO DI MONTALCINO, BANFI
11, TOSCANA

BRUNELLO DI MONTALCINO,
SILVIO NARDI 08, TOSCANA

BRUNELLO DI MONTALCINO,
BANFI 09, TOSCANA

BRUNELLO DI MONTALCINO,
SILVIO NARDI MANACHIARA 06,
TOSCANA

BRUNELLO DI MONTALCINO,
ANTINORI PIAN DELLE VIGNE 07,
TOSCANA

BORDEAUX BLEND, MACULAN
BRENTINO 10, VENETO

ROSSO VERONESE, ALLEGRINI
PALAZZO DELLA TORRE 10,
VENETO

ROSSO VERONESE, MASI BROLO
DI CAMPOFIORIN 08, VENETO

AMARONE, MASI COSTASERA 09,
VENETO

AMARONE, ALLEGRINI 08,
VENETO

AMARONE, SEREGO ALIGHIERI
VAIO ARMARON BY MASI 06,
VENETO

$50.0

$100.0

$120.0

$155.0

$165.0

$45.0

$40.0

$60.0

$130.0

$150.0

$155.0

BARBERA D 'ASTI, MICHELE

CHIARLO "LE ORME "11, $45.0
PIEMONTE

BARBERA, QUATTRO MANI 10, $50.0
PIEMONTE ]
BARBERA D 'ASTI, VILLA TERLINA $65.0

MONISCURO 07, PIEMONTE

LANGHE DOLCETTO,
FONTANAFREDDA BRICCOTONDO $40.0
10, PIEMONTE

DOLCETTO D'ALBA, SANDRONE

11, PIEMONTE $50.0
ROERO NEBBIOLO, CASCINA CA'
ROSSA MOMPISSANO 09, $80.0
PIEMONTE

BARBARESCO, MICHELE $70.0
CHIARLO REYNA 09, PIEMONTE :
BAROLO, MICHELE CHIARLO
TORTONIANO 08 (375ML, HALF  $45.0
BOTTLE), PIEMONTE

BAROLO, BEL COLLE 07,

PIEMONTE $90.0
BAROLO, MASSOLINO

SERRALUNGA D 'ALBA 07, $110.0
PIEMONTE

BAROLO, MICHELE CHIARLO $225.0

CANNUBI 07, PIEMONTE
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Opening Hours:
Monday 11:30-22:00
Tuesday 11:30-22:00
Wednesday 11:30-22:00
Thursday 11:30-22:00
Friday 11:30-22:00
Saturday 17:30-22:00
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