
   

  

 

   

   

   

  

   

 
 

  

A P P E T I Z E R S

SA L A D S

PASTA

S P E C I A LT I E S

ST E A KS

SAUC E S

S I DE S DE S S E RT

 @BALLOITALIANBALLOITALIAN.COM 

A P P E T I Z E R S  

HOUSE-MADE BREAD herb butter, olive oil 10. 

PARMIGIANO & OLIVES 9. 

ANTIPASTI prosciutto di parma, burrata, crispy artichoke hearts, roasted tomatoes, 
grana, aged balsamic [GF] 18. / 36. 

RICOTTA honey, toasted walnut, black truffle, herb focaccia 18. 

MEATBALLS mozzarella, pecorino, pomodoro, basil 14. 

P.E.I. MUSSELS roasted garlic, white wine, marinara 16. 

BURRATA  cherry bombs, basil, aged balsamic, crostino  19. 

FRITTO MISTO east coast calamari, sea scallops, artichoke, Calabrian chili aioli 22. 

SA L A D S  

*CAESAR focaccia croutons, reggiano 15. 

**ARUGULA walnuts, pecorino, lemon vinaigrette [GF] 13. 

CAPRESE mozzarella, tomato, watercress, basil, aged balsamico [GF] 18. 

PASTA 

RAVIOLI ricotta, cipollini onion, parmesan, shaved black truffle 28. 

CAMPANELLE a la vodka, prosciutto di parma, stracciatella 29. 

TAGLIOLINI AL NERO shrimp, sea scallops, cherry tomato, Calabrian chili, lobster brodo 48. 

RIGATONI fennel sausage, spinach, hot peppers, pomodoro rossa 28. 

BROKEN LASAGNA braised short rib & pork, sausage, fennel, red wine, tomato, ricotta 31. 

PENNE roasted artichoke hearts, broccolini, cured tomato, roasted garlic & olive oil [GF] 24. 

NOTE: [GF] All pasta can be served with our gluten free penne. 

S P E C I A LT I E S  

PARMIGIANA eggplant, chicken or veal, pomodoro, mozzarella, basil 27. / 33. / 46. 

*SALMON roasted brussels, butternut squash, almonds, calabrian honey [GF] 37. 

VEAL MILANESE arugula, tomato, reggiano, herbs, lemon 45. 

SHRIMP pan seared, fava beans, charred raddichio, salsa verde [GF] 35. 

CHICKEN FRANCESE lemon, white wine, roasted garlic, broccolini 30. 

28 DAY DRY AGED PORK CHOP hot cherry pepper pesto, fingerling potato, watercress [GF] 37. 

ST E A KS  

*8OZ. FLAT IRON STEAK dry rubbed, sherry roasted mushroom, crispy shallot 44. 

*14OZ. DOUBLE R RANCH PRIME NEW YORK STRIP saba char, cherry bombs, cippolini onions [GF] 57. 

*8OZ. FILET MIGNON sauteed spinach, roasted garlic, housemade steak sauce [GF] 58. 

SAUC E S  20 YEAR AGED BALSAMIC 5. • ROASTED GARLIC BUTTER 4. • HOUSEMADE STEAK SAUCE 4. 

S I DE S  DE S S E RT  
FINGERLING POTATOES garlic crisp [GF]  11. 

FAMOUS BOX OF BALLO CANNOLI 11.
PROSCIUTTO DI PARMA [GF]  12. 

TIRAMISU coffee cream, chocolate, espresso 13.BRUSSELS pancetta, honey [GF]  14. 
OLIVE OIL CAKE lemon whipped cream 14.BROCCOLINI lemon [GF]  13. 

FLOURLESS CHOCOLATE TARTSPAGHETTI pomodoro 7. 
salted caramel gelato [GF]  15.

SAUTÉED SPINACH garlic [GF]  12. 
GELATI or SORBETTI biscotti 11. 

[GF]=GLUTEN FREE
*This item may be cooked to order or may contain raw or under-cooked ingredients.

Consuming raw or undercooked meats, poultry, seafood, shellfsh, or eggs may increase your
risk of food borne illness. **This item contains nuts, and can be made without upon request. 

BALLO V2024-02-13 



 

 

 
 

 
 

 
 

 

  

 

 

 

 

 

 

 
 

  
 

 

  

  

  

  

  

  

C O C KTA I L S

MO C KTA I L S

W I N E S  BY T H E  GL AS S

W H I T E R E D

W I N E S  BY T H E  B O T T L E

B O T T L E D  B E E R

BALLOITALIAN.COM  @BALLOITALIAN 

C O C KTA I L S  

ILLY ESPRESSO MARTINI  16. 
Titos, Lucano Espresso liqueur 

SPICY BLOOD ORANGE MARGARITA  14. 
Don Julio blanco, blood orange juice, cayenne, basil salt 

BLUEBERRY LIMONATA  14. 
Cold River blueberry vodka, Carpano Bianco, 

lemon pelligrino, frozen blueberries 

GRAPEFRUIT GIN & TONIC  13. 
Malfy gin, grapefruit juice,

Fever Tree tonic 

BALLO SANGRIA  15. 
montepulciano, pomegranate juice, Pama, 

prosecco, berries 

PASSIONFRUIT MEZCAL SOUR  14. 
Dos Hombres Mezcal, Vedrenne, ripe sour 

NERO MANHATTAN  17. 
Angels Envy, amaro nonino, angostura bitters 

WATERMELON BASIL SMASH  14. 
Grey Goose watermelon basil vodka, 

Bacardi, lime, agave 

BARREL AGED NEGRONI 15. 
Corsair Gin (barrel aged), Luxardo aperitivo,

Antica Carpano sweet vermouth 

NEW YORK SOUR  14. 
Redemption bourbon, Powell & Mahoney Sour, 

montepulciano, amarena cherry 

MO C KTA I L S  

Non-Alcoholic Cocktails 

HONEY BASIL LEMONADE 8. AMALFI COAST COOLER 10. 
freshly squeezed limonata, pineapple juice, homemade pomegranate syrup 

BLOOD ORANGE BELLINI 10. THE ELDERFLOWER 10. 
Powell bellini, club soda, splash blood orange juice pink grapefruit, Belvoir elderfower, fresh lime 

W I N E S  BY  T H E  GL AS S  

W H I T E  R E D  
Valdo “Numero Uno” prosecco 12. Sartori pinot noir Veneto 15. 

Valdo “Valdobbiadene” prosecco superiore doc 15. Damilano Barbera d'Asti docg 14. 

Bertani “Bertarose” rosé IGT Verona 13. Monrosso Chianti docg 14. 
Masciarelli montepulciano doc 14.Chateau d'Esclans Whispering Angel Rosé 18. 

Musita Cabernet Sicily 14.Rufno "Lumina" pinot grigio Friuli 13. 
Poggio Badiola Super Tuscan sangiovese,Di Leonardo Sauvignon Blanc Friuli 13. merlot, petit verdot 15. 

Franco Amoroso Moscato D'Asti 13. Scaia Cabernet Veneto 16. 
Black Stallion Chardonnay Napa Valley 16. Le Volte Dell'Ornellaia Super Tuscan Cab, 

Merlot, Sangiovese 21. 

W I N E S  BY  T H E  B O T T L E  

Please Ask To See Our Extensive Wine List! 

B O T T L E D  B E E R  

PERONI 8. HEINEKEN 8. TWO ROADS 9. 

BLUE MOON 8. HEINEKEN 7. 
“LIL” HEAVEN IPA 

BUD LIGHT 7. 
NON ALCOHOLIC STELLA ARTOIS 8. 

BUDWEISER 7. 
TWO ROADS 12. 

“ROAD 2 RUIN” DOUBLE IPA 
MORETTI 8. 

GUINNESS 8. SEASONAL SELECTION 8. 
PLEASE ASK YOUR SERVER 

https://BALLOITALIAN.COM

