
SIDE ORDERS:  
sauteed spinach, roasted potatoes, sauteed mixed vegetables: 6 

DAL FORNO from the oven : 16

Lasagna alla Bolognese meat and besciamella sauce

crespelle alla genovese layered soft crepes, pesto sauce, 
fontina cheese, green beans

W W W. L OVE   B EN  C OTTO . C OM E S TA B L I S HE  D  2 0 0 9

LE ROSSE FROM THE RED WHEEL SLICERs 

PROSCIUTTO DI PARMA : 5 | 13   

PROSCIUTTO SAN DANIELE : 6 | 14 

premiere prosciutto directly from the red wheel slicers

SALUMI cURED MEATS : 14 | 19  
ultimate selection of imported and local cured and cooked meats:  
speck, sopressata, salame calabrese, mortadella 
SALUMI are Served with gnocco fritto

 
prosciutto al coltello 
hand cut 24 month aged bone-in Prosciutto di Parma, dried figs: 9 
 
GNOCCO FRITTO basket of lightly fried puffed bread dough : 4 

LEGGEREZZA salads 

Insalata Cesare lettuce, croutons, shaved parmesan cheese,  
caesar dressing: 6 | 9 
(add chicken 4, add shrimp 6)

Insalata bencotto mixed greens, olives, green beans,  
goat-cheese, beetroot, balsamic dressing: 6 | 9
Insalata con Salmone grigliato spinach, grilled salmon, 
olives, toasted pinenuts, potatoes, creamy lemon dressing: 13

Caprese tomatoes, fresh mozzarella, pesto, basil: 11

INSALATA MISTA  side mixed greens, tomatoes : 5

INZUPPATI soups : 5 | 8
Crema di zucchine e basilico velvety soup of zucchini and basil, 
shaved parmesan, croutons

Pasta e FagioLi alla Toscana tuscan bean soup and home made 
pasta

BOCCONI PLATES TO SHARE

olives selection of olives marinated in herbs and flavors in velvety 
“Bencotto” tuscan extra virgin olive oil : 7     Oil available for purchase

Riso fritto fried saffron risotto balls, bolognese 
meat sauce dip : 10

Polpette Bencotto baked, lightly-breaded meatballs, spicy tomato 
sauce dip : 9

Erbazzone quiche filled with spinach & garlic,  
parmesan cheese sauce : 9

CARPACCIO DI MELONE E PROSCIUTTO thinly sliced cantaloupe 
topped with Prosciutto di Parma : 11

TORTINO DI CAVOLFIORE cauliflower souffle’ served  
with casera cheese sauce : 12

bresaola e rucola thinly sliced cured beef, arugula,  
shaved parmigiano, balsamic vinegar reduction: 10

CALAMARI IN UMIDO sauteed in white wine,  
garlic spicy tomato sauce, bread crouton: 12

melanzane ALLA PARMIGIANA eggplant, mozzarella,   
parmesan, tomato sauce, basil : 12

BURRATA burrata cheese with shaved celery and fennel salad 
in lemon vinaigrette: 12

CARNE E PESCE meat & seafood

Pollo alla pizzaiola lightly fried breaded chicken breast,  
mozzarella, tomato sauce, served with mashed potatoes : 19

Tagliata alla senape con rucola & pomodorini   
rib-eye steak marinated in mustard, cooked rare, served sliced with 
arugula and sun dried tomatoes side salad: 23

Brasato di Manzo con Polenta   
beef braised in red wine and herbs, cornmeal polenta : 20

cioppino bencotto   
seafood soup with cod, salmon, calamari, shrimp in light spicy sauce 
with bread croutons: 22

FORMAGGI cheese

A Taste of aged Parmigiano reggiano : 9 
24 months and 40 months with balsamic vinegar crème

regiOnal cheese platter : 9 | 14 
served with candied fruit, figs & balsamic preserve, fruit and nuts

Toma di Gressoney : cow’s milk, semi-hard. Valle d’Aosta, Italy 
Gorgonzola Dolce: cow’s milk, soft blue vein. Piemonte, Italy 

Fioresardo: sheep’s milk, hard. Sardegna, Italy 
 
pecorino di fossa: semi-hard sheep’s milk aged in caves, honey & 
dried figs: 9

PASTA A MODO TUO pasta your way

1. choose sauce  
2. choose pasta

SAUCES 
 
BENCOTTO  pink pancetta sauce

BOLOGNESE  traditional meat tomato sauce

SALSICCIA  sausage in spicy tomato sauce

PESTO  basil, parmesan cheese, pecorino, pinenuts, garlic

ARRABBIATA  spicy garlic, tomato

marinara  tomato, basil

Salsa ai formaggi  creamy cheese sauce

SALSA ALLE NOCI  walnuts, gorgonzola cheese

SALMONE  creamy salmon sauce

(add chicken 4, add shrimp 6, add meatballs 5)

Extra side sauce: 4	  
Half portions available only for kids

 
PASTA FRESCA fresh, made daily in house: 13

Tagliatelle egg, semolina flour, hand-cut fettuccine 
gnocchi hand made potato dumplings 
pappardelle egg, semolina flour, large hand-cut fettuccine 
Tagliatelle INTEGRALI egg, whole wheat flour, hand-cut  
fettuccine

PASTA RIPIENA filled, made daily in house: 16

Ravioli di magro egg and semolina flour pasta, filled with  
spinach, ricotta cheese, parmesan cheese 
GNOCCHI RIPIENI DI gorgonzola large potato dumplings  
filled with gorgonzola cheese

LA PASTA ARTIGIANALE artisanal pasta: 12 
slowly dried at low-temperature for “al dente” texture

GEMELLI  twist tube 
PACCHERI large tube  
fusilli cork screw 
 
GLUTEN FREE PASTA: 13

18% gratuity will be automatically added to parties of 6 or more



RED LIGHTER & MEDIUM BODIED

pinot noir 2009 	 12 | 42 
Kris : Lombardia, Italy

lacrima di morro d’alba rubico 2010	  38 
Marotti Campi : Marche, Italy

garnacha 2009	 9 | 32 
Campos de Luz : Carinena, Spain

SALICE SALENTINO RISERVA 2007	 11 | 39 
Cantele : Puglia, Italy

sangiovese merlot remole 2010	 11 | 39 
Frescobaldi : Toscana, Italy

chianti 2008	 11 | 39 
Poggio Vipere : Toscana, Italy

valpolicella 2009	  36 
Villa Borghetti : Veneto, Italy

DOLCETTO D`ALBA RIAN 2009	 42 
Cascina Bruciata : Piemonte, Italy

grape feet red 2009 	 11 | 39 
Cocetti : Napa Valley, California

SANGIOVESE SYRAH sasyr 2008 	 12 | 42 
Rocca delle Macie : Tuscany, Italy

RED  FULLER BODIED

pinot noir 2006	 15 | 52 
Marimar : Russian River, California

barbera D’alba serra 2008	 13 | 46 
Paitin : Piemonte, Italy

supertuscan aia vecchia 2008	 12 | 42 
Lagone : Tuscany, Italy

zinfandel 2009 	  36 
Tarrica : Paso Robles, California

SAVUTO 2005	 10 | 35 
Odoardi : Calabria, Italy

Shiraz bloodstone 2009 	 12 | 42 
Gemtree : McLaren Vale, Australia

Merlot 2005	 14 | 49 
San Simeon: Paso Robles, California

ROSSO DI MONTALCINO 2008	 14 | 49 
Casanova di Neri  : Toscana, Italy

pinot noir over the edge 2010 	 46 
Martinborough Vineyard : New Zealand

CABERNET SAUVIGNON 2008	 12 | 42 
Cocetti : Napa Valley, California

malbec reserva alegoria 2007	 13 | 46 
Navarro Correas : Argentina

morellino di scansano riserva 2007	 48 
Val delle Rose, Cecchi: Toscana, Italy

BEER	 6

moRETTI lager	M ORETTI la ROSSA	 
napa smith pale ale	 BUD LIGHT	 
HACKER-PSCHORR WEISSE	 RED SEAL ALE 

SPARKLING WINES

METODO CLASSICO BRUT NV 	  45 
Ferrari: Trentino, Italy

PROSECCO NV 	 10 | 35 
Borgo Magredo : Veneto, Italy

BRUT ROSE NV	 15 | 60 
Laetitia : Arrojo Grande, California

CHAMPAGNE BRUT NV	 65 
Laurent Perrier : France

LAMBRUSCO (sweet, red, lightly sparkling)	 7 | 25 
San Antonio : Emilia, Italy

WHITE LIGHT, SWEET & FRUITY

GEWURZTRAMINER 2008	 9 | 32 
Helfrich : Alsace, France

RIESLING dR. L 2010	 9 | 32 
Dr. Loosen : Middle Mosel Valley, Germany

CHARDONNAY/VIURA/MUSCAT 2009	 8 | 28 
Campos de luz : Carinena, Spain

CHENIN BLANC PETITE 2009	 9 | 32 
Ken Forrester : Stellenbosh, South Africa

PINOT GRIGIO 2010 	 9 | 32 
Baroni Fini: Val D’Adige, Italy

VERMENTINO/SAUVIGNON blanc 2009	  28 
San Felice : Toscana, Italy

sauvignon blanc magnolia lane 2010	 9 | 32 
Kunde: Sonoma Valley, California

FALANGHINA 2009 	 9 | 32 

Feudi di San Gregorio : Campania, Italy

WHITE  MEDIUM & FULL BODIED

chardonnay maddalena 2008	 10 | 35 
Maddalena: Central Coast, California

verdicchio luzano 2009	 10 | 35 
Marotti Campi : Marche, Italy

GRECHETTO 2009	 34 
San Rocco: Umbria, Italy

chardonnay RONCO BERNIZZA 2009	 12 | 42 
Venica: Collio, Italy

gavi di gavi 2009 	 12 | 42 
Sant’Orsola: Piemonte, Italy

arneis  2009	 11 | 40 
Palmina: Santa Inez Valley, California

At Bencotto we believe in a wine list that is dynamic and ever-shifting. Our team is constantly seeking out different wines to 

complement our kitchen.  - Bencotto team	 Corkage Fee: $15 per 750 ml 

BEER & WINE


