
Signature Dishes

MAINE LOBSTER LINGUINI                                

Lobster Tomato Bisque, Half Grilled Lobster, 
Chili Garlic Butter, Charred Lemon

SALMON                                                             

Herb Fregola, Beurre Blanc, Grilled Endive

MUSSELS                                                           

Garlic, Shallots, Fennel, Chablis, Pernod, Butter, Parsley, 
Grilled Sour Dough 

PAPPERDELLE NEST                                       

Wild Mushroom, Truffle Beurre Blanc, Egg Yolk, 
Walnuts, Parmesan

TUSCAN KOSHER CHICKEN                               

New Potatoes, Castelvetrano Olives, Spring Onions, 
Sauce Verte, Chicken Jus
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ROASTED VEGETABLES                                   

FREGOLA WITH VERDE SAUCE                     

TRUFFLE PARMESAN FRIES                            

POMME PUREE 

SAUTEED SPINACH 

 

ROASTED OYSTER MUSHROOM 

Sides

OYSTERS *                                                       

1/2 Dozen, Lemon, Mignonette, Horseradish

TUNA TARTARE *                                             

Avocado, Spicy Mayo, Cilantro, Ponzu, Togarashi Crackers, 
Sesame Seeds

JUMBO SHRIMP *                                            

Cocktail Sauce, Lemon

KINGFISH CRUDO                                            

Passionfruit, Ginger, Lime, Fennel Fonds, Aleppo Pepper

SEAFOOD TOWER*                                          

6 Oysters, 6 Jumbo Shrimps, 1/2 Maine Lobster, 
Tuna Tartare, Mignonette, Cocktail Sauce

Raw Bar
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*Baia Signature Dishes
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

*Consuming raw oysters may increase your risk of foodborne illness.
A 20% service charge will automatically be added to your bill, plus all applicable taxes.

We accept MasterCard, Visa, American Express, and Discover. We do not accept Apple Pay.

OLIVES & CO                                                   

Olives, Peppers, Giant Beans, Pickled Mushroom, 
Mustard Seeds, Cippolini, Garlic Oil

MASABACHA HUMMUS                                    

Creamy & Crispy Garbanzo Beans, Caramelized Onion, 
Tomato Matbucha, Adjika Chilli, Pita

ARTICHOKE FLOWERS                                     
Crispy Artichoke, Black Garlic Truffle Aioli 

HERITAGE BEEF CRUDO                                 
Heritage Beef, Parsley Emulsion, Truffle Aioli, Micro Greens, 
Parmesan Pistachio Snow, Caviar, Grissini Sesame

FLAME – TOUCHED OCTOPUS                        
Blistered Tomato, Saffron Rouille, Potato Puffs, Herbs 

SMOKED SARDINE TARTINE                                                
Tomato, Nicoise Olive Crumble, Basil, Chive Blossom, Maldon Sea
Salt

LAMB BAHARAT                                              
Lamb Chops, Sumac Sweet Potato, Chermoula 

Salads
THE MONDRIAN GEM                                        

Heart of Palm, Roasted Corn, Red Bell Pepper,
Avocado, Sherry Vinaigrette

SANTORINI MEZZE                                            

Tomatoes, Persian Cucumber, Kalamata, Capers, Feta,
 Lemon Vincotto

BELGIAN ENDIVE & PEAR                                 

Radicchio, Gorgonzola, Walnuts, Pomegranate, 
Blood Orange Vinaigrette

BURRATA & PEACHES                                       

Pistachio Crumble, Port Wine Fig Reduction, Basil, 
Baby Watercress, Maldon Salt
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Appetizers
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14 OZ NY STRIP                                       

Chimichurri

8 OZ FILET                                              

Sauce au poivre

KUROBUTA PORK CHOP                       

Morello Cherry Jus

TOMAHAWK                                             

Chimichurri, Demi 

HERB CRUSTED RACK OF LAMB              

Sauce Bordelaise à l’Ail Noir 

CHEF CATCH OF THE DAY 

Sauce Meuniere 

BRANZINO BUTTERFLY 

Salsa Verde, Salsa Roja

FISHERMANS GRILL 

1/2 Maine Lobster, Jumbo Shrimp, Octopus,
Branzino, Mussels, Salsa Verde, Grilled Lemon 

WHOLE MAINE LOBSTER 

Drawn Butter, Lemon

Fisherman & Butcher
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