dalla baia

italian bistro

Starters

Additional Order of Bread 3.95
More of our delicious focaccia bread with our
signature dipping oil

Seafood Chowder 14.95
Creamy potato chowder with salmon, prawns, and
clams

Gamberi Crostini 21.95
Prawns sautéed with tomatoes, red pepper, garlic,
paprika, lemon, fresh herbs, and basil-butter sauce,
served with house-made crostini

Calamarri 22.95
Flour-dusted calamari sautéed with tomatoes, red
onion, garlic, basil, lemon, and white wine
Bruschetta 15.95

Chopped fresh tomatoes, red onion, garlic, and
basil served on house-made crostini

Salads

Insalata Mista 9.95
Spring mix with carrots, cucumbers, and red onion
tossed in house-made lemon-thyme vinaigrette and
topped with grated parmesan

Caprese 15.95
Fresh mozzarella, basil, and tfomatoes drizzled with
extra-virgin olive oil and balsamic reduction
Spinach and Strawberry Salad 18.95

Spinach salad with carrots, red onion, toasted
shaved almonds, goat cheese, and fresh
strawberries tossed in balsamic-fruffle vinaigrette

Beet Salad 18.95

Spring mix with roasted red and gold beets, toasted
pecans, feta cheese, and juniper vinaigrette

Pizza

Hood Canal Manila Clams 23.95
Fresh local clams sautéed with white wine, garlic,
fresh Italian herbs, and lemon

Meatballs 18.95
Classic house-made meatballs with ground beef
and pork, served in our traditional marinara and
topped with fresh herbs and parmesan

Roasted Garlic 18.95
Roasted garlic, pickled mushrooms, and brie
cheese, served with house-made crostini

Smoked Salmon Crostini 19.95

Cream cheese, capers, dill, and smoked salmon
served on house-made crostini with a drizzle of
spicy honey

Anfipasto market price

Selection of cheeses, meats, olives, and fruit; ask
your server for details

Caesar* 9.95

Chopped romaine tossed in house-made Caesar
dressing, topped with grated parmesan and
croutons

Arugula Salad 18.95

Arugula, red onion, candied walnuts, goat cheese,
and fresh pears tossed in roasted garlic and shallot
vinaigrette

Burrata Salad with Peaches 18.95

Roasted peaches and creamy burrata resting on
mixed greens, drizzled with extra-virgin olive oil and
house-made balsamic reduction

House-made pizza dough prepared with an aged sourdough starter

Salsiccia 24.95
Italian sausage, marinara, and mozzarella

Pepperoni 23.95
Pepperoni, mozzarella, and marinara

Margherita 23.95
Fresh mozzarella, basil, and marinara

Verdura Arrostita 21.95

Roasted garlic, peppers, zucchini, cherry fomatoes,
mushrooms, red onion, carrotfs, fomato jam,
gorgonzola, mozzarella, and garlic-infused extra-
virgin olive oil

Pear and Gorgonzola 24.95

Poached pears, chopped pecans, red onion,
mozzarella, gorgonzola, and extra-virgin olive oil

Funghi 22.95
Roasted garlic, portobello and porcini mushrooms,
mozzarella, and marinara

Fig, Prosciutto, and Caramelized Onion  24.95
Mozzarella, marinara, fig, prosciutto, and
caramelized onion

Prosciutto Arugula 23.95

Prosciutto, mozzarella, and parmesan cheese,
topped with arugula and a drizzle of balsamic
reduction

Burrata with Prawns and Peaches 27.95
Prawns, burrata, peaches, red onion, garlic, basil,
extra-virgin olive oil, and mozzarella

Dalla Baia Calzone 25.95

Aged sourdough filled with pepperoni, salami, spicy
sausage, prosciutto, marinara, and mozzarella,
folded and baked

*Some items are served raw or cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions. Safe-handling procedures for fresh fish are available upon

A 20% gratuity will be added to parties of eight or more guests.

Menu prices reflect cash payment. A 3.5% processing charge will be added to payments made with a bank card displaying Visa,
Mastercard, Discover, or American Express.



dalla baia

italian bistro

Pasta

Spaghetti and Meatballs 23.95

House-made meatballs with ground beef and pork
in classic red sauce, finished with fresh herbs and
parmesan

Spaghetti Carbonara* 21.95
Classic preparation with pancetta, egg yolk, and
parmesan

Fettuccine Alfredo 20.95
House-made fettuccine in classic Alfredo sauce

Salmon Penne* 27.95

Grilled wild-caught salmon and roasted vegetables
served over penne tossed in dill, garlic, and butter
sauce

Sausage Fettuccine 27.95

House-made fettuccine with broccolini, Italian
sausage, and mushrooms tossed in rich gorgonzola
sauce

Cannelloni 23.95

Cannelloni stuffed with chicken, mushrooms, and
goat cheese, fopped with creamy almond-pesto
sauce

Entrées

Parmigiana

Breaded eggplant or chicken topped with house-
made marinara and melted mozzarella, served with
creamy herbed polenta

- Eggplant 26.95
- Chicken 28.95
Chicken Marsala 28.95

Pan-seared chicken breast sautéed in Marsala
mushroom-butter sauce, served with roasted
potatoes and seasonal vegetables

Crispy-Skin Salmon with Fennel* 29.95

Wild-caught sockeye salmon seared skin-side down,
served over yogurt sauce with fresh fennel and date
salad

Grilled Halibut* 38.95

Hand-cut fillet of fresh Alaskan halibut, lightly
seasoned and served over lemon risotto, tfopped
with cherry tomato, fresh herb, and citrus salad

Grilled Rack of Lamb* 38.95

Crilled lamb seasoned with salt and pepper,
cooked to medium-rare, presented with lemon
risotto and drizzled with lavender Madeira reduction

Gnocchi 22.95
Classic house-made parmesan gnocchi with rustic
tomato cream sauce and fresh basil

Clam Linguine 25.95
Hood Canal Manila clams served over linguine in
classic white wine, garlic, and lemon-butter broth
Lasagna 23.95

House-made pasta sheefts layered with five cheeses
and our signature marinara sauce

- Add house-made Bolognese 10.00

Shrimp Florentine 29.95

Shrimp pan-seared in wine with garlic, shallots, fresh
herbs, butter, and spinach, then tossed with linguine
and topped with feta cheese

Pappardelle Bolognese 24.95

House-made pappardelle tossed in Bolognese with
ground beef, ground veal, and pancetta, finished
with fresh herbs and parmesan

Cioppino* 35.95

Wild-caught Alaskan halibut, Pacific salmon,
prawns, calamari, and clams, pan-seared then
simmered in rich saffron-tomato broth with onions,
garlic, celery, carrots, and herbs

New York Steak* 4595

Hand-cut 10 oz. USDA Choice New York steak grilled
to perfection, accompanied by smoked fomato
and red wine jam, served with roasted potatoes
and steamed vegetables

Chicken Piccata 28.95

Seared chicken served in lemon-caper butter sauce
with roasted potatoes and steamed seasonal
vegetables

Jumbo Scallops* 35.95

Seared jumbo scallops drizzled with shallot-saffron
brown-butter sauce, served with lemon risotto and
steamed seasonal vegetables

Crab Cakes 31.95

Pan-seared crab cakes made with Dungeness and
red ocean crab, garlic, shallots, red bell pepper,
parsley, mayonnaise, parmesan, and lemon, served
with lemon risotto

*Some items are served raw or cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions. Safe-handling procedures for fresh fish are available upon

A 20% gratuity will be added to parties of eight or more guests.

Menu prices reflect cash payment. A 3.5% processing charge will be added to payments made with a bank card displaying Visa,
Mastercard, Discover, or American Express.



