
CASELLA’S PROSCIUTTO (GF) 17
thinly sliced casella’s prosciutto,  giardiniera 

HOUSE MOZZARELLA (GF)                                                15
pulled to order, choice of salted or smoked, finished with 
extra virgin olive oil

WOOD ROASTED ROMANESCO (GF)                                         17 
lemon vinaigrette, shaved parmigiano, breadcrumbs 

DRY AGED MEATBALLS      20
21-day dry-aged beef, herb ricotta, parmigiano

ROASTED OCTOPUS        25
mint pesto farro, pickled radish, celery, romesco, almonds

MARINARA (GF)                                            21 
tomato, garlic, oregano, evoo, basil

MARGHERITA (GF)            23
tomato, fior di latte mozzarella, basil

‘NDUJA (GF)     26
ricotta, spicy pork salumi, fior di latte mozzarella,  
tomato, calabrian honey

HERITAGE (GF)       27
sweet sausage,  pepperoni, green peppers, red onions,             
tomato, fior di latte mozzarella

VODKA (GF)                                        25
grandma giuseppina’s vodka sauce, fior di latte mozzarella, 
pecorino

RICOTTA RAVIOLI   26
brown butter, sage and parmigiano
or
tomato sauce, basil, parmigiano

BUCATINI NERO (GF)              28
argentinean shrimp,  slow cooked tomatoes, 
garlic breadcrumbs

SAFFRON GIGLI (GF)     28
persian saffron, calabrian honey, pecorino, black pepper

MACCHERONI (GF)    26
alla vodka, cream, tomato, vodka, parmigiano

CHICKEN PARM (GF)               31
7oz pounded + breaded chicken breast, 
house mozzarella, tomato, basil

GRILLED BRANZINO (GF)             35
salsa verde, wood fired romanesco  

    (GF) = can be made gluten free 
(Additional cost for pizza and pasta)

SPAGHETTI CHITARRA (GF)   25
cacio e pepe
or
tomato sauce, basil, parmigiano             
(add 2 dry aged meatballs +6)

LUMACHE VERDE (GF)    27
white lamb bolognese, juniper, grapefruit zest, pecorino         

PACCHERI (GF)              34
braised short rib alla genovese, wood fired bone marrow

CAVATELLI              27
heritage sausage, garlic, broccoli rabe and pickled  fresno chilies

BIANCA (GF)       26
ricotta, fior di latte mozzarella, evoo

TIE DYE (GF)       26
vodka, tomato + pesto, fior di latte mozzarella, parmigiano 

NONNA            24
grandma style pizza, tomato,
roasted garlic, fior di latte mozzarella, basil

BURATTA NONNA         30
grandma style, tomato, pesto, buratta, extra virgin olive oil, 
thai basil

TOPPINGS           
pepperoni, n’duja, sausage, prosciutto, finocchiona               5 
onion, arugula, mushroom, farm egg or pesto                               4

CAESAR SALAD (GF)     14
romaine, garlic parm croutons, shaved parmigiano

LITTLE GEM (GF)  14
ricotta salata, lemon breadcrumbs, giardiniera vinaigrette

BRUSSLES SPROUTS (GF)          16
raw and roasted brussels, pear mosatarda, ricotta salata,  
honey mustard viniagrette

CACIO E PEPE ARANCINI                                       14
pecorino + black pepper risotto balls, lime aioli

CLAMS AL FORNO                                          20
breadcrumbs, herbs, garlic, butter, lemon

www.baranobk.com 26 Broadway Brooklyn, NY 

COTOLETTA ALLA MILANESE (GF)             30
crispy chicken cutlet, arugula, cherry tomatoes,
red onions, pecorino, lemon vinaigrette

DRY AGED NY STRIP (GF)              39
al carbone, italian fries, bomba aioli

SEASONAL WOOD FIRE GRILLED VEGETABLE (GF)                             14 
changes with the market, evoo, charred lemon, sea salt

CRISPY BRUSSLES SPROUTS                                       14
crispy brussles sprouts, house made calabrian honey 

ITALIAN FRIES                          14 
crispy yukon gold wedges, herbs, parmigiano, bomba aioli

S I D E S

M A I N S

PA S TA

P I Z Z A

PA N E

PA I T I N N I

BARANO GARLIC BREAD     12
basil pesto, garlic, parmigiano 

PIZZA  BIANCA                        12
house made bread, sea salt, oregano, evoo, spicy chickpea puree 
add prosciutto                +9

LASAGNE NAPOLETANA      30
dry aged meatballs, sausage, tomato, herb ricotta, mozzarella



W H I T E

CARRICANTE                                            13/52
centopassi, teatro cajjo, sicily, italy,  2022

VERDICCHIO                                                              14/56
zaccagnini, argonauta, marche, italy, 2021 

TREBBIANO                                                                14/56
passione natura, art emisia, abruzzo, italy, 2021 

MALVASIA / PROCANICO                                               15/58
villa patrizia, sciamareti, tuscany, italy, 2022

O R A N G E

PROCANICO                                                                15/60
marini georgea, zero8, lazio, italy, 2022

PINOT GRIS / RIESLING                                        16/64
maloof wines, where ya pj’s at?, willamette, oregon, 2022

ON TAP (imperial pints)

PILSNER             12
talea, aldente, italy, 5%
IPAIPA                                        1212
threes brewing, logical conclusion, brooklyn, ny,  7% threes brewing, logical conclusion, brooklyn, ny,  7% 

ENGLISH PALE ALE                       13
threes brewing, out of focus, 4.7%                                                

“OFF THE WAGON”

“HOW U DOIN” 
green apple, vodka, ginger, mint

PIVOT!!
rhubarb, gin, rosemary, lemon

WE WERE ON A BREAK!
grapefruit, mezcal, yuzu, falernum

OH...MY...GOD!
kabocha squash, bourbon,sage, charred lemon

D R A F T   H O U S E  CO C K TA I L S 

CENTRAL PERK
tito’s espresso martini

HIB-ISCHIA MARGARITA
tequila, hibiscus, agave, lime

BARANO NEGRONI
gin, blood orange + rosemary, 
sweet vermouth, amermerlade aperitivo

R E D

CORVINA/CORINONE/RONDINELLA *CHILLED RED           16/64  
massimago, duca fedele, valpolicella, italy, 2022

PINOT NOIR                                                                                                         13/52                 
pas de probleme, vin de france, france, 2021 

SANGIOVESE                                                                                               14/56 
il borghetto, tuscany, italy, 2017

NEBBIOLO                                      15/60
mamete prevostini, valtelina, lombardy, italy, 2022  

SANGIOVESE/MERLOT/CABERNET SAUV              16/64         
azienda agricola le thadee, montefalco guilio, umbria, italy, 
2019

CANS

CIDER             11
shacksbury, arlow, stowe, vt, 6.5%

WHEAT ALE             13
grimm weisse, brooklyn, ny, 5.5%

BLACK  PILSNER             13
kcbc, morbid  hour, brooklyn, ny, 4.666%

S PA R K L I N G

GLERA          13/48
cima di conegliano , cuvee prestige,  veneto, italy, nv 

LAMBRUSCO ROSE 15/60
il folicello, salame rider, emilia-romagna, italy,  nv

W I N E

B E E R

C O C K TA I L S  1 7 

M O C K TA I L S  1 0 
“ON THE WAGON”

SMELLY CAT 
rhubarb, raspberry + rosemary

“HOLIDAY ARMADILLO” 
cranberry + lime 

SOME GIRL ATE MONICA 
green apple, ginger + mint


