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STA
RTERS

FROM OUR BUTCHER
COUNTER
VEAL CARPACCIO 12 €
(rocket, Grana Padano, oil, salt)

PICANHA CARPACCIO 14 €
dry-aged (salt, pepper, oil)

WAGYU CARPACCIO 20€
(served unseasoned)

RAW VEAL SAUSAGE 7 €
(oil, pepper, Parmesan)

BEEF TARTARE 15 €
(oil, salt, Parmesan) 
served with quail egg, mustard and Worcestershire sauce



FROM OUR DELI
COUNTER

CURED MEAT & CHEESE SELECTION 20 €

PATA NEGRA JAMÓN DE BELLOTA
120G – AGED 44 MONTHS

25 €

ASSORTED CHEESE SELECTION 12 €

ASSORTED CURED MEAT SELECTION 16€

24-MONTH PARMA HAM 9 €

PARMA HAM AND MOZZARELLA 12 €

BARI-STYLE PARMA HAM 9 €

MARTINA FRANCA CAPOCOLLO 9 €

COW’S MILK FIOR DI LATTE 250G 6 €

COW’S MILK QUADRIFOGLIO 500G 12 €

BUFFALO MOZZARELLA 250G 8 €

GRILLED SCAMORZA CHEESE 7 €

GRILLED MORTADELLA 8 €

BRESAOLA CARPACCIO 10 €
(rocket, Grana Padano, oil)



FROM OUR
KITCHEN

BEEF BRACIOLA IN RAGÙ – 1 PC 4€

MEATBALL IN TOMATO SAUCE 4€

AUBERGINE PARMIGIANA 8€

BROAD BEANS AND CHICORY 8€

CARAMELLE 9 €
(veal rolls, salt and 36-month Parmesan)



OUR
PANZEROTTI

TOMATO AND MOZZARELLA 2€

MEAT 2€

BRACIOLA RAGÙ 3€



STEAKS
& PREMIUM

CUTS
STEAKS

& PREMIUM
CUTS

A5 WAGYU RIBEYE
(Japan)

€30/100
g

RUBIA GALLEGA
90-day dry-aged (Spain)

€7/100g

BAVARIAN SIMMENTAL
60-day dry-aged (Germany)

€6/100g

SASHI CHOCO
60-day dry-aged (Finland)

€6.5/100
g

BLACK ANGUS
75-day dry-aged (Poland)

€6.5/100
g

ITALIAN FRIESIAN
60-day dry-aged

€5.5/100
g



GRILLED MEATS
& MAIN COURSES
GRILLED MEATS
& MAIN COURSES

ANGUS RIBEYE 350g 28€
CANADIAN HANGER STEAK 500g 50€
BEEF ENTRECÔTE 250g 20€
SLICED BEEF SIRLOIN 
(rocket, Grana Padano, extra virgin olive oil)

16€

ADULT BEEF FLANK STEAK 14€
SELECTED MIXED GRILL
(sausage, capocollo, veal rolls)

16€

GRILLED BEEF FILLET 16€
BEEF FILLET WITH GREEN PEPPERCORN SAUCE 18€
BEEF FILLET WITH PISTACHIO CREAM 18€
BEEF FILLET WITH PRIMITIVO RED WINE 18€
GRILLED BEEF BURGER 350g 12€

WAGYU TASTING PORTION
(2 SLICES, 80G EACH)

30€



AMERICAN BEEF BURGER 350g 
(egg and crispy bacon)

14€

GRILLED SCOTTONA BEEF BURGER 200g 8€

GRILLED VEAL SAUSAGE 7€

VEAL SAUSAGE WITH PISTACHIO CREAM 10€

GRILLED COARSE-CUT PORK SAUSAGE 8€

SLICED CHICKEN
(rocket, Grana Padano, extra virgin olive oil)

12€

GRILLED CAPOCOLLO STEAK 10€

GRILLED VEAL ROLLS 7€

GRILLED SICILIAN-STYLE VEAL ROLLS
(breadcrumbs and extra virgin olive oil)

7€

GRILLED SUCKLING LAMB 14€

GRILLED VEAL STEAK 16€

GOURMET BEEF BURGER 350g 
(stracciatella, pistachio, sun-dried tomato)

14€



SIDE DISHES
ROAST POTATOES
(rosemary, oil, salt)

5€

MIXED SALAD
(iceberg lettuce, rocket, radicchio and
cherry tomatoes)

5€

GRILLED VEGETABLES
(courgettes and aubergines)

5€

SEASONAL VEGETABLES



DESSERTS
& FRUIT

SALTED CARAMEL & PEANUT TIRAMISÙ 6€

FRESH FRUIT TART 6€

RICOTTA CHEESECAKE 6€

FIVE-CHOCOLATE PRALINES 6€

SORBET 6€

ICE CREAM 6€

SEASONAL FRUIT 6€

TRADITIONAL TIRAMISÙ
(gluten-free, lactose-free)

6€



https://www.facebook.com/DaPierinoBari
https://www.instagram.com/dapierino/
https://www.tripadvisor.it/Restaurant_Review-g187874-d7675118-Reviews-Da_Pierino-Bari_Province_of_Bari_Puglia.html
https://share.google/1zN39W1P3c9u7BjLu
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