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*ask about our daily cheese & charcuterie selections

P I Z Z A

C H E E S E  &  C H A R C U T E R I E

M E AT

N O  M E AT

Add to any pizza    ——   pepperoni 2.5  |  egg 2.5  |  mushroom 3  /  anchovy 3  |  prosciutto 4  |  arugula 2
**Gluten Free Crust** 2

So, please, go be your awesome self and join/make some friends.

One Selection  7 Three Selections  15 Five Selections  22

Share! We’re serious. Every menu item at Baldoria is created with the intent for it to be shared.

Pistachio Crusted Grapes — gorgonzola piccante crema   6

	 Citrus Stuffed Endive — satsuma, blood orange, grapefruit, goat cheese, almonds, honey, chives   6	

		  House Marinated Olives — citrus and herb marinated castelvetrano olives   7	

			   Smashed Fingerlings — fried Weiser Farms fingerling potatoes, gremolata   8	

			   Ricotta Toast — fresh ricotta, vanilla kumquat compote, mint, lemon   9	

		  Crispy Brussel Sprouts — grana padano, chili flakes, lemon   9	

	 Heirloom Peach & Tomato Salad - Regier peaches, heirloom tomatoes, bufala mozzarella, balsamic  12

		  Cacio e Pepe — spaghettini, pecorino, fresh cracked pepper   9

Charred BLT Wedges — “two-bite” gem lettuce boats, smoked bacon, cherry tomatoes, egg, chives   11	

	 Braised Bacon Arancini — tomato conserva risotto, applewood smoked bacon, fontina, mozzarella  11	

		  3-Meat Polpetti — beef, pork, and veal meatballs, grana padano, garlic toast   10	

			   Fritto Misto Di Mare — calamari, farmers market vegetables, lemon aioli   12	

		  Carribean Spiced Duck Wings — confit duck wings, mango salsa, chives  12

Fried Chicken & Texas Toast — spicy fried chicken, garlic toast, chili honey  12

We’ll take it from there.

Margherita — San Marzano tomato conserva, Grande Mozzarella, fresh basil  10	

	 Yukon Gratin — yukon gold potatoes, caramelized onions, thyme, cheddar, garlic, truffle salt  11	

           	Wild Funghi Conserva — shiitake, cremini, king trumpet, Bloomsdale Spinach, taleggio, gremolata   14	

          Charred Octopus — tender baby octopus, caramelized cipollini, charred radicchio cream sauce   14	

Hot Mama — jalapeno chicken sausage, spicy san marzano, cherry pepper, shisito, avocado creme fraiche  12	

           Sweet Mary — Mary’s chicken breast, organic strawberries, fontina, smoked bacon, cipollini, aged balsamic  12 

		  Carnivoro — hot Calabrese sausage, pepperoni, smoked bacon, red onion, sweet cherry peppers   14	

	 Mrs. Croque — Black Forest ham, Grand Cru gruyere, browned butter béchamel, Chino Valley eggs   14	

Lil Tokyo Steak — Miso marinated flat iron, yuzu kosho, shiitake, shishito, cherry tomato red onion, mizuna   14	

   Ricotta Cheesecake — strawberry compote, graham cracker crumbs, mint 6  

   Espresso Cake — vanilla bean semifreddo 6  

Nutella Semifreddo - chocolate chip cookies 5                                   

     S W E E T



So, please, go be your awesome selves and join/make some friends. 
Share! We’re serious. Every menu item at Baldoria is created with the intent for it to be shared.

We’ll take it from there.

B R U N C H !

SIDES   —    sliced maple bacon  3  |  toast & jam  3.5  |  two biscuits  4 
          two eggs any style  4  |  smashed fingerlings  5.5   |   arugula salad  5 

D R I N K S

K I T C H E N

243 S. San Pedro St., Los Angeles, CA 90012  //  
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213-947-3329

Heirloom Peach & Tomato Salad - Regier peaches, heirloom tomatoes, bufala mozzarella, balsamic  12

         Ciabatta French Toast — ciabatta, maple syrup, mascarpone cream      10

             Spinach & Cheese Ommelette — Chino Valley Eggs, spinach, cheddar, fontina, arugula salad     10

         Chicken & Waffle Tacos  — spicy fried chicken, apple-cinna waffles, WhistlePig maple syrup    12

Brunch Slider Duo — Aspen Ridge beef burgers, bacon & onion jam, gorgonzola, quail egg   12

Cafe Dulce Cold Brew — 4

Fresh Squeezed Orange Juice — 5

P I Z Z A
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**Gluten Free Crust** 2
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