
ITALIAN RESTAURANT

B a l b o a  I s l a n d

D I N N E RD I N N E R
www.ciaobalboa.com

223 Marine Avenue

Balboa Island,CA 92662

-Team Ciao

We've proudly served Balboa Island for 
25+ years, delighting locals and visitors with 

Italian favorites. Join us at Ciao for an 
authentic taste of Italy on Balboa Island. 

Grazie and Buon Appetito!



A N T I P A S T I
A P P E T I Z E R SA P P E T I Z E R S

S O U PS O U P

M I S T A
$15

mixed baby greens, tomtoes
& carrots, drizzled with
balsamic vinaigcette
add filet mignon & 
goat cheese $28

C A E S A R
$17

romaine hearts & croutons
 in a garlic parmesan base
add grilled chicken $8

add anchovies $3

$17
sweet red peppers,

onions,
olives & mushrooms,
tossed in a honey

mustard vinaigrette
add grilled chicken $8,
shrimp $10, ahi $12 ,

salmon $12

S P I N A C H  S A L A D

R A S P B E R R Y  S A L A D
$16

baby mixed greens with
 fresh raspberries & goat
 cheese, drizzled with
 raspberry vinaigrette

S E A R E D  A H I
S A L A D

$26
mixed baby greens,

tomatoes,
 artichokes, black olives &

goat cheese, drizzled
 with balsamic vinaigrette

C A P R E S E
$16

romaine hearts & croutons
in a garlic parmesan base
add grilled chicken $8
add anchovies $2.50

S A L M O N  S A L A D
$26

mixed greens, chopped red
tomatoes & goat cheese,
drizzled with balsamic

vinaigrette

I T A L I A N
C H O P P E D

$26
romaine, thicken, salami,

 provolone, onions & tomatoes
drizzled with balsamic

vinaigrette

S A L A D SS A L A D S
I N S A L A T E

Z U P P E  D E L  G I O R N O

O U R  H O M E  S O U P  O F  T H E  D A Y
  8oz bowl $4

A N T I P A S T O
P L A T T E R

$17.50
traditional Italian

appetizer for two-served
with cold bruschetta,

ham, salami, provolone,
mozzarella and tomato,
roasted pepper, pasta

salad and veggies
 add black tiger shrimp

$9 G A R L I C  B R E A D
$11

with homemade
marinara sauce

add melted mozzarella
$2

C L A S S I C
B R U S C H E T T A

$13
tomatoes, fresh basil,
extra virgin olive oil &
balsamic reduction on
toasted Italian bread

W A R M  
B R U S C H E T T A

$15
sauteed peppers, onion,

tamatoes & basil on
grilled focaccia bread
add filet mignon $9

$17.50
with homemade marinara sauce

C R I S P Y  
C A L A M A R I

S H R I M P  
S C A M P I

$17
black tiger shrimp

sautéed with garlic, oil
& white wine

F R I E D  
M O Z Z A R E L L A

$13
classic homemade fried
 mozzarella served with

 marinara sauce

B L A C K E N E D  
S C A L L O P S

$17
served on a bed of fresh
spinach with warm honey

dijon sauce

S T E A M E D  C O M B O
M A R I N A R A

$18
combination of clams and

mussels steamed in a
garlic, tomato, basil,
marinara sauce, served

with a baguette

G R A N D M A ’ S  M E A T B A L L S
$12

homemade & smothered
in marinara

S A U T É E D  
S P I N A C H

$10
fresh spinach

delicately sautéed
 in our special broth



S E A F O O DS E A F O O D

S P I N A C C H I O
$17

fresh herbs, spinach,
ricotta & mozzarella cheese

S A L S I C C I A
$17

Italian sweet sausage,
roasted red bell peppers,
ricotta & mozzarella cheese

M A R G H E R I T A
$17

roma tomatoes, fresh basil,
garlic, ricotta &
mozzarella cheese

C H E E S E  S T E A K
$18

top sirloin With provolone,
mozzarella, sautéed

mushrooms,
onions & pepperoncinis

P E P P E R O N I
$17

pepperoni, fresh herbs, 
ricotta & mozzarella cheese

B L A C K  F O R E S T  H A M
$17

ham, fresh herbs, ricotta &
mozzarella cheese

served with vegetable & pasta
(except cioppino & tutti mare)T U T T I  M A R E

$31
grilled shrimp, scallops &
salmon with a house-made
lobster cream sauce served
with vegetables or pasta

C I A O ' S  S C A M P I
$29

black tiger shrimp with
 garlic, white wine & lemon
butter sauce over angel hair

pasta

S C A L L O P S  F R A
D I A V O L O

$31
scallops seared &

deglazed with a spicy
marinara

served with vegetables, penne and marinara
           unless otherwise noted

C I A O  S P E C I A L I T I E SC I A O  S P E C I A L I T I E S

C H I C K E N
P I C A T T A

$28
sautéed with lemon juice
 & wine with angel hair

pasta

C H I C K E N
M A R S A L A

$28
sautéed in a mushroom
 marsala wine sauce

 with linguni

P O L L O  M A R T I N O
$28

with artichokes, tomatoes &
mushrooms

E G G P L A N T
P A R M E G I A N O

$26
breaded eggplant topped 

with marinara & mozzarella

C H I C K E N
P A R M E G I A N O

$28
breaded cutlet topped with
 marinara & mozzarella

all calzones wrapped in homemade pizza dough
C L A S S I C  I T A L I A N

C A L Z O N E SC A L Z O N E S

P I Z Z AP I Z Z A
 PIZZA DOUGH MADE FRESH DAILY

PERSONAL 8"
NE W  Y 0 R K E R

$12
traditional cheese 
pizza & our homemade

sauce

P I Z Z A
M A R G H E R I T A

$13
roma tomatoes, fresh
 basil, mozzarella &

garlic 

P I Z Z A  A L L A
R A I N O N E

$13.50
sausage, sweet red
 peppers, onions &

 mozzarella

V E G G I E  P I Z Z A
$13.50

baby artichioke hearts,
black olives, capers, 

fresh herbs & mozzarella

P I Z Z A  B I A N C I
$13

ricotta, mozzarella
cheese, broccolli, 
garlic & olive oil

P I Z Z A  P A L L O  ( B B Q )
$13.50

chicken withsliced
red onion, cilantro

& bbq sauce

P I Z Z A  C U C I N A
$14.00

fresh mozzarella,basil,
roma tomatoes, 

garlic & olive oil

P E P P E R O N I
$13.50

topped with imported
 Italian pepperoni

P O R T O B E L L O
$14.00

sautéed baby portobello
& domestic mushrooms,
sun-dried tomatoes,

garlic & fresh Italian
parsley

M A U I
$13.50

black forest ham
 & pineapple

P I Z Z A  A L L A  
R O C C O

$16
combo of our homemade
meatballs, pepperoni &
sweet sausage with
herbs & mozzarella

C H E E S E  S T E A K
$16

top sirloin with
provolone, mozzarella,
sautéed mushrooms,

onions & pepperoncinis

$29
topped with housemade garlic,

tomato & basil sauce

S A L M O N  A L  
P O M O D O R O

C O P P I N O
$38

the best of the sea...
black tiger shrimp, scallops,
clams, mussels & fresh fish 
in a light tomato broth

S A L M O N  P I C C A T A  
$29

sautéed with garlic , white
wine lemon butter sauce mixed
with capers over a bed of

angel hair. 



A N G E L  H A I R  
A L L A  V I E N N A

$19
roma tomatoes, basil,
garlic & extra virgin

olive oil

P E N N E
G I O V A N N I

$21
red ripe fresh

tomatoes, scallions,
sun-dried tomatoes,

fresh garlic,
mozzarella & basil with

olive oil

R A V I O L I  
A L L A  L I S A

$23
ricotta-filled, with a
homemade chicken & veal
meatball in a marinara

sauce

A N G E L  H A I R
A L L A  D O N N A

$23
artichoke hearts, sun-
dried & fresh tomatoes,
black olives & capers
in a herb olive oil
with Italian parsley

F E T T U C C I N I
A L F R E D O

$20
in our homemade creamy

parmesan sauce
add chicken $24|$27

P E N N E  A L L A
G I U S E P P E

$24
grilled chicken, 

sweet peppers, onions 
& garlic in a zesty 

tomato sauce

F E T T U C C I N I
C O N  S C A M P I

$31
large shrimp, in a blend

of fresh tomatoes,
garlic, with cream &

parmesan cheese

R I G A T O N I
J O A N N A

$23
spinach, baby portobello

mushroom, sun-dried
tomatoes & grilled
chicken tossed in an
aglio e olio sauce

L I N G U I N I
J A M B A L A Y A

$32
sausage, shrimp, chicken,
onions & peppers in a

spicy 
cajun sauce

L O B S T E R
R A V I O L I

$29
with a light 
vodka sauce
 add black 

tiger shrimp $9

G N O C C H I
(POTATO

DUMPLINGS)
$23

choice of bolognese,
alfredo, marinara,
pesto cream or vodka

sauce

L I N G U T N I
V O N G O L E

$27
with fresh clams in a
red or white wine sauce

P E N N E  A L L A
V O D K A

$26
in a light creamy 
marinara sauce
 add chicken $8, 
add shrimp $9,
 add sausage $6

S P A G H E T T I
C A R B O N A R A

$29
in a light cream sauce,
chicken, bacon & peas

C R E A T E  Y O U R
O W N  P A S T A

$20

A D D - O N S :  
BOLOGNESE $5

ALFREDO SAUCE $4
PESTO CREAM SAUCE $4

VODKA SAUCE $4
MEATBALLS OR SAUSAGE $7 

CHICKEN $8
BLACK TIGER SHRIMP $9

SALMON $11

MARINARA 
ARRIABATA 

  (SPICY)
AGLIO E OLIO 

  (GARLIC & OIL)

C H O I C E  O F  
H O M E M A D E  S A U C E :

----------------------------

C H O I C E  O F  
O N E  P A S T A :

RIGATONI
SPAGHETTI
PENNE

ANGEL HAIR
LINGUINE
FETTUCCINE

L A S A G N A
$31

Filet mignon & sausage
served with garlic bread

& side Mista salad

S P A G H E T T I
M A R I N A R A

$28
classic italian dish 
with two meatballs 

P E N N E  A N T O N I O
$26

grilled chicken & sun
dried tomatoes in our

light cream sauce flavored
with tarragon & cognac

* S P L I T  S U B J E C T  T O  C H A R G E  + 5

Soft Drinks
Shirley Temple/Roy Rodgers 

Hot Tea/Drip Coffee
Pellegrino Sparkling Water/

Panna Still Water
Espresso

Latte/Cappuccino
Americano

B E V E R A G E SB E V E R A G E S

P A S T AP A S T A
all pasta dishes are cooked to order

C H E E S E C A K E  -  9

T I R A M I S U  -  9

C A N N O L I  -  9

S P U M O N I  -  9

D E S S E R T SD E S S E R T S


