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All sales become final when waiter leaves your 
premises, please check your order carefully.

All credit card orders, please show your 
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SERVICE AREA
SAN FRANCISCO, DALY CITY, SOUTH SAN FRANCISCO, BRISBANE, SAN 

BRUNO, PACIFICA, MILLBRAE, SAUSALITO, MILL VALLEY, LARKSPUR, 
GREENBRAE, OAKLAND, ALAMEDA, EMERYVILLE, BERKELEY

Spring 2012

ANTIPASTI
	 2. Grilled Eggplant and Portobello Mushroom with Balsamic Vinaigrette  ................................................................................................................8.00
	 4. Antipasto Platter  ........................................................................................................................................ (small for 1) 6.00…(large for 2 or more) 12.00
	 6. Arancine  Deep fried risotto balls  .......................................................................................................................................................................................7.00
	 7. Panelle  Sicilian garbanzo bean fritters  ..............................................................................................................................................................................6.00
	 8. Pastina in Broth  ...................................................................................................................................................................................... cup 2.00…bowl 3.50
	 9. Soup of the Day  ........................................................................................................................................................................................ cup 3.00…bowl 4.00
	 139. Antipasti di Mare  Clams, mussels, calamari, shrimp and scallops   .................................................................................. (small) 8.00…(large) 12.00
	 140. Mozzarella Carrozza  Fried mozzarella cheese sticks served with marinara sauce   ..............................................................................................7.00
	 141. Caponata Siciliana  Onions, eggplant, capers, black olives and anchovies, with tomato sauce   .........................................................................6.00
	 142. Steamed Clams and Mussels  With white wine or marinara sauce   .........................................................................................................................9.00

SALADS
	 15. US Salad  Romaine, tomatoes, olives, red onion, marinated beans  ..............................................................................................................................7.00
	 16. Green Salad  Mixed baby lettuces with red wine vinaigrette  ........................................................................................................................................5.00
	 17. Tuna Salad  Oil packed Italian tuna, green beans egg, fennel, greens  ........................................................................................................................8.00
	 18. Caprese  Vine ripe tomatoes, fresh mozzarella, olive oil, basil and anchovy  ..............................................................................................................8.00
	 143. Cesare Salad  (add 3.00 for chicken, add 6.00 for prawns)   .......................................................................................................................................6.00

ENTREES
Served with Pasta, Vegetables or French Fries
	 POLLO
	 144. Milanese  Breaded chicken breast   ...............................................................................................................................................................................12.95
	 145. Parmigiana  Breaded chicken breast with mozzarella cheese and tomato sauce   ................................................................................................12.95
	 146. Marsala  Chicken breast with mushrooms in a Marsala wine sauce   ......................................................................................................................12.95
	 147. Piccata  Chicken breast with capers in a white wine lemon butter sauce   ..............................................................................................................12.95
	 CARNE
	 41. US Parmigiana  ...................................................................................................................................................................................................................13.95
	 42. Cotolette Milanese  Breaded beef  cutlet  .....................................................................................................................................................................  12.95
	 44. Roast Beef  ...........................................................................................................................................................................................................................11.00
	 47. Grilled Angus Ribeye Steak  .............................................................................................................................................................................................17.00
	 48. Grilled Thick-Cut Pork Chop  ..........................................................................................................................................................................................13.00
	 49. Grilled Australian Lamb Chops.......................................................................................................................................................................................18.00
	 148. Vitello al Limone  Veal cutlet with fresh parsley in a lemon butter sauce   ...........................................................................................................13.95
	 149. Vitello Marsala  Veal cutlet with mushrooms in a Marsala wine sauce   ................................................................................................................13.95
	 150. Vitello Saltimbocca  Veal cutlet with mozzarella cheese in a thyme white wine sauce   ......................................................................................14.95
	 151. Grigliata Mista  Grilled sausage, lamb, pork and chicken   .......................................................................................................................................15.00
	 152. Grilled Sicilian Sausage   ..............................................................................................................................................................................................10.00
	 PESCE
	 40. Petrale Sole  ........................................................................................................................................................................................................................14.00
	 46. Salmon Filet  .......................................................................................................................................................................................................................14.00
	 153. Cioppino  Seafood soup   ...............................................................................................................................................................................................20.95
	 154. Pesce del Giorno   ..............................................................................................................................................................................................................A.Q.

Open Sunday - Thursday 11:00am - 9:00pm, Friday & Saturday 11:00am - 10:00pm
Closed Mondays
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SIDES
With Olive Oil and Garlic add 1.00
	 75. Sauteed Spinach  ..................................................................................................................................................................................................................6.00
	 76. Mixed Vegetable Plate  ........................................................................................................................................................................................................6.00
	 77. Side Order of Pasta  .............................................................................................................................................................................................................6.00
	 78. French Fries  ..........................................................................................................................................................................................................................4.00
	 79. Mashed Potatoes  (not available on Thursdays) ...............................................................................................................................................................4.00
	 80. Braised Red Beans  ..............................................................................................................................................................................................................4.00
	 81. Seasonal Vegetables  ............................................................................................................................................................................................................6.00

BEVERAGES
	 112. Soda  Coke, 7Up, Sprite, Diet Coke  ........................................... 2.50
	 114. San Pellegrino  .................................................. Sm. 3.00…Lrg. 5.00

BEER
	 120. Heineken  ........................................................................................ 4.00
	 122. Peroni  ............................................................................................. 4.00
	 124. Pedovena  ........................................................................................ 4.00
	 126. Amstel Light  ................................................................................... 3.50
	 128. Budweiser  ...................................................................................... 3.00

121. Moretti  ............................................................................................4.00
123. O'Douls  Non-Alcoholic.................................................................4.00
125. Corona  .............................................................................................3.50
127. Bud Lite  ...........................................................................................3.00

113. Calistoga Water  .............................................................................3.00

WINE
	 134. House Wines   Chardonnay, Merlot, Cabernet, 
	 Sangiovese  ..............................................................................................25.00
	 136. Vestini, Montepulciano  ............................................................ 22.00

135. Tollo, Sangiovese  ........................................................................22.00
137. Petrogano, Chianti  .....................................................................24.00
138. Soave, Cesari  ...............................................................................20.00

PASTA
	 26. Spaghetti Pesto Trapanese  tomato, basil, Almond and garlic  ..................................................................................................................................10.00
	 27. Spaghetti Pesto Trapanese with Grilled Sicilian Sausage  ......................................................................................................................................13.00
	 28. Pasta  With bolognese meat sauce or marinara  .............................................................................................................................................................12.95
	 29. Gnocchi Gorgonzola  Housemade potato dumplings with gorgonzola cream and basil  .......................................................................................12.95
	 30. Spaghetti  With housemade meatballs  ...........................................................................................................................................................................12.95
	 31. Penne Arrabiata  With tomatoes and hot chili peppers  .............................................................................................................................................10.00
	 33. Ravioli Bolognese  Meat or spinach and ricotta cheese filled ravioli in tomato meat sauce  .................................................................................12.95
	 45. Baked Eggplant Parmigiana  A la carte..........................................................................................................................................................................10.00
	 155. Spaghetti Puttanesca  Fresh tomato, capers, black olives, basil and anchovies   ...................................................................................................10.00
	 156. Spaghetti Palermo  Rock shrimp, bay scallops, black olives, capers and basil in a marinara sauce   ..................................................................14.95
	 157. Spaghetti Pesto   ...............................................................................................................................................................................................................10.00
	 158. Spaghetti Bolognese  Tomato and meat sauce   ..........................................................................................................................................................12.95
	 159. Spaghetti Carbonara  pancetta, egg yolks, in a parmigiano cream sauce   .............................................................................................................12.95
	 160. Spaghetti Matriciana  Bacon and onion in tomato sauce   ......................................................................................................................................11.00
	 161. Spaghetti Vongole  Manila clams with white wine or marinara sauce   ...................................................................................................................14.95
	 162. Spaghetti Tarantina  Mussels and fresh parsley in a white wine sauce   ................................................................................................................12.95
	 163. Spaghetti Magellano  Clams, mussels, fresh tomato, and garlic in a white wine sauce   ......................................................................................15.00
	 164. Spaghetti Checca  Fresh mozzarella cheese, tomato and garlic   ..............................................................................................................................10.00
	 165. Rigatoni al Forno  Baked rigatoni with meat sauce and fresh mozzarella cheese   ..............................................................................................10.95
	 166. Penne a la Salsa Rosa  Penne pasta with tomato cream sauce   ..............................................................................................................................10.95
	 167. Penne Quattro Formaggi  Penne pasta with a four cheese cream sauce   ..............................................................................................................14.00
	 168. Penne Buogustaia  Penne pasta with prosciutto and peas in cream sauce   ...........................................................................................................12.95
	 169. Tortellini Pomodoro  Meat filled tortellini with a tomato sauce   ...........................................................................................................................12.95
	 170. Agnolotti  Homemade pasta pillows with spinach and ricotta cheese in a tomato sauce or Porcini mushroom cream sauce (add 2.00)......12.95
	 171. Gnocchi Bolognese  Homemade potato dumplings with a tomato sauce   .............................................................................................................12.95
	 172. Gnocchi Pomodoro  Homemade potato dumplings with a tomato sauce   .............................................................................................................12.95
	 173. Gnocchi Spinaci  Homemade spinach potato dumplings with a four cheese cream sauce   ................................................................................12.95
	 174. Lasagna di Casa  Homemade meat lasagna in a tomato cream sauce   ...................................................................................................................11.00
	 175. Pappardelle Boscaiola  Homemade wide ribbon pasta with bacon, onion and mushrooms in a tomato cream sauce   ...............................12.95
	 176. Pappardelle Funghi Porcini  Homemade wide ribbon pasta with porcini mushrooms in a cream sauce   .....................................................12.95


