104 Italian

TO ORDER (415) 452-6600 * waitersonwheels.com

Spring 2012

ANTIPASTI & INSALATE

1. Minestrone vegetarian fresh vegetable soup, made from seasonal best 5.95

3. Carpaccio thinly sliced raw beef, capers, parmesan & lemon dressing  8.95

4. Grilled Shrimp with calamari laying in a bed of grilled mushrooms

and cherry tomatoes in a lemon olive oil garlic dressing 11.95
5. Prosciutto e Mozzarella Italy's San Daniele cured ham, Fior di
Latte mozzarella, topped with basil julienne 7.95

7. Caprese slices of vine ripened tomato & Fior di Latte mozzarella,

topped with aged balsamic glaze, basil & olive oil 6.95
8. Bruschetta toasted bread, diced tomato, garlic, basil & olive oil  5.75
11. Gladiatore arugola, cherry tomatoes, gorgonzola and

roasted pinenuts, with chef's special balsamic vinaigrette 7.50
12. Pellegrino warm spinach and pancetta with onions, cherry

tomatoes, goat cheese and candied pecans 6.95

95. Antipasto Italiano assorted Italian meats: coppa, salami, prosciutto,

sopressata & mortadella, with berry capers & bell peppers 8.50
97. Caesar Salad a San Francisco original with classic dressing 6.25
97B. Caesar Salad with Shrimp 9.25
97C. Caesar Salad with Chicken 8.25
107. Insalata Verde salad of mixed greens, cherry tomatoes &

balsamic vinaigrette 4.95

DANINI

54. Margutta eggplant & zucchini grilled and topped with fresh melted

Fior di Latte mozzarella, served with a green salad 5.95
55. Pantheon prosciutto sliced fine, with fresh melted Fior di Latte
mozzarella, served with a green salad 6.95

56. Piazza Farnese roasted turkey breast with garlic aioli spread, crisp
smoked bacon, tomato slices & lettuce with roasted potatoes  7.25
57. Piazza di Spagna grilled chicken breast, tomatoes, lettuce & light

sauce, served with roasted potatoes 7.95
58. Piazza Venezia grilled chicken breast, tomatoes, lettuce, goat

cheese & pesto, served with roasted potatoes 8.25

SECONDI

15. Petto di Pollo alla Griglia chicken breast, grilled and served

on a bed of green salad, side tomatoes and lemon garnish 10.50
26. Pesce del Giorno fresh catch of the day AQ.
27. Saltimbocca alla Romana tender veal layered with prosciutto

and mozzarella cheese in a sage and white wine 13.50

28. Scalloppina di Vitello tender veal sautéed in a lemon-butter
caper white-wine sauce, with sautéed veggies & roasted potatoes 13.95

HOMEMADE TIRAMISU

90. Single Serving
91. Tray 12 servings

5.50
62.50

348 COLUMBUS AVE.

Business Hours: Monday - Thursday 5:00 p.m. - 9:30 p.m.,
Friday & Saturday 11:30 p.m. - 9:30 p.m.,
Sunday 11:30 p.m. - 7:00 p.m.,

All Dishes Made to Order. Substitutions Welcome

DIZZA

32. Ghiottona sausage, Italy's San Daniele cured ham, smoked

ham, pepperoni, mozzarella and tomato sauce 12.95
33. Funghi e Salsiccia mushrooms, ltalian sausage and Roma

tomatoes with mozzarella and tomato sauce 11.50
34. Prosciutto e Rucola ltaly's San Daniele cured ham and

arugula with mozzarella and tomato sauce 11.50
35. Pepperoni e Salsiccia pepperoni, Italian sausage,

mozzarella cheese and tomato sauce topped with fresh basil 11.95
36. Formaggio di Capra e Pesto basil pesto, soft goat cheese

with green onions and sun-dried tomatoes 12.95
49. Margherita tomato sauce, mozzarella & basil 10.50
51. Quattro Stagioni prosciutto, sausage, mushrooms, olives,

mozzarella & tomato sauce 11.95

PASTA

19. Rigatoni Arrabbiata tube pasta in spicy marinara sauce 8.95
20. Lasagna ground beef, tomato, Parmesan & bechamel 12.50
21. Ravioli con Ricotta e Spinaci filled with ricotta cheese and

spinach in tomato basil sauce 12.50
46. Gnocchi con Pancetta pancetta & peas in vodka pink sauce  11.95
67. Spaghetti alla Pescatora pasta with clams, mussels, shrimp,

calamari in a light tomato sauce 15.50
68. Spaghetti alla Steps garlic, red pepper & extra virgin olive oil ~ 7.50

115. Penne alla Vodka pasta in pink sauce, chicken or pancetta &vodka 10.95

74. Fettucine Alfredo creamy white alfredo sauce 10.50
74B. Fettucine Alfredo with Shrimp 14.50
75. Fettucine Alfredo with Chicken 12.50
83. Rigatoni Amatriciana Italian pancetta, onion and white wine

tomato sauce 8.95

84. Fettucine Carbonara ltalian pancetta, egg yolk and parmesan 10.95
59. Spinach Gnocchi fresh homemade potato pillows made with
spinach and a gorgonzola sauce 12.50
60. Gnocchi alla Salsiccia Cinghiale house-made gnocchi with wild
boar sausage & romano with tomato sauce 13.95
61. Fettucine Gamberi fettucine pasta, shrimp, tomato and arugula

in white wine sauce 15.50
86. Penne al Pesto sautéed chicken, sun-dried tomato & goat
cheese, basil pesto sauce 12.95

87. Crab Ravioli Dungeness crab meat, lemon zest & cream cheese
with basil and "pink" sauce 14.95
88. Pumpkin Ravioli with zucchini and gorgonzola cheese with light
cream sauce 13.95
89. Tortelloni Panna e Prosciutto ring-shaped pasta filled with veal
and chicken, cured ham cream sauce 12.50
119. Risotto al Porcini fresh porcini mushrooms, tomatoes & basil 14.50
120. Risotto allo Zafferano mussels, prawns, cherry tomatoes,
seasonal veggies, saffron white wine sauce
121. Rigatoni Bolognese ground beef & finely chopped vegetables
stirred into a tomato sauce 10.95
122. Rigatoni Salsiccia mild Italian sausage, garlic tomato sauce 10.50

15.95

SERVICE AREA

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

All credit card orders, please show your
credit card and valid 1.D. upon delivery.

SAN FRANCISCO, DALY CITY, SOUTH SAN FRANCISCO, BRISBANE, SAN

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




