
TO ORDER (415) 452-6600 • waitersonwheels.com 105

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 I.D. upon delivery.

Italian

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-Appetizers
1. Polenta Ai Funghi.....................................................................8.95
	 grilled polenta with sauteed mixed mushrooms, creamy 
	 porcini juice and sage
2. Involtini Melanzane..................................................................8.95
	 pan seared eggplant stuffed with mozzarella cheese, 
	 mushrooms and roasted bell pepper coulis
3. Carpaccio................................................................................10.95
	 thinly sliced beef with capers, red onions, extra virgin olive oil, 
	 arugula and Parmesan cheese
4. Garlic Roasted Black Mussels..............................................10.95
	 oven roasted black mushrooms with garlic, thyme, white wine, 
	 butter lemon juice served with garlic crostini
5. Bruschetta al Pomodoro..........................................................7.95
	 toasted garlic bread, tomatoes, garlic, basil & extra virgin olive oil
6. Calamari Fritti.........................................................................12.95
	 paprika seasoned fried calamari with spicy marinara sauce
7. Pizza Margarita....................................................................... 11.95
	 topped with mozzarella cheese, tomato sauce and fresh basil
8. Pizza Ti Piacera.......................................................................13.95
	 topped with tomato sauce, mozzarella cheese, caramelized 
	 onions, roasted bell peppers, Italian sausage and Parmesan
34. Blue Point Oysters...............................................................14.95
	 half dozen fresh oysters served raw on the half shell
35. Hummus Plate........................................................................7.95
	 puréed garbanzo bean dip, served with warm pita bread

Insalata - Salads
9. Insalata Mista............................................................................6.95
	 seasonal mixed greens tossed in herb lemon vinaigrette
10. Insalata Ti Piacera..................................................................8.95
	 arugula, shaved fennel, sliced orange, candied walnuts 
	 tossed in an orange hazelnut vinaigrette
11. Insalata Di Spinaci..................................................................9.95
	 baby spinach, bacon, Gorgonzola cheese, balsamic 
	 vinaigrette and fried red onion
12. Insalata Caesare.....................................................................8.95
	 romaine lettuce, garlic croutons, Parmesan cheese and 
	 classic Caesar dressing
13. Insalate Caprese.....................................................................9.95
	 fresh mozzarella cheese, vine ripened tomatoes, basil, extra 
	 virgin olive oil and balsamic reduction
14. Zuppa della Casa....................................................................6.95
	 minestrone de verdure
36. Insalata Calamari..................................................................13.95
	 grilled calamari, artichoke hearts, red onions, roasted red bell 
	 peppers and kalamata olives on a fan of English cucumbers

Primi Piatti
16. Spaghetti Bolognese............................................................14.95
	 spaghetti with meat sauce, finished with a touch of cream
18. Penne a la Matricciana.........................................................16.95
	 Italian sausage, red onion, chili flakes, fresh tomato, parsley, 
	 with white wine olive oil garlic sauce
19. Fettuccine con Salmone......................................................17.95
	 salmon, tomatoes and a fresh dill lite mustard cream sauce
20. Linguine al Vongole..............................................................18.95
	 fresh clams, tomato, parsley, garlic, white wine and butter
 21. Gnocchi di Formagio Ala Pesto.........................................16.95
	 parmesan cheese potato dumplings in creamy pesto sauce
23. Ravioli di Formaggio e Spinaci...........................................16.95
	 spinach pasta stuffed with spinach & ricotta in a tomato sauce
37. Orzo Con Pollo E Porcini.....................................................16.95
	 pasta with chicken, porcini mushrooms, parmesan, cherry 
	 tomatoes and spinach in a creamy porcini sauce
38. Tortellini Ala Carbonara.......................................................16.95
	 beef tortellini with pancetta, green onions and mushrooms 
	 in cream sauce
39. Fettuccini Alfredo Con Gamberi.........................................20.95
	 garlic alfredo with tiger prawns

Second Piatti
26. Vitello Piccata.......................................................................21.95
	 veal scaloppini sauteed lemon caper butter sauce, served 
	 with potatoes and veggies
27. Pollo Parmagiana.................................................................16.95
	 sauteed breaded chicken breast in a marinara sauce, topped 
	 with mozzarella cheese, served with pasta and veggies
29. Salmon..................................................................................20.95
	 grilled filet of salmon over vegetable orzo topped with 
	 kalamata olive sauce
30. Maiale alla Fumigata............................................................18.95
	 honey rosemary smoked pork loin, served with scalloped 
	 potatoes, broccoli with a mushroom-Marsala wine sauce
31. Fileto ala Gorgonzola...........................................................27.95
	 filet mignon with gorgonzola cheese sauce served with 
	 roasted potato and zucchini 
40. Lamb Shank (available after 4pm)........................................22.95
	 braised lamb hind shank in a red wine demi-glaze with diced 
	 vegetables, served with roasted potatoes and wilted spinach
41. Pollo Rolentino.....................................................................18.95
	 baked chicken breast stuffed with goat cheese and 
	 mushroom with Marsala wine sauce, served with roasted 
	 vegetables and pasta

1507 Polk Street
Open: Monday - Thursday 11:00 a.m. - 10:00 p.m., Friday & Saturday 11:00 a.m. - 11:00 p.m., Sunday 3:00 p.m. - 10:00 p.m.

Ti Piacera
Ristorante


