LUNCH
395 Hayes street, S.F., Ca 94102
415-252-1110

ANTIPASTI
SOUP OF THE DAY 5 / 8
PESTO W HIPPED POTATOES 6
CARPACCIO of beef topped with creamy
mustard aioli, shaved parmesan,
arugula, truffle oil 9.5
CALAM ARI FRITTI with paprika aioli 9.5
PIZZA RUSTICA Parma prosciutto, arugula,
tomato, mozzarella, truffle oil 11

SANDWICHES
TUNA Genoa tuna, romaine lettuce, boiled
farm egg, salsa verde 11
FRIED FISH BURGER crispy fish burger,
romaine lettuce, tomatoes, housemade
pickles, smoked paprika aioli 12
POLLO roasted chicken breast, arugola,
housemade pickles, tomatoes, grilled
onions, rosemary aioli 12
GRILLED PORK TENDERLOIN pears, arugula,
rosemary aioli 12.5

LUNCH SALADS
ARUGOLA black mission figs, goat cheese,
toasted sunflower seeds, orange-balsamic
dressing 11
W ILTED KALE sauteed vegetables, black
olives,red onions, crumbled feta, lemon
dressing 11
RUSTIC COBB house-roasted chicken,
romaine, artichoke hearts, crumbled
pancetta, tomatoes, chopped eggs,
gorgonzola, lemon dressing 13
GRILLED CHICKEN BREAST & PEARS
pancetta, shaved parmesan, garlic
croutons, balsamic dressing 13
CALAM ARI CAESAR fried calamari,
artichoke hearts, polenta croutons 13
GRILLED SHRIM PS field greens, capers,
tomatoes, eggs,red onions,potatoes &
lemon vinaigrette 14.5
SEARED AHI TUNA field greens, capers,
tomatoes, eggs,red onions,potatoes &
lemon vinaigrette 15.

LUNCH EXPRESS

17
choice of
side green salad or cup of soup,
and any dish from our menu,
and a glass of house cab or chard
or coffee or a soft drink.
for any dishes of 15 and up, add 5

HOME MADE PASTA
CAPELLINI with fresh tomatoes,
garlic, basil, olive oil 11
CONCHIGLIE pasta shells with olives,
capers, tomatoes, garlic, parmesan 11
CRESPELLE polenta and rosemary crepes
filled with roasted corn, zucchine and
spinach, topped with basil cream 11
FETTUCCINE grilled chicken breast,
broccoli, sun dried tomatoes, garlic,
olive oil 12
LASAGNA BOLOGNESE 13
ORECCHIETTE with Nduja Sausage, kale,
cherry tomatoes, pecorino 13
SPAGHETTI with steamed mussels, white
wine, gorgonzola 13.5
RIGATONI with sea bass, mushrooms,
sweet peas, creamy marsala 13.5

ENTREES
ROASTED HALF CHICKEN with braised
lemons, and basil, served with pesto
whipped potatoes 15
CHICKEN AM ATRICIANA pancetta, onions,
tomato braised chicken, brown rice, and
green salad 15
M AIALE braised pork shoulder, kale,
housemade potato dumplings, parmesan

15

GRILLED CALAM ARI with grilled polenta
points and salsa verde 15
SEAFOOD RISOTTO
of brown rice, calamari, mussel, rock
fish, shrimps, tomato seafood broth 17
PETRALE SOLE with olive oil, lemon and
white wine, and mixed vegetables 17
NZ SNAPPER PUTTANESCA pan roasted
with caper, olives, and a spicy tomato
sauce 19

