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SERVING NORTH BEACH SINCE 1919

[ RAW BAR & CAVIAR )

10Z. KALUGA CAVIAR $120 HALF DOZEN OYSTERS $21
potato skins and burrata sambuca mignonette, anchovy cocktail sauce
10Z. GOLDEN OSETRA CAVIAR $155 DOZEN OYSTERS $42
potato skins and burrata sambuca mignonette, anchovy cocktail sauce
SHRIMP COCKTAIL (4 PIECES) $29 HALIBUT CRUDO $19
anchovy cocktail sauce blood orange, fennel
IC g

HOUSE-MADE FOCACCIA
garlic, parmesan, herb oil $7
add MARINATED BURRATA $5
¢ add WHIPPED ‘NDUJA $5 0

ANTIPASTI
GRILLED MARINATED ARTICHOKES $15

lemon, ‘nduja, breadcrumbs

FRIED GREEN TOMATO CAPRESE $15

burrata, herb breadcrumbs, saba, basil, olio verde

CHICORY SALAD $1¢6

lemon-anchovy dressing

TOSCA MEATBALLS (5 PIECES) $17

spicy tomato sauce, basil, parmesan
PASTA
ASPARAGUS RISOTTO $29

whipped goat cheese, walnuts, parmesan

SQUID INK CHITARRA $24
uni butter, herb breadcrumbs
add Caviar $30

GNUDI CACIO E PEPE $27

stinging nettle, spinach, bellwhether ricotta, parmesan

"SPAGHETTI” AND MEATBALLS $25

spicy tomato sauce, basil, parmesan

ENTREES
PAN-ROASTED HALIBUT $31

cannellini stew, english pea pesto, pea tendrils,
blistered sugar snap peas

LAMB RAGU $32

braised lamb, fava beans, creamy potato polenta, pecorino

TUSCAN FRIED CHICKEN $34

chicory salad with lemon-anchovy dressing

)

SERVED FOR TWO
340Z. FLANNERY BEEF BONE-IN RIBEYE $175

crispy potatoes, charred broccolini, salsa verde

DESSERT
OLIVE OIL CAKE $10 CHOCOLATE BUDINO $10 SEASONAL GELATO $10
blood orange compote salted caramel, hazelnut crumble from Lush

EXECUTIVE CHEF NANCY OAKES | CHEF DE CUISINE BAM LIU
An additional 10% will be added to the bill to contribute to employee healthcare and the substantial costs of the city & DPH mandated COVID operating guidelines.
The consumption of raw or undercooked meats eggs. seafood or shellfish may increase your risk of food borne illness.
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COCKTAILS
THAT'S AMORE _ 15

gin, blackberry, lavendar, lime, sparkling

APEROL SPRITZ 13
aperol, prosecco, orange
TOSCA NEGRONI 15
beefeater, campari, carpano antica, lo-fi gentian amaro
THE HUSTLER 15
rye, sweet vermouth, amaro, orange
NORTH BEACH SPRITZ 15
organic vodka, prosecco, nonino apertivo, pomegranate, lemon
ITALIAN NIGHTCAP 15
amaro nonino, pomegrante, ginger, lemon, served hot
HOUSE CAPPUCCINO 16
bourbon, cognac, chocolate, steamed milk

‘)(':"
SPARKLING WINES GLASS BOTTLE
Drusian Spumante Rosé, ‘Rosé Mari’, Veneto, Italy NV 14 62
Taittinger, ‘Brut la Francaise’, Champagne, France NV 23 52

half bottle

ROSE WINES
Domaine De Colette, Beaujolais-Villages, France 2018 13 58
WHITE WINES
Abbazia Di Novacella, Pinot Grigio, Alto Adige 2018 16 72
Flora Springs, Sauvignon Blanc, Napa Valley 2018 14 62
Bisci, Verdicchio di Matelica, Marche, Italy 2018 15 67
Vigneti del Vulture ‘Pipoli’, Greco-Fiano, Tuscany, Italy 2019 13 58
Trefethen, Chardonnay, Napa Valley 2017 18 83
RED WINES
Starmont, Pinot Noir, Carneros, Napa Valley 2017 16 72
Giacomo Fenocchio, Nebbiolo, Langhe, Piedmont, Italy 2018 17 78
Banfi, Barbera d’Asti, Montalcino, Tuscany, Italy 2018 15 67
Salcheto, Chianti Classico, Tuscany, Italy 2019 14 62
Mt. Veeder, Cabernet Sauvignon, Napa Valley 2016 23 98
BY THE BOTTLE
Venica ‘Ronco del Cerd’, Sauvignon, Collio, Lombardy, Italy 2019 62
Robert Mondavi, Sauvignon Blanc, “To Kalon Vineyard Reserve’, Napa Valley 2014 248
Montenidoli, Vernaccia, San Gimignano, Tuscany, Italy 2017 98
Massican ‘Annia’, Tocai Friulano, Ribolla Gialla, Chardonnay, Napa Valley 2019 67
Rochioli, Chardonnay, Russian River, Sonoma County 2018 135
Gulfi, Sanlore, Nero d’Avola, Chiaramonte, Sicily, Italy 2013 118
Kistler, Pinot Noir, Sonoma Coast 2017 150
Karana, Colli Del Limbara, Nebbiolo, Sardinia, Italy 2016 72
Querceto di Castellina ‘CAura’, Chianti Classico, Tuscany, Italy 2017 76
Berardenga, Chianti Classico, Tuscany, Italy 2018 83
Tenuta Guado al Tasso ‘Il Bruciato’, Bolgheri, Tuscany, Italy 2016 84
Dell’ Unita, Barolo, Piedmont, Italy 2013 115
Castiglion del Bosco, Brunello di Montalcino, Tuscany, Italy 2013 136
Le Ragnaie V.V,, Brunello di Montalcino, Tuscany, Italy 2014 175
Caprili, Brunello di Montalcino, Riserva, Tuscany, Italy 2008 274
Daou, Cabernet Sauvignon, Paso Robles, California 2018 94
Frog’s Leap, Cabernet Sauvignon, Rutherford, Napa Valley 2016 128
The Mascot, Cabernet Sauvignon, Napa Valley 2014 285
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