ANTIPASTI

TRATTORIA CONTADINA

/Bruscheffa 13
garlic crostini | tomato

basil | ricotta salata

Caprese 17
buratta | tomato | basil
balsamic reduction

Shrimp Scampi 21
lemon | capers | butter | garlic
white wine | parsley

Smoked Salmon Carpaccio 15**
tarragon & caper dressing

Eggplant 15
eggplant | mozzarella
tomato sauce | olives | basil

o

Meatballs 17
beef & pork | Parmesan
garlic [ tomato sauce

Roasted Bell Pepper 15

Stuffed with Italian cheeses
spicy tomato cream

Carpaccio 21**

Raw beef | truffle pecorino
capers | arugula | EVOO

Burrata & Prosciutto 23
Arugula | EVOO
pistachio pesto

Mussels & Clams 19**
spicy ‘nduja sausage

onion [ garlic | white Wine/

PASTA & RISOTTO

nsalafa Caprino 16

-

EST. 1984

INSALATA

~

radicchio | arugula | watercress
goat cheese [ roasted yellow beets
pistachios | balsamic vinaigrette

Italian Wedge 17

Iceberg | pancetta [red onions
Pt. Reyes blue cheese | tomatoes
creamy tarragon, shallot &

caper dressing

Cesare 16**
romaine | parmesan | garlic croutons
homemade dressing

-add anchovies 3

-add prawns 3 each

-add chopped chicken 7/

Tartufo 33

spaghetti | truffle pecorino
mushrooms, black olive, truffle
tartufata cream

Carlesimo 33

fresh rigatoni | pancetta
porcini mushrooms | peas
sun-dried tomatoes
spicy tomato cream

Il Diavolo 31

penne | spicy 'nduja sausage
onion | basil | burrata
tomato sauce

Mama Fratelli 31

rigatoni | Little City fennel sausage
white wine | grain mustard

cream | basil | chili

Gnocchi 31
homemade ricotta gnocchi
asiago | tomato cream

K—or— creamy pesto sauce

Polpettine 33
spaghetti | Rocky’s beef & pork
meatballs | tomato sauce

Pavarotti 3]

fusilli | chicken | prosciutto
zucchini [sun-dried tomatoes
cream

Ravioli Salvatore 30

Molinari chicken & cheese ravioli
rosemary | sun dried tomatoes
mascarpone cheese sauce

Vongole 33
spaghetti | clams | capers | garlic
lemon [butter | white wine

Frutti di Mare 41

spaghetti | red snapper | prawns
mussels [ clams | calamari
tomato sauce

Ravioli Contadina 30
Molinari cheese ravioli

~

prosciutto | tomato sauce

Rigatoni Melanzane 29
Rigatoni | eggplant

olives | onions | basil
tomato sauce | mozzarella

Rigatoni Peperonata 30

fresh rigatoni | SPICY Calabrian
tomato cream | roasted peppers
burrata | basil

Risotto 29

Italian Arborio rice | chicken | peas
sun-dried tomatoes | Parmesan
creamy pesto

*gluten-free penne available upon

/

request

SECONDI PIATTI

/Pesce Piccata 45
local red snapper | lemon | capers | butter

garlic | white wine | sautéed garlic
roasted potatoes

Saltimbocca 43

Cacciucco 45**

pork tenderloin scaloppini | prosciutto | mozzarella
marsala wine | butter | tomato sauce |

red snapper | prawns | mussels | clams | calamari
lightly spicy tomato oregano broth | crostini

broccolini

Pollo Limone 43

Mary’s chicken breast | lemon | rosemary | butter

potatoes

sautéed garlic broccolini | roasted potatoes
Melanzane Rustica 35
eggplant | mozzarrella | tomato sauce | basil | sautéed

Pollo Marsala 43
Mary’s chicken breast | mushrooms | marsala wine
butter | sautéed garlic broccolini | roasted potatoes

garlic | white wine| garlic broccolini | roasted

garlic broccolini | roasted potatoes

~

/

SERVING SAN FRANCISCO

*FOR PARTIES OF SIX OR MORE,

**CONSUMING RAW OR UNDERCOOKED MEATS,

POULTRY,
YOUR RISK OF FOODBORNE ILLNESS.

SEAFOOD, SHELLFISH,

ITALIAN FOR OVER 40 YEARS

A 20% SERVICE CHARGE WILL BE APPLIED

OR EGGS MAY INCREASE



COCKTAILS

BEVERAGE MENU

NON ALCOHOLIC

Bacio al Lampone | 17
Amaro | Fresh Raspberry Fresh Lemon | Lemon Twist

Negroni [ 17
Gin | Campari | Vermouth Orange Bitters | Orange Twist

Old Fashioned | 18
Rye | Palm Syrup | Bitters Blend | Orange Twist | Cherry

Manhattan [ 17
Accidental Hipster [ 17
Rye | Fernet | Maraschino | Fresh Lemon Lemon Twist

Espresso Martini [ 16
Vodka | Espresso | Coffee Liqueur | Amaro

o

Bourbon | Sweet Vermouth Angostura Bitters Orange Bitters | Cherry

\ ﬂa/ian Sparkling Water | 9

Bundaberg Ginger Beer | 7

~

Arnold Palmer | 7

lce Tea | 6

Fresh-Squeezed Lemonade | 8
Shirley Temple | Roy Rogers | 8

Fountain Soda | 6
Coke | Diet Coke | Sprite | Ginger Ale

Italian Soda | 8
Peach | Raspberry | Strawberry | Vanilla

Juice | 6

/ KCranberry/ Grapefruit | Pineapple /

WINE BY THE GLASS

APERITIVO \

Vermouth Rosso Bordiga Piedmont | 12
Vermouth Bianco Bordiga Piedmont | 12

SPARKLING
Ribolla Gialla Civa 'Ca’ Floris” 2022 Friuli | 14

WHITE

Arneis Idlewild ‘Lost Hills Ranch’ 2022 Mendocino | 15
Chardonnay Sandhi 2024 Central Coast | 17

Falanghina Cenatiempo ‘Gran Tifeo’ 2024 Campania | 16
Malvasia Blend Riserva della Cascina 2023 Lazio | 16

RED

Cabernet Sauvignon Romeo Cellars 2018 Napa | 17
Chianti Rufina Fattoria Selvapiana 2023 Tuscany | 16
Etna Rosso Torre Mora ‘Cauru’ 2023 Sicily | 15

Q}f Noir Thirty-Seven 2023 Petaluma Gap | 17

/
N

APERITIFS

{prifz/ 16

Aperol | Prosecco | soda water | orange twist

Union & Mason | 17

Prosecco | Campari Rinse Elderflower | Lemon Twist
Campari [ 12

Cynar [ 10

Istine Di Radda Vermouth [ 12

Bordiga Vermouth Di Torino | Bianco | 12

Wdiga Vermouth Di Torino | Rosso | 12

/

MOCKTAILS
ﬂpical Paradise | 12 \

Pineapple Juice | Lime | Mint | Simple Syrup | Sprite

North Beach Twist | 11

Grapefruit Juice | Pineapple Juice | Cherry Syrup | Soda

Mama Bear | 12

Ginger Beer | Lime | Grenadine | Soda

/
N

DRAFT BEER

@os‘r Point | Sculpin IPA | 7.0% | CA | 9

Calicraft | Kolsch | 4.6% | CA | 9

Peroni | 5.1% | ltaly | 8

o

/
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