
S E A S O N A L  S O R B E T  &  G E L A T O  10

A F F O G A T O  1 4

Vanilla Or Hazelnut Gelato, Espresso

L E M O N  M E R I N G U E  1 3

Shortcrust Pastry, Lemon Cream, Golden Baked Meringue

T E A
Ask your server for a selection of hot tea choices

P I S T A C H I O  C H E E S E C A K E  1 2

Creamy Pistachio Cheesecake, Light Pistachio Mousse, 
Pistachio Pieces, Graham Cracker Crust

B L A C K  F O R E S T  C A K E  1 4

Chocolate Sponge Cake, Chocolate, Chantilly Cream, 
White Sponge Cake, Amarena Cherries 

C H O C O L A T E  M O U S S E  1 4

White + Dark Chocolate Mousse, Sponge Cake,
Chocolate Hazelnut Glaze, White Chocolate Shavings

L I M O N C E L L O  C H E E S E C A K E  M A R T I N I  1 7

C O F F E E   5

E S P R E S S O  4

L A T T E  7

C A P P U C C I N O  7

A V E R N A  1 4

F E R N E T  B R A N C A  1 2

A M A R O  N O N I N O  1 4

E S P R E S S O  M A R T I N I  1 7



All of our house-made dough is crafted from our legendary 233-year-old 
San Francisco Starter.  Taste the tradition in every bite!

T R U F F L E  F R I E S  1 5

Rosemary Truffle Salt, House Sauce VG 

S I D E  G A R D E N  S A L A D  1 2

Mixed Greens, Cherry Tomatoes, 
Thinly Sliced Red Onions, Cucumbers, Vinaigrette

A R A N C I N I  B I T E S  1 6

Bacon, Peas, Pecorino, Crispy Prosciutto

C H I V E  C R E M E  F R A I C H E  D I P  1 6

Smoked Trout Roe, Garlic Chive Blossoms, Crispy Patato Chips

Funghi   23

Shitake Bechamel Sauce, Fontina, Seasonal Mushrooms, 
Caramelized Onion, Oregano VG 

Hot Coppa   25

Pesto, Smoked Mozzarella, Arugula

Spicy Shrimp   28

Vodka Sauce, Calabrian Chili, Burrata, Lemon Zest, Basil 

Margherita   19

Marinara, Buffalo Mozzarella, Basil Chiffonade
*Option to add pepperoni or vegan cheese 4


