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ItalianTO ORDER (415) 452-6600 • waitersonwheels.com

SERVICE AREA
SAN FRANCISCO, DALY CITY, 

SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

January / February 2010

FIRST COURSE
1. Minestrone  vegetarian bowl of Chef's own fresh vegetable soup  	5.95
2. Cozze all Aglio  steaming mussels with garlic, fresh tomato and 
	 basil, white wine over sautéed spinach 	 10.50
3. Carpaccio  thinly sliced raw beef, capers, parmesan & olive oil  	 8.95
4. Grilled Shrimp  with calamari laying in a bed of grilled mushrooms 
	 and cherry tomatoes in a lemon olive oil garlic dressing	 12.50
5. Prosciutto e Mozzarella  Italy's San Daniele cured ham, sliced 
	 fine, presented with fresh Fior di Latte mozzarella	 9.50
6. Carpaccio di Salmone  thinly sliced raw salmon with fennel, black 
	 olives in a chef's lemon dressing	 9.25
7. Salad Caprese  tomato, fresh mozzarella & basil  	 7.95
8. Bruschetta  toasted bread, diced tomato, garlic, basil & olive oil  	 6.50
9. Vongole e Cozze al Vapore  steaming platter of mussels and 
	 clams with garlic and white wine broth, served with crostini	 10.95
10. Steps  locally farmed lettuce mix, tomatoes, carrots, kernel corn, 
	 Fior di Latte mozzarella, and sautéed & chilled mushrooms	 6.50
11. Gladiatore  Bay Area arugola, cherry tomatoes, gorgonzola and 
	 roasted pinenuts, with chef's special balsamic vinaigrette	 8.75
12. Pellegrino  warm spinach and pancetta with glazed onions, 
	 cherry tomatoes, goat cheese and candied pecans	 8.50
13. Piatto di Olive  assorted marinated olives in Italian herbs and 
	 sundried tomatoes	 3.00
95. Antipasto Italiano  assorted Italian meats: coppa, salami, prosciutto, 
	 sopressata & bresaola, with berry capers & tre colori bell peppers	9.50
97. Caesar Salad  a San Francisco original with classic dressing	 7.95
107. Insalata Mista  salad of mixed greens, cherry tomatoes & 
	 balsamic vinaigrette	 5.50

SECONDI
14. Parmigiana di Melanzane lightly breaded, pan-fried eggplant 
	 baked in layers with mozzarella, tomato sauce and parmesan, 
	 with fresh green salad (add 1.00 for pasta in tomato sauce)	 12.95
15. Petto di Pollo alla Griglia chicken breast, grilled and served 
	 on a bed of green salad, side tomatoes and lemon garnish	 12.95
26. Pesce del Giorno  fresh catch of the day 	 A.Q.
27. Saltimbocca alla Romana  tender veal layered with prosciutto 
	 and mozzarella cheese in a sage and white wine 	 15.95
28. Scalloppina di Vitello  tender veal sautéed in a lemon-butter 
	 caper white-wine sauce, with sautéed veggies & roasted potatoes	14.50
29. Bistecca ai Ferri  rib-eye steak, grilled to order, served with 
	 tomatoes and roasted potatoes 	 14.95
30. Spiedini di Gamberi  skewers of grilled shrimp, scallops, 
	 calamari on a bed of arugola with grilled asparagus in pancetta	12.50
62. Filetto di Manzo  generously cut 10 oz. Filet Mignon 	 A.Q.
66. Chicken Parmigiana  served with roasted potatoes  	 15.95
102. Cioppino  house specialty: hearty fish stew with mussels, clams, 
	 salmon, calamari, shrimp and scallops in a fresh vegetable, 
	 saffron tomato broth, served with crostini	 15.95

PIZZA
31. Vegetariana  grilled eggplant, zucchini, mushrooms with 
	 mozzarella and tomato sauce 	 10.50
32. Ghiottona  sausage, Italy's San Daniele cured ham, smoked 
	 ham, pepperoni, mozzarella and tomato sauce 	 12.95
33. Funghi e Salsiccia  mushrooms, Italian sausage and Roma 
	 tomatoes with mozzarella and tomato sauce	 11.50
34. Prosciutto e Rucola  Italy's San Daniele cured ham and 
	 arugula with mozzarella and tomato sauce 	 11.75
35. Pepperoni e Salsiccia  pepperoni, Italian sausage, 
	 mozzarella cheese and tomato sauce topped with fresh basil 	 11.95
36. Formaggio di Capra e Pesto  basil pesto, soft goat cheese 
	 with green onions and sun-dried tomatoes 	 12.95
49. Margherita  tomato sauce, mozzarella & basil  	 10.50
51. Quattro Stagioni  prosciutto, sausage, mushrooms, olives, 
	 mozzarella & tomato sauce 	 12.95
53. Quattro Formaggi  mozzarella, gorgonzola, swiss & parmesan  	10.95

PASTA
16. Tortelloni  veal and chicken filled in a porcini mushroom suce 	 13.95
19. Rigatoni Arrabbiata  tube pasta in spicy marinara sauce  	 8.95
20. Lasagna  	 12.50
21. Ravioli  filled with ricotta cheese and spinach  	 13.95
22. Spaghetti “Pomi”  imported Italian tomatoes & basil  	 8.50
44. Ravioli con Vodka Pink Sauce  pasta squares filled with ricotta 
	 cheese and spinach, with vodka pink sauce  	 14.95
45. Homemade Gnocchi  fresh homemade potato pillow served 
	 with tomato-basil sauce 	 12.95
46. Gnocchi con Pancetta  pancetta & peas in vodka pink sauce  	 13.50
47. Farfalle alla Vodka  bowtie pasta, "pink" sauce, made with vodka, 
	 cream and tomato finished with chicken  	 13.50
67. Spaghetti alla Pescatora  pasta with clams, mussels, shrimp, 
	 calamari in a light tomato sauce 	 15.95
68. Spaghetti alla Steps  garlic, red pepper & extra virgin olive oil 	 7.25
114. Spaghetti & Meatballs  Spaghetti in tomato sauce with our 
	 homemade meatballs	 12.50
115. Penne alla Vodka  pasta in pink sauce, chicken or pancetta &vodka	11.95
118. Fettucine Pesto  fettucine, roasted pinenuts and parmesan 	 12.50
FETTUCINE OR RIGATONI & YOUR CHOICE OF THE FOLLOWING :

74. Alfredo  	 10.50
75. Alfredo with Chicken  	 12.95
76. Primavera  mushrooms, zucchini, spinach, garlic and 
	 tomato sauce  	 10.50
77. Arrabiata  spicy tomato sauce  	 8.95
78. Cara  mushrooms, zucchini, spinach in a tomato cream sauce  	 10.25
83. Amatriciana  Italian pancetta, onion and tomato  	 9.75
84. Carbonara  Italian parmesan, egg yolk and parmesan  	 10.50

HOMEMADE TIRAMISU
90. Single Serving  	 5.50
91. Tray  12 servings  	 62.50

A PIECE OF ITALY IN THE HEART OF THE CITY
348 COLUMBUS AVE.

Business Hours: Monday - Thursday 5:00 p.m. - 9:30 p.m.,
Friday & Saturday 11:30 p.m. - 9:30 p.m., 

Sunday 11:30 p.m. - 7:00 p.m.,

All Dishes Made to Order. Substitutions Welcome
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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..........................................................................16.95
	 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
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25A.Spaghetti Marinara Sauce or Meat Sauce .12.00
26A.Spaghetti with Meat Balls or Sausage   .....  ....................................... 14.00
28.Spaghetti with Meat Sauce & Mushrooms........................................... 15.00
29.Half Spaghetti and Half Ravioli with Marinara.................................. 15.50
30.Half Spaghetti, Half Ravioli with Meat Balls....................................... 16.50
31.Half Spaghetti, Half Ravioli with Sausage........................................... 16.50
32.Stuffed Manicotti with Marinara (Homemade)................................... 15.50
33.Stuffed Manicotti with Meat Balls......................................................... 16.50
34.Stuffed Manicotti with Sausage............................................................. 16.50
35.Ravioli with Marinara (Homemade)..................................................... 15.50
36.Ravioli with Meat Balls........................................................................... 16.50
37.Ravioli  with Sausage.............................................................................. 16.50
37A. Cheese Ravioli w/Pesto...................................................................... 15.50
40.Spaghetti with Olive Oil, Garlic & Parsley........................................... 14.50
41.Linguine with Clams (red or white sauce)........................................... 16.00
42.Spaghetti with Calamari (Baby Squid) in Marinara Sauce................ 16.00
43.Spaghetti with Shrimp in Marinara Sauce........................................... 18.00
44.Spaghetti with Fresh Broccoli, Saute Olive Oil & Garlic.................... 15.50
45.Macaroni, Mushrooms, Olive Oil, Garlic, Parsley & Sausage........... 16.00
65.Linguine Tutto Mare (Clams, Shrimp & Calamari in Marinara)....... 19.50
63.Lasagna...................................................................................................... 16.00

              
            

A Rustic Neopolitan Specialty Restaurant

PASTA  and  SPAGHETTIAPPETIZERS

1.Pizza a la Neapolitan....................................................16.50................... 21.00
2.Pizza with Meat Balls...................................................18.50................... 23.00
3.Pizza with Ham & Mushrooms..................................19.50................... 24.00
4.Pizza with Anchovies...................................................18.50................... 23.00
5.Pizza with Chicken Breast & Artichoke Heart .........19.50................... 24.00
6.Pizza with Mushrooms................................................17.50................... 22.00
7.Pizza with Sliced Italian Sausage................................18.50................... 23.00
93.Pizza with Fresh Spinach & Shaved Parmesan......18.50................... 23.00
9.Pizza with Salame.........................................................18.50................... 23.00
10.Pizza with Prima Prosciutto......................................20.50................... 26.00
11.Pizza with Mushrooms & Italian Sausage...............19.50................... 24.00
12.Pizza with Italian Pepperoni.....................................18.50................... 23.00
13.Calzone Imbottito........................................................20.50................... 26.00
.     with Ricotta, Mozzarella Cheese, Prosciutto Ham & Spices.
14.Calzone.........................................................................21.50................... 27.00
     .     with Ricotta, Mozzarella Cheese, Sausage & Mushrooms
15.Pizza with Clams & Garlic.........................................19.50................... 25.00
16.Vegetarian Pizza .........................................................19.50................... 25.00
.     with Bell Pepper, Green Onions, Mushrooms, Garlic & Olives
17.Pizza (cheese optional)...............................................17.50................... 22.00
     with Sauce, Oregano, Garlic & Basil
18.Seafood Pizza   ............................................................20.50  ................. 26.00
.     sea Scallops, Whole and Baby Clams, and Tiger Prawns
19.Pizza Super Deluxe ....................................................21.50................... 27.00
     with Mushrooms, Anchovies, Peppers,  . Ham & Sausage

70.Antipasto (Prosciutto, crudo, cotto, breasola  & artichoke hearts)... 16.00
71.Vegetarian Antipasto Fresh Vegetables marinated 
    in olive oil  and lemon)............................................................................. 16.00
96.Carpaccio (Thinly sliced beef with capers, onion and parmesan).....11.00

PIZZAS
	    Small	    Large

Any extra items on the Pizzas is a $1.00 more

DESSERTS
61.Cannoli (Traditional or Chocolate).................................................. 5.50
61A.Dessert of the Day (Ask operator for daily desserts)................. 6.00

52.Veal Scaloppine Marsala with Imported Italian Wine........................ 20.50
54.Baked Eggplant Parmigiana................................................................... 15.50
55.Veal Scaloppine Piccante in a Lemon Base........................................... 20.50
56.Veal with Fresh Mushrooms and Peppers............................................ 20.50
98.Fish of the Day...........................................................................................A.Q.

Veal and Chicken Dishes served with Rigatoni a la Marinara

TOMMASO'S OVEN-BAKED SPECIALITIES and ENTREES
Veal and chicken dishes served with Rigatoni a la Marinara

57.Veal Scaloppine Parmigiana with melted Cheese.............................. 20.50
58A.Chicken Cacciatore or Marsala.......................................................... 16.00
59A.Chicken Parmigiana............................................................................ 16.00
59B.Baked Chicken (With Garlic & Rosemary)........................................ 16.50
60.Stuffed Veal Rolletini (broiled) stuffed with 
	 Prosciutto Ham and Cheese................................................................... 22.50

64.Side Order of Garlic Bread………………………………3.00

BEER & WINE
92.Tommaso's Syrah Wine .......................................................................... 29.00

SEAFOODS
20.Baked Fresh Coo-Coo Clams, Specialty................................................ 14.50
22.Calamari (Squid) Saute with Marinara Sauce (spicy)......................... 14.50
23.Shrimp a la Marinara (spicy).................................................................. 15.50
24.Clams on Toasted French Bread with your choice
     of Red or White Sauce............................................................................. 13.50

SALADS

1042 Kearny St.
Open: Tue-Sat 5:00pm-10:00pm, 

Sunday 4:00pm-9:30pm, Closed Monday

46.Broccoli, Chilled with Olive Oil & Lemon.............................................. 7.50
47.Chilled String Beans with Olive Oil  & Lemon...................................... 7.50
48.Toasted Pepper with Olive Oil & Lemon............................................... 7.50
49.Zucchini a la Vinaigrette........................................................................... 7.50
50.Dinner Salad............................................................................................... 6.50
51.Garbanzos (Ceci Beans)............................................................................. 7.25
97. Caesar Salad   ............................................................................................ 9.00
94. Insalata di Spinaci   .................................................................................. 9.50
95.Caprese   ..................................................................................................... 9.50
97.Asparagus Vinaigrette............................................................................... 7.75
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Antipasti
	 2. Grilled Eggplant and Portobello Mushroom with Balsamic Vinaigrette  .................................................................................................................8.00
	 4. Antipasto Platter  ......................................................................................................................................... (small for 1) 6.00…(large for 2 or more) 12.00
	 6. Arancine  Deep fried risotto balls  .......................................................................................................................................................................................7.00
	 7. Panelle  Sicilian garbanzo bean fritters  ...............................................................................................................................................................................6.00
	 8. Pastina in Broth  ........................................................................................................................................................................................ cup 2.00…bowl 3.50
	 9. Soup of the Day  ....................................................................................................................................................................................... cup 3.00…bowl 4.00
	 139. Antipasti di Mare  Clams, mussels, calamari, shrimp and scallops   ................................................................................... (small) 8.00…(large) 12.00
	 140. Mozzarella Carrozza  Fried mozzarella cheese sticks served with marinara sauce   ................................................................................................7.00
	 141. Caponata Siciliana  Onions, eggplant, capers, black olives and anchovies, with tomato sauce   ..........................................................................6.00
	 142. Steamed Clams and Mussels  With white wine or marinara sauce   ........................................................................................................................9.00

Salads
	 15. US Salad  Romaine, tomatoes, olives, red onion, marinated beans  ..............................................................................................................................7.00
	 16. Green Salad  Mixed baby lettuces with red wine vinaigrette  ........................................................................................................................................5.00
	 17. Tuna Salad  Oil packed Italian tuna, green beans egg, fennel, greens  .........................................................................................................................8.00
	 18. Caprese  Vine ripe tomatoes, fresh mozzarella, olive oil, basil and anchovy  .............................................................................................................8.00
	 143. Cesare Salad  (add 3.00 for chicken, add 6.00 for prawns)   .......................................................................................................................................6.00

Entrees
Served with Pasta, Vegetables or French Fries
	 POLLO
	 144. Milanese  Breaded chicken breast   ................................................................................................................................................................................12.95
	 145. Parmigiana  Breaded chicken breast with mozzarella cheese and tomato sauce   ..................................................................................................12.95
	 146. Marsala  Chicken breast with mushrooms in a Marsala wine sauce   .......................................................................................................................12.95
	 147. Piccata  Chicken breast with capers in a white wine lemon butter sauce   ..............................................................................................................12.95
	 CARNE
	 41. US Parmigiana  ....................................................................................................................................................................................................................13.95
	 42. Cotolette Milanese  Breaded beef  cutlet  .....................................................................................................................................................................  12.95
	 44. Roast Beef  ...........................................................................................................................................................................................................................11.00
	 47. Grilled Angus Ribeye Steak  ............................................................................................................................................................................................17.00
	 48. Grilled Thick-Cut Pork Chop  ...........................................................................................................................................................................................13.00
	 49. Grilled Australian Lamb Chops........................................................................................................................................................................................18.00
	 148. Vitello al Limone  Veal cutlet with fresh parsley in a lemon butter sauce   .............................................................................................................13.95
	 149. Vitello Marsala  Veal cutlet with mushrooms in a Marsala wine sauce   ..................................................................................................................13.95
	 150. Vitello Saltimbocca  Veal cutlet with mozzarella cheese in a thyme white wine sauce   .......................................................................................14.95
	 151. Grigliata Mista  Grilled sausage, lamb, pork and chicken   ........................................................................................................................................15.00
	 152. Grilled Sicilian Sausage   ................................................................................................................................................................................................10.00
	 PESCE
	 40. Petrale Sole  .........................................................................................................................................................................................................................14.00
	 46. Salmon Filet  ........................................................................................................................................................................................................................14.00
	 153. Cioppino  Seafood soup   ..............................................................................................................................................................................................20.95
	 154. Pesce del Giorno   .............................................................................................................................................................................................................A.Q.

Open Sunday - Thursday 11:00am - 9:00pm, Friday & Saturday 11:00am - 10:00pm
Closed Mondays
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Sides
With Olive Oil and Garlic add 1.00
	 75. Sauteed Spinach  .................................................................................................................................................................................................................6.00
	 76. Mixed Vegetable Plate  .......................................................................................................................................................................................................6.00
	 77. Side Order of Pasta  .............................................................................................................................................................................................................6.00
	 78. French Fries  ..........................................................................................................................................................................................................................4.00
	 79. Mashed Potatoes  (not available on Thursdays) .............................................................................................................................................................4.00
	 80. Braised Red Beans  ...............................................................................................................................................................................................................4.00
	 81. Seasonal Vegetables  ...........................................................................................................................................................................................................6.00

Beverages
	 112. Soda  Coke, 7Up, Sprite, Diet Coke  .......................................... 2.50
	 114. San Pellegrino  ................................................... Sm. 3.00…Lrg. 5.00

Beer
	 120. Heineken  ........................................................................................ 4.00
	 122. Peroni  .............................................................................................. 4.00
	 124. Pedovena  ....................................................................................... 4.00
	 126. Amstel Light  .................................................................................. 3.50
	 128. Budweiser  ...................................................................................... 3.00

121. Moretti  ............................................................................................4.00
123. O'Douls  Non-Alcoholic.................................................................4.00
125. Corona  ............................................................................................3.50
127. Bud Lite  ...........................................................................................3.00

113. Calistoga Water  .............................................................................3.00

WINE
	 134. House Wines   Chardonnay, Merlot, Cabernet, 
	 Sangiovese  ..............................................................................................25.00
	 136. Vestini, Montepulciano  ............................................................ 22.00

135. Tollo, Sangiovese  ........................................................................22.00
137. Petrogano, Chianti  .....................................................................24.00
138. Soave, Cesari  ................................................................................20.00

Pasta
	 26. Spaghetti Pesto Trapanese  tomato, basil, Almond and garlic  .................................................................................................................................10.00
	 27. Spaghetti Pesto Trapanese with Grilled Sicilian Sausage  .......................................................................................................................................13.00
	 28. Pasta  With bolognese meat sauce or marinara  .............................................................................................................................................................12.95
	 29. Gnocchi Gorgonzola  Housemade potato dumplings with gorgonzola cream and basil  ......................................................................................12.95
	 30. Spaghetti  With housemade meatballs  ...........................................................................................................................................................................12.95
	 31. Penne Arrabiata  With tomatoes and hot chili peppers  ..............................................................................................................................................10.00
	 33. Ravioli Bolognese  Meat or spinach and ricotta cheese filled ravioli in tomato meat sauce  .................................................................................12.95
	 45. Baked Eggplant Parmigiana  A la carte..........................................................................................................................................................................10.00
	 155. Spaghetti Puttanesca  Fresh tomato, capers, black olives, basil and anchovies   .................................................................................................10.00
	 156. Spaghetti Palermo  Rock shrimp, bay scallops, black olives, capers and basil in a marinara sauce   .................................................................14.95
	 157. Spaghetti Pesto   ..............................................................................................................................................................................................................10.00
	 158. Spaghetti Bolognese  Tomato and meat sauce   ........................................................................................................................................................12.95
	 159. Spaghetti Carbonara  pancetta, egg yolks, in a parmigiano cream sauce   .............................................................................................................12.95
	 160. Spaghetti Matriciana  Bacon and onion in tomato sauce   ......................................................................................................................................11.00
	 161. Spaghetti Vongole  Manila clams with white wine or marinara sauce   ..................................................................................................................14.95
	 162. Spaghetti Tarantina  Mussels and fresh parsley in a white wine sauce   .................................................................................................................12.95
	 163. Spaghetti Magellano  Clams, mussels, fresh tomato, and garlic in a white wine sauce   .....................................................................................15.00
	 164. Spaghetti Checca  Fresh mozzarella cheese, tomato and garlic   ............................................................................................................................10.00
	 165. Rigatoni al Forno  Baked rigatoni with meat sauce and fresh mozzarella cheese   ................................................................................................10.95
	 166. Penne a la Salsa Rosa  Penne pasta with tomato cream sauce   ...............................................................................................................................10.95
	 167. Penne Quattro Formaggi  Penne pasta with a four cheese cream sauce   .............................................................................................................14.00
	 168. Penne Buogustaia  Penne pasta with prosciutto and peas in cream sauce   ..........................................................................................................12.95
	 169. Tortellini Pomodoro  Meat filled tortellini with a tomato sauce   ............................................................................................................................12.95
	 170. Agnolotti  Homemade pasta pillows with spinach and ricotta cheese in a tomato sauce, Porcini mushroom cream sauce   .........................12.95
	 171. Gnocchi Bolognese  Homemade potato dumplings with a tomato sauce   ...........................................................................................................12.95
	 172. Gnocchi Pomodoro  Homemade potato dumplings with a tomato sauce   ...........................................................................................................12.95
	 173. Gnocchi Spinaci  Homemade spinach potato dumplings with a four cheese cream sauce   ................................................................................12.95
	 174. Lasagna di Casa  Homemade meat lasagna in a tomato cream sauce   ...................................................................................................................11.00
	 175. Pappardelle Boscaiola  Homemade wide ribbon pasta with bacon, onion and mushrooms in a tomato cream sauce   ...............................12.95
	 176. Pappardelle Funghi Porcini  Homemade wide ribbon pasta with porcini mushrooms in a cream sauce   ......................................................12.95
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APPETIZERS
1. Garlic Bread  .........................A. 1/4 loaf  3.00…B. 1/2 loaf  5.00
baked and topped with our fresh garlic and herb spread
2. Fried Calamari  ...................................................................8.95
tender squid with spicy cocktail sauce and marinara
3. Prawns Cocktail  ..................................................................8.95
with spicy cocktail sauce
4. Antipasto.................................. A. for one  9.25…B. for two 16.25
salami, cheese, ham, pepperoncini, black olives, sliced tomatoes and 
onions over romaine drizzled with virgin olive oil and red wine vinegar
5. Soup of the Day  ................................................................... A.Q.

ENTREES
10. Eggplant Parmesan  ........................................................ 15.65
lightly breaded, cooked to a crisp with Napolitano sauce and mozzarella
11. Joe's Special  .................................................................... 13.95
ground beef sautéed with onions, spinach, and eggs 
(add $3.00 for mushrooms)

PASTA
A. Choice of Meat Sauce, Napolitana or Al Olio, 
B. Pesto Sauce, 3 Meatball or Italian Sausages

12. Spaghetti  .................................................... A. 12.95…B. 15.95
13. Linguini  .......................................................A. 12.95…B. 15.95
14. Rigatoni  .......................................................A. 13.95…B. 16.95
15. Ravioli  ........................................................ A. 13.00…B. 16.00
16. Cheese Tortellini  ....................................... A. 14.00…B. 17.00
17. Linguini with Clams  .................................. A. 15.00…B. 18.00
18. Lasagne al Forno  ............................................................ 13.00

1500 Sutter Street

Open 
Tuesday - Sunday 5:00 p.m. - 10:00 p.m.

Sunday Brunch from 9:00 a.m. - 2:00 p.m.

SALADS
6. House Crispy Greens  .........................................................6.25
with Italian dressing
7. Caesar Salad  .......................................................................9.65
romaine lettuce with toasted herb croutons and grated parmesan
8. Caesar Salad with Chicken  .............................................. 12.75
with spicy cocktail sauce
9. Tomatoes and Onion............................................................5.65
with vinaigrette

CHARBROILED STEAKS & CHOPS
choice of Rigatoni, Sautéed Vegetables, or Fresh Cut Fries

19. Hamburger Steak - 14 oz. ................................................. 16.95
mixed with onions  
20. New York Steak - 14 oz.  .................................................... 18.95
21. T-Bone - 14 oz.  .................................................................. 28.50
22. Filet Mignon - 14 oz.  ........................................................ 28.95
23. Pork Chops (2)  ................................................................ 18.95

POULTRY
choice of Rigatoni, sautéed vegetables. or fresh cut fries

24. Chicken Piccata  .............................................................. 19.25

breast of chicken sautéed with capers, white wine, garlic and herbs

25. Chicken Parmegian  ....................................................... 19.75

breast of chicken lightly breaded with Napolitana sauce, and 

mozzarella 

26. Chicken Scallopini  ......................................................... 20.95

tender chicken pieces sautéed with onions, fresh mushrooms, 

white wine, garlic and herbs

27. Chicken Cacciatora.......................................................... 21.25

half chicken in the bone with onions, bell pepper, mushrooms, 

white wine, garlic, herbs, and tomatoes

SEAFOOD
28. Fillet of Sole Dore  ........................................................... 19.25

egg batter pan fried with a light lemon butter sauce with home 

made tartar sauce

29. Calamari Steak  ............................................................... 19.95

dipped in egg batter pan fried with capers, and light lemon butter 

sauce

30. Fried Jumbo Prawns  ....................................................... 21.95

lightly breaded and deep fried with housemade tartar sauce

31. Fried or Sautéed Scallops..... A. sautéed 21.00…B. fried 19.00

sautéed with butter, garlic, white wine, and herbs

32. Grilled Salmon................................................................. 22.50

with lemon caper sauce

VEAL
33. Veal Parmesan  ................................................................ 20.75

lightly breaded with napoli sauce and mozzarella cheese

34. Veal Scallopini  ................................................................. 22.75

sautéed with onions, fresh mushrooms, white wine and herbs

35. Veal Piccata  ..................................................................... 21.75

sautéed with lemon butter, white wine, and capers

36. Veal Cutlet  ....................................................................... 19.75

lightly breaded

Located in San Francisco's elegant 
and historic Hotel Majestic

 / American


