BEER & BEVERAGES

BEER ON DRAUGHT BEVERKGES

NEW BELGIUM BREWING BLUE PADDLE Bowemiun Pisnver 160z 6.00 Lauretana Acqua Minerale, Still 750 ML 6.00

ANCHOR LIBERTY ALE AMERICAN |.P.A. 160z 6.00 Lurissa, Acqua Minerale, Sparkling 750 mL 6.00

SIERRA NEVADA KELLERWEIS HEFEWELZEN 160z 6.00 Lurissa, Acqua Minerale, Sparkling 500 m 4.00

SIERRA NEVADA RUTHLESS RYE I.P.A" Spame SeAsonaL 160z 6.00 Henry Weinhard’s Root Beer 3.50
Bundaberg Ginger Beer 3.50
San Pellegrino Italian Sodas

BEER iN BOTTLES Aranciata (Orange), Limonata (Zemon) 3.50

Abita Light Light Lager New Orieans 5.50 Elderflower Spritzer 3.50

Affligem Blond Beigian Blond Ale BeLaum 7.00 Fresh Squeezed Lemonade 3.75

Anchor Steam Common Ale San Francisco 5.50 Fresh Squeezed Limeade 3.75

Anchor Porter Robust Porter San Francisco 5.50 Iced Tea 2.75

Bear Republic “Racer 5" American /.PA. California 6.00 Coca-Cola 2.50

Lost Coast “Downtown Brown” American Brown Ale California 5.50 Diet Coke 2.50

North Coast “Old Rasputin” Russian imperial Stout CaurorNia 7.00 Sprite 2.50

North Coast “Red Seal” American Amber Ale CaiFornia 5.50 Ginger Ale 2.50

Peroni Pilsner ay 5.50

Russian River “Pliny the Elder” (500ml) Doutle .PA. o 11.50

Sierra Nevada American Pale Ale CaLFoRNIA 5.50

Stone Brewing American Pale Ale CaurorNiA 6.00

Stone Brewing “Oaked Bastard” American Strong Ale Cauroruia  8.50
Unibroue “Blanche De Chambly” Bejgian Style Witbier cavwon — 7.00
Victory “Prima Pils” German Style Pilsner Pennstuuania 6.00
Clausthaler Non Alcoholic Pitsner cerRMany 5.50




WINES By THE GLASS

VINO SPUMI\MTE QLISS BOTTLE
NV Prosecco, La Marca, VENEIO ..ovviiciiieiiiesesret sttt ss e sressane e 9.00...ccmven.n. 30.00
NV Brut Rosé, J Vineyards, Russian River Valley...........covvvninininininissinineis 14,0000 52.00
NV Brut Reserve Champagne, Billecart-Salmon (375 ml).......ccoevvvinininininininiininnns 22.00..c.cneune 40.00
2009 Moscato d'Asti ‘La Caliera’, Maragliano, Piemonte (375ml) .....cccocvviveivineinininnns 11.00..c.evvnee 20.00

VINO BiBNCO

2010 Sauvignon Blanc, Bliss Family, MENOCINO .......ccvuuiuiiiiiiniiniiniininiiniseiseiseissisiseineins 8.00...ccinn 28.00
2010 ‘San Vincenzo' (Garganega/Chardonnay/Trebbiano), Anselmi, Veneto ............c.oc.... 8.50 . 34.00
2010 Malvasia Bianca, Birichino, MONTEreY .........ccovuvvieniviiiniecneseseeesies 9.00....ccueuu.. 34.00
2010 ‘Anthilia” (Ansonica/Inzolia), Donnafugata, Sicilia ........c.ccveverinininininisiinsines 950, 36.00
2010 Pinot Bianco, Elena Walch, A0 AIGE ........covviviiniiniiniiiinsisssissss 10.00.ciiinae 38.00
2010 Pinot Grigio, Erste Neue, Sudtirol, Alto AdIge.........courvereereereeneineinininescsescseneis 11.00.0ciiinee 42.00
2010 Gavi (Cortese) ‘Vigneto Massera’, Massone, Piemonte............cccvvivivininininninnns 12.00..ccnne. 44.00
2009 Chardonnay, Stuhimuller Vineyards, Alexander Valley...........ccovenineninininieninns 14.00...c.cnne. 52.00

VINO ROSKTO

| 2010  Scherrer (Pinot Noir/Syrah/Zinfandel), SOnoma..........ccccovuviivininiinieiniisinis 10.50..cccenne. 40.00
VINO ROSSO
2010 Chianti ‘Cetamura’, ColtIbuONO, TOSCANA cvovviveviviiririiierit et 8.00..cuunn. 32.00
2006 Rosso di Montalcino (Sangiovese), Castiglion del BoSCO .........cvveeeenernieneinieniiniininnes 9.50 i 38.00
2009 Barbera d'Asti, Damilano, PIEMONtE........ccovvvviiiiiiiiiiscee v 10.50 .0 42.00
2007  Syrah, Scherrer, Russian River Valley..........ococvnininininininnsesesescseisciseeseies 12.00.0 i 46.00
2010 Etna Rosso (Nerello Mascalese), Tenuta della Terre Nere, Sicily..........coovvvivieninnee. 13.50. e 50.00
2010 Pinot Noir, Tramin, Sudtirol, A0 AdIGe ......cvueeeereeriirireinesesesesescsesseeies 14,0000, 52.00
2007 Valpolicella Superiore Ripasso ‘Ca’ del Laito’, Bussola, Veneto...........ccvvvivieinnee 15.00...cimnee. 56.00
2006 Cabernet Sauvignon, Saddleback, Napa..........cueeeeeereereeniiniiniineineinenescseiseeseeseeees 15.50 i 58.00

ROSE PISTOLK COCKTERILS

Solslice 10 Rose Pislola Negron: 11

Tequila, Gran Classico, Orange, Lemon & Lime Junipero Gin, Carpano Antica & Gran Classico

Blood Orange Catparissima 10 La Pesca Martmt 11
Ron Abuelo 7 Year Rum, Blood Orange, Boyd Blair Vodka, Peach Puree,
Elderflower & Lemon Ginger, Mint & Lemon

Sazerac 11 Torbidden Frust 11
Templeton Rye, Brown Sugar, Absinthe Marie Duffau “Napoleon” Armagnac, Grapefruit,
Lemon, Honey & Absinthe

ROSE PISTOLK WELCOMES OUTSIDE WIiNE TO BE OPENED AT $15/BOTTLE FOR THE FiRsT TWO BOTTLES AND
$30/BOTTLE FOR THE SECOND TWO BOTTLES. ANy OTHER REQUESTS SHOULD BE APPROVED By MANRGEMENT.



DINNER

ANTiPRSTI

House Marinated Mixed Olives 5

Sweet Potato Chips with Paprika & Orange Zest 7

Roasted Iron Skillet Mussels with Drawn Butter 14

Grilled Octopus with Puntarelle, White Beans, Fennel & Lemon 15

Ahi Tuna Tartare with Pickled Vegetables & Salted Water Crackers 15

Bufala Mozzarella with Roasted Peppers, Olive Tapenade & Toasted Bread 15

Fritto Misto of Snapper, Calamari & Rock Shrimp with Parsley Aioli & Lemon 15
American Kobe Beef Carpaccio with Arugula, Balsamic Gelatina & Parmesan 14
Roasted Beets with Arugula, Ricotta Salata, Mandarins & Pomegranate Vinaigrette 10

SALADS & SOUP

Pancetta & Umbrian Lentil Soup with Mixed Herb Pesto 8

Chopped Salad with Point Reyes Blue Cheese Vinaigrette 8

Little Gems Caesar Salad with Poached Farm Egg & Reggiano 10

County Line Harvest Baby Greens with Parmesan, Croutons & Red Wine Vinaigrette 7

BRUSCHETTE >

Braised Oxtail Ragu with Horseradish Salsa Verde 13

Sardines with Radish-Celery Salad & Ligurian Lemon Oil 14

Gorgonzola, Comice Pear, Hazelnuts & Rose Petal Syrup 12
RDD Poached Farm Egg 3

TODRY'S PRSTR

Tagliatelle with Seafood Sauce 20

Spaghetti with Pork Meatballs & Lemon Zest 17

Baked Spugnole with Oxtail Sugo & Provolone 18

Farfalle with Lobster, Mandarins & Micro Greens 18

Tagliarini with Chanterelle Mushrooms, Rosemary & Ricotta Salata 18
Black Truffle-Ricotta Ravioli with a Parmesan-Fennel Brodo & Butter 17

AN 18% SERVICE CHRRGE MRy BE RDDED TO PRARTIES OF 6 KND MORE.

SELUMi PLATE

$6 each
$15 for five
$20 try them all

HOUSE MADE

Fennel
Toscano
Bresaola

Pepperoni
Mortadella
Hot Coppa
Mild Coppa

IMPORTED
San Daniele Prosciutto

All Meats Served with
Pickled Vegetables

RRIISAN CHEESES

$6 each
$14 for three

$24 for all five

Quadro di Bufala
Lombardia, ltaly
Buffalo Mitk

Brescianella Fresca
Lombardia, ltaly
Cow’s Milk

Petit Basque
Pyrenees, France
Sheep’s Mik

Valdedn
Leon, Spain
Cow & Goat Mitks

Verzin di Capra
Piemonte, ltaly
Goat'’s Mik

R 3% SERVICE CHRRGE WiLL BE RPPLIED TO THE BiLL TO HELP OFFSET THE COST OF SAN FRANCiSCO ORDIiNANCES.



DINNER

FROM OUR WOOD FiRED OVEN

PIZZR
All pizzas are 127 thin crust
Stracchino Stuffed Foccacia 17
Chanterelle Mushrooms & Bacon 18 S%%
Quattro Formaggi, Caramelized Onions & Thyme 17
Bufala Mozzarella with Chicories & Mixed Herb Pesto 18
House Cured Pepperoni, Roasted Peppers & Arugula 18
Cheese 12

RDD THESE iTEMS

Basil 1 Onions 2 Truffle Oil 4
Olives 2 Farm Egg 3 Cured Meats 5
Arugula 2 Mushrooms 5 Pastis Sausage 3

TODRY'S ENTREES

BRRISED MAHi MEHi with Heirloom Carrots, Leeks & Capers

5 SEAFOOD STUFFED CALEMEKRI with Due Polente & Puttanesca
SLOW BRRISED YEAL 0550 BuUco with Saffron Risotto & Citrus

GRILLED TERRORiZED RiBEYE with Mashed Potatoes & Grilled Chicories

GRILLED BRANZINO FiLLET with Cannellini Beans, Fennel, Arugula & Lemon

GRILLED NiMEN RENCH PORK CHOP with Roasted Vegetables & Mustard Fruits

HOFFMAN FRRMS CHiCKEN AL MATTONE with Broccoli di Cicco & Compound Butter

SERRED PETRALE SOLE FiLLET with Umbrian Farro Salad & Blood Orange Beurre Blanc

LOCAL DUNGENESS CRAB CioPPiNO with Clams, Rockfish, Prawns, Calamari & Grilled Ciabatta

BRKED SWEET PRAWNS & SscaLLoP with Cauliflower Purée, Spinach, Bread Crumbs & Balsamic

VEGETRBLE SiDES

Fried Potatoes with Marash Chile 5

Sautéed Spinach with Garlic & Lemon 6

Grilled Broccoli di Cicco with Calabrian Chile 6

Due Polente with Mascarpone & Cracked Pepper 6

Roasted Brussels Sprouts with Pancetta, Lemon & Fried Capers 6

EXECUTIVE CHEF MERK GORDON CHEF DE CUiISINE PRBLO ESTRRDK
WHENEVER POSSIBLE WE USE LOCKL ORGEANIC iNGREDIENTS GUIDED By PRINCIPLES OF SUSTKRINRBILITYy.
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