
c r o s t i n i

Ch i cken  L i ve r  Toscana  8

Wood-Roas ted  Peperonata  8
M a r i n a t e d  S w e e t  P e p p e r s ,  
F a r m e r ’s  C h e e s e  &  B a s i l

D E S S E R T
War m A lmond  &  Meyer     9
Lemon  R i co t ta  Cake  
P i n e  N u t s ,  S t r a w b e r r y  J a m  &  
W h i p p e d  C re a m  

Honeyed  But te r m i l k     9
Panna  Cot ta  
P l u m s  &  B e e  P o l l e n

Gui t ta rd  Choco la te  Bud ino  9  
H a z e l n u t s  &  M a l d o n  S e a  S a l t

F r i t t i
Supp l i  a l  Te lephono  10
L i t t l e  A r a n c i n i  S t u f f e d  w i t h  
F i o r  d i  L a t t e  M o z z a re l l a

Zucch in i  F r i t te l l e  12
H o u s e - M a d e  R a n c h

BRUNCH Sat-Sun 10:30AM-2:30PM | Dinner Sun-Thur 5PM — 10PM, Fri-sat 5pm - 11pm  |  FIorella-sf.com  #fIorellaitalian   
We’re not responsiblE for lost items. Water served upon request. 

~A 4% sURCHARGE IS ADDED TO ALL FOOD AND BEVERAGE SALES WHICH APPLIES TO THE COST OF SAN FRANCISCO
EMPLOYER MANDATES AND ORDINANCES INCLUDING HEALTH CARE & MINIMUM WAGE~

P I Z Z A
Whi te  P ie  15
R i c o t t a ,  F i o r  d i  L a t t e ,  G a r l i c  
&  B a s i l

New Haven  P ie  13
To m a t o ,  P a r m i g i a n o ,  P e c o r i n o  &
O l i v e  O i l  

Margher i t a  15
To m a t o ,  B a s i l  &  F i o r  d i  L a t t e

Sp i cy  Sa l am i  P ie  17
To m a t o ,  S a l a m i ,  C h i l i e s ,  M a r i n a t e d  
O n i o n s  &  P ro v o l o n e  P i c a n t e  

Zucch in i  P ie                  17 .5
Z u c c h i n i ,  S u n g o l d  To m a t o e s ,
M o z z a re l l a  d i  B u f a l a ,  B a s i l  &  G a r l i c

Clam Pie  18
C h o p p e d  C l a m s ,  C h i l i e s ,  
O re g a n o ,  P a r s l e y,  G a r l i c ,  
P e c o r i n o ,  F i o r  d i  L a t t e  &  L e m o n

Neapo l i t an  P ie              13 .5
To m a t o ,  A n c h o v i e s ,  O re g a n o ,  O l i v e s ,  
C a p e r s ,  C h i l i e s  &  G a r l i c

Sals icc ia  P ie  18
H o u s e - m a d e  F e n n e l  S a u s a g e ,  G re e n  
P e p p e r s , P ro v o l o n e  P i c a n t e ,             
M o z z a re l l a ,  O re g a n o  &  O n i o n

DINNER

P a s t A * g l u t e n  f re e  o p t i o n s  a v a i l a b l e  

Cac io  e  Pepe    14
B l a c k  P e p p e r,  P e c o r i n o ,  P a r m i g i a n o  
&  B u t t e r

Ch i ta r ra  Pomodoro    17
C h e r r y  t o m a t o e s ,  G a r l i c ,  B a s i l  &
P a r m i g i a n o  R e g g i a n o

Gargane l l i  w i th  Ragu    17
B e e f  a n d  P o r k  R a g u ,  P a r m i g i a n o  &  
B l a c k  P e p p e r

  

S e c o n d i
Nono ’s  Meatba l l s          14 /18
To m a t o  S a u c e  &  C ro s t i n i

Wood-Roas ted  Ch i cken    22
H e r b - m a r i n a t e d  1 / 2  c h i c k e n ,  
To m a t o - B r a i s e d  D a n d e l i o n  &  W i l d      
M u s t a rd  

Mar in  Coas t  Ha l ibu t    26
C h a r re d  S c a l l i o n ,  F a r ro ,  P e p i t a s  &  
M i n t

Pie Add Ons  
A r u g u l a  2
S i d e  O f  S a u c e   2
A n c h o v i e s   3
E g g  3
F r a ’  M a n i  S a l a m i  3
Wo o d  R o a s t e d  M u s h ro o m s   4

A n t i p a s t i

He i r loom Tomato  Soup  8
Wo o d - R o a s t e d  H e i r l o o m  To m a t o e s ,  
B a s i l ,  C ro s t i n i  &  P ro v o l o n e  P i c a n t e

I a cop i  G igante  Beans  9
P o m o d o ro ,  B a s i l  &  P a r m i g i a n o

Prosc iu t to  d i  Pa r ma  14
C a n t a l o u p e ,  M i n t  &  A l m o n d s

Arugu la  Sa l ad   12  
H a z e l n u t s ,  S t o n e  F r u i t ,  L e m o n  &   
R i c o t t a  S a l a t a

 
Cucumber  &  Fenne l  12  
C re m e  F r a i c h e ,  P i n e  N u t s ,  M i n t  &  
L e m o n  

Gr i l l ed  L i t t l e  Gem Sa lad    14
Caesar ,  Anchovy ,  Lemon & Ch i l i  

Wood  F i red  Octopus   16
S u n g o l d  To m a t o e s ,  Ye l l o w  Wa x  
B e a n s ,  O l i v e s  &  G a r l i c  A i o l i

Panzane l l a  w i th  Bur ra ta  14
H e i r l o o m  To m a t o ,  To a s t e d  B re a d ,  
O l i v e s ,  B a s i l  &  L e m o n


