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Freddi | Cold
Cannellini beans Tuscan-style $425 [&
Astorted mannated olives $2.75 = Blue Lake green beans with Encina sauce, poat cheese 85.50 Calamari/squid salod $4.75

Cald: / Hot
Roasied bell pepper stulfed with provolone, prasciutto di Parma 54.75 Roasted Eggplant & garlic $4.50 &
Fimbale of sallron nsotto and eggplant $6.00)
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ANTIPASTO MISTO: mozzarella, eggplant, olives, rosemary, garlic with Tuscan-style cannellini beans $9.50 (&
POLENTA E FUNGHE: grilled polenta triangles, Pontobello mushrooms, sage $7.50 [&
VONGOLE DELLA CASA Fresh Manila clams baked in our wood-aven with white wine. gadic, saffron, parsley and lemon  $9.50 &
SFORMATO DI RISOTTO: saffron risotto cake, grilled radicchio, crisp pancesta, tomato, Gorgonzola $9.00 =
CALAMARI CON MANDORLATA: squid siuffed with breaderumbs, anchovies, garlic and parsiey, grilled over wood;
served with mandarlain, green and red bell peppers, rasing, almonds . $9,00
PROSCIUTTO Al FICII SECCHE proscutto di Parma and parmesan with dred-figs-in-Marsala $11.00
CROSTING DEL GlOgNO: wood-grilled bruschetta with various toppings $5.25 (=
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ZUPrra DEL GIORNO: Fresh soup of the day §5.25

INSALATA MISTA DELLA CASA, seasonal greens, lemon vinaigrette, Reggiano  $6.50 =

INSALATA CAPRESE, sliced 1omato, mozzarella, basi $9,00 &

CAESAR SALAD, classiwc sivle SK.00

INSALATA FANTASIA, baby spinach tossed with [resh basil, thinly sliced red onions, diced tomatoes and toasted pmenuts dressed
with a balsanie vinnigrette 37.00
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“NAPOLEONE™ DI MAIALE, pork medallions with caramelized lennel, cannellini beans, tomato, spinach, shiced garhc 1850
TONNO ALLA GRIGUIA, fresh tuna grilled with parsley, gatlic, oregano; homseradish mashed potatoes, Blue Lake beans 521,00
SALMONE ALLA BRACE, grilled salmon, cannelling beany, roasted Roma tomatoes with caramelized onions and radicchio §19.00
BISTECCA ALLA BRACE, wood gnlled rib eye steak with gorgonzola butter, served with “feathered™ potatoes,

marsala glazed carrots $23.00
PETTI M POLLO, grilled chicken breast with polenta, spinach, sliced garlic and vegetable agu $17.00

Saosle, Nesolle, ¢ r_V%M}IA" lex. - pastas, risottos, and specialties
PENNE ARRIMINATA, "pen” pasta, canliflower, broccols, anchovy (optional), sallron, pine nuts, misms, Pecorino cheese 31300 (s
FEYTUCCINE TUTTO MARE, (resh pasta, mussels, clams, lsh-of-the-day, tomato, gache, Marmara 51750
FETTUCCINE ALLA CARBONARA, a Herb Caen favonite, Iresh pasta, pancetta, garlic, parmesan, egg, - classic, ng cream 315,00
PAIPARDELLE AL RAGU D1 CONIGLIO, fresh pasta with ragu of rabbil, tomato 51650
TAGLIOLINI CON 1 FUNGIIL, fresh taglioling with Tree Oyster, Portobello, and Crimini mushrooms, opion, garlic S14S0 (=)
RISOTTO PRIMAVERA, arbario rice, vegetable stock, roast eggplant, roast bnons, roast tomatoes, malure aruguls $16.50(]
RISOTTO Al AGRUMI, arborio rice, vegetnble stock, grapefruit, orange and Reggiano $16.00 &
RISOTTO AL ZAFFERANO COl GAMBER], arhono rice made with vegetubile stock, salfron and shrimp. S18.50
POLENTA PASTICCIATA, polenta cake ol wild mushrooms, Fontina and Gorgonzola
with ragu of eggplant, onion, tomato, green pepper; basil, Reggano §16.50
0Osso Buco, veal shank braised with carrots, omion, celery; white wine and tomato; sofl polenta and Regguno $18.00

Yal Forno al Lﬂyﬂ# - from the Wood-burning Oven

GALANTINA DI POLLO, boned hall chicken stuffed with ncotta and prosciutto di Parma, roasted with Marsala and brandy;
sallron risotto cake, sauteéd Swiss chard, garhic $19.00

BRANZING AL FORNO, Chilean seabass on a bed of brased red cabbage Agrigento-sivle with capers, red-wine vinegar,
andd roasted potatoes §19.00

COSTOLETTE D'AGNELLO, double cut lamb chops with zogefun (Italian mint sauce); potato cakes with red pepper (lake,
Roma-style spinach, Mostarde di Cremona $23.50

All breads, mzzas, flas pastay (durem semoling and fresh eges), sawsage, salad dressings and desserts made fresh i therr enitrety on the premises
VIVANDE wses only extra virgin olive al. Pasta recipes senved garmushed wih cheese when tradinonal m laly, Additonal cheese avadable on request
Not responsible for items lost or stolen. No pipes or cigurs please. Granaty of 185 added to.all parties over sic persons.

VIVANDE RISTORANTE, 670 GOLDEN GATE, OPERA PLAZA, S.F.  (415) 673-9245  FAX (415) 673-2160
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