
V e g g i e s  &  S a l a d s
01es otatoP

F r i ed  Bu t te rba l l  Po ta toes  w/  
C a p e r s  &  H a r d b o i l e d  E g g  A i o l i  

Zucch in i  F r i t te l l e   12  
Lemon  &  Ch i l i  Bu t te rm i l k  Sauce  

 

A rugu la  Sa l ad           12  

 

H a z e l nu t s ,  R i c o t t a  S a l a t a ,  L e m o n
&  S t o n e  F r u i t

L i t t l e  Gem &  Ka le  Sa l ad    14  
Av o c ad o ,  R ad i s h ,  
S c a l l i on s  &  P i s t a ch i o s  w /
Cre am y  I t a l i an  D re s s i n g

 

 

 

 

c r o s t i n i  &  B r e a d s
Farmers  Cheese   7
W i l d  Honey ,  M in t  &  
Be e  Po l l en

Avocado    8
Cha r red  Sca l l i on ,  C h i l i ,  
Le m on ,  Ga r l i c  &  C i l an t ro  

P ine  Nut  But te r               7
H o u se -M a de  S t r a w b er r y  Ja m

 

D E S S E R T
Gui t ta rd  Choco la te  Bud ino  8  
wi t h  H az e l n u t s  

War m A lmond  &  Meyer     9
Lemon  R i co t ta  Cake

 

P i ne  Nu t s ,  S t r awber r y  Jam 
&  Wh i ppe d  C rea m

Honeyed Buttermilk           9
Panna Cotta
Nec ta r i ne s

   

B R u n c h  d r i n k s
Orange  &  P rosecco   8 /31

Wh i te  Peach  Be l l i n i        10 /39

a dd i t i o n a l  d r i nk s  o n  t he  b a ck

P a s t A*
g l u t e n  f ree  o p t i on s  av a i l a b l e  

Ch i ta r ra  Pomodoro    17
Cherry Tomatoes, Garlic, Basil, Parmigiano 
Regg iano

Gargane l l i  w i th  Ragu    17
P o r k  &  B ee f  Ragu ,  P a r m i g i ano  &  
B l ac k  P eppe r

P l a t e s

Po len ta  F rench  Toas t        12            
So ld ie r s  w /  Map le  Sy rup

Smoke  Uova  D iavo la    9
Gia rdn ie ra  &  Ca l ab r i an  Ch i l i

Wise  Sons  Bage l 16
Sm oke d  F i sh ,  Celery, Radish, 
Avocado & Chili

 a                                      13tattirF
S u m m e r  S q u a s h ,  S u n g o l d  T o m a t o e s ,
Fon t i na  &  Ch i l i

Fr ied Egg Sandwich 11
Provo lone ,  A io l i ,  G reens
se r ved  w /  F r i ed  P o t a t oes  
+  P a nce t t a  $3  
+  Mus h roo m s  $3

Polenta  with  Poached Egg  13
S p i n a c h  &  P a r m i g i a n o
A d d  P r o s c i u t t o  $ 3

 

 

BRUNCH

P i z z a  

New Haven  P ie  13
Tom at o ,  P a r m i g i a no ,  P ec o r i no ,
E gg  &  O l i ve  O i l  

Margher i t a  15
Tom at o ,  B as i l  &  F i o r  d i  La t t e

Sp i cy  Sa l am i  P ie  17
Tom at o ,  Sa l a m i ,  Ch i l i e s ,  Ma r i na t ed  
On i ons  &  P rovo l one  P i can t e

Green,  Egg & Ham Pie  18
B ro c c o l i  d i  C i c c i o ,  E g g ,  H o u s e  C u re d  
P a n c e t t a ,  F i o r  d i  L a t t e  &  R i c o t t a  

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~

Pork  Sa l t imbocca             17
Fa rm  Egg ,  Sage  &  M ixed  Greens

Banana  B read                  8
B r o w n  B u t t e r  &  W h i p p e d  C o c o n u t


