JESSERT
BREAD PUDDING

%

TIRAMISU
4

SEASONAL GELATO
6

CARAMEL BUDINO
/

SPUMONI
)

OREAKEAST
DANISH

3

CROISSANT
3

BAGEL 3 CREAM CHEESE .50

COFFEE CAKE
3.5

OATMEAL
3

BREAKFAST CROISSANT
Bacon, Egg, Cheddar and Mozzarella Cheese

7

STUFFED BREAKFAST SANDWICHES
Eggs, Cheddar and Mozzarella Cheese
with Prosciutto OR Bacon OR Sausage

OR Onions and Sauteéd Mushrooms

3.85
ADD:

SERRANO PEPPERS
3h

MAPLE SYRUP
w1

SRIRACHA OR CHOLULA HOT SAUCE
Complimentary - Just Ask!

SATURDAY & SUNDAY
PYRUNCH

Ask Your Server for Menu and Info.

BY TONY GEMIGNANI
—~CRRD—

680 2ND ST, SAN FRANCISCO, CA 94107
415-872-9680

WE DELIVER! CAVIAR.COM

SliceHouse2ndStreet.com

BEY T@ NFY TG BV S GRINASINE]

AR
SLICES

Slice Whole Pie (20”)
PLAIN 5 29
PEPPERONI 5.25 30.50

TOMATO PIE WITH 5.50 02
CHEESE & BASIL

)
‘(@/\’\BO
Slice Whole Pie (20”)

SICILIAN 6 35
GRANDMA 6 35

13" OVAL <ARTISAN
ANCIENT GRAIN P177AS

(Blend of Tony’s 00 Flour, Spelt, Semolina,
Sprouted Grain & Whole Wheat)

22 EACH

CAL ITALIA
Gold Medal Winner - Food Network
Pizza Champions Challenge
No Sauce, Asiago, Mozzarella, Imported Gorgonzola,
Sweet Fig Preserve, Prosciutto di Parma,
Parmigiano-Reggiano, Balsamic Reduction

ST. GEORGE
Tomato Sauce, Roasted Garlic, Caramelized Onions,
Mozzarella, Manchego Cheese, Agave Nectar,
Crushed Red Pepper, Green Onion, Linguisa

CRAZY 8
Tomato Sauce, Soppressata Picante, Arugula, Genoa

Salami, Peppadews, Goat Cheese, Mozzarella, Parmigiano

POPEYE #

White Pie, Spinach, Garlic, Ricotta, Mozzarella, Red Pepper

THE WISEGUY

Tomato Sauce, House Made Italian Sausage & Calabrese

Link Sausage, Ricotta, Hot Pepper Qil, Natural
Case Pepperoni, Mozzarella, Green Onion

THE GENOA #
Pesto, Mozzarella, Sun Bathed Tomato,
Castelvetrano Olives, Feta, Garlic

SWEETIE PIE
White Pie, Prosciutto, Arugula, Mozzarella,
Formage Blanc, Sweetie Drops, Parmigiano

KILLING ZOE
Zoe’s Meats Ghost Pepper Salami, Chorizo, Serrano
Peppers, Ninja Squirrel Sriracha Sauce, Onions,
Tomato Sauce, Calabrese Peppers, Mozzarella,
Daphne Alpine Cheese, Mache

PIGMAN
House Made St. Germain BBQ Sauce, Bacon,
Imported Pancetta, Local Honey,
Cilantro, Mozzarella

CHEESE, PEPPERONI OR SAUSAGE 20
@ = \egetarian

12” GLUTEN FREE SUBSTITUTION ADD 3

(Our Gluten Free Pizza is made and cooked in an environment that has
flour which makes our gluten free option not 100% gluten free.)




ANTIPASTI

COCCOLI
Lightly Fried Dough Served with
Italian Meats and Burrata

11

MEATBALLS
3for5

GARLIC BREAD #
5
With Cheese 6

HOUSE MADE CALABRESE SAUSAGE
Sautéed in Local Honey

8

ST. GERMAIN WINGS
10

PERONI BATTERED ARTICHOKE 7
8

SALAD

ANCIENT GRAIN KHORASAN
PASTA SALAD 2
Red Onion, Feta, Oregano, Olive Qil,
Vinegar. Served Chilled.
8

CAESAR 72
9

MIXED GREENS 7
Castelvestrano Olives, Red Onion,
Gorgonzola, Walnuts, Peppadews,

Balsamic Reduction, Olive Qil

8

ARTICHOKE PASTA SALAD 7
With Sun-Bathed Tomato,
Goat Cheese, Olive Qil. Served Chilled.

9

QUINOA SALAD 2
Goat Cheese, Onion, Currants,
Citrus Dressing

8

JJOUSE MADE PASTA

BUCCATINI
Tomato Sauce or Spicy Tomato
Cream Meat Sauce

9

GEMELLI 2
Pesto, Garlic, Sun Bathed Tomato,
Goat Cheese

9
ADD

Homemade Sausage

3

Chicken
5

Meatball
1.5

@ = \legetarian

JFOCCACINA

Sandwiches / Paninis Made with our
House Made Focaccia

CAPRESE
Fresh Mozzarella, Balsamic Reduction,
Peppadews, Basil, Arugula, Olive Oil
12

POLLO
Grilled Chicken with Avocado,
Pesto Mayo, Mozzarella, Onion, Romaine
13

| TFALIAN §PECHALTY

MEATBALL SUB
With Mozzarella Parmigiano
and Garlic Served on a Roll

12

SOD4

LEMONADE, COKE, DIET COKE, SPRITE,
FANTA ORANGE, BARQ’S ROOT BEER
3

BOTTLE MEXICAN COKE
3
RED BULL
3

BOYLAN GRAPE
& GINGER ALE
3

COCK ’N BULL GINGER BEER
3

)

COFFEE
Featuring North Beach Coffee:
CAFE ROMA & TRIESTE

ESPRESSO LATTE
) SHTAD

DOPPIO AMERICANO

ESPRESSO 2.25
3 MOCHA

COFFEE i
s AFRICANO

3.25

MACCHIATO CAPPUCCINO
2.75 3.25

PRESH oJUICE

ORANGE, GRAPEFRUIT 3
CRANBERRY 3

Check out our Breakfast and
Dessert Menu on Back!




