
F R O M  T H E  K I T C H E N

F R O M  T H E  B A K E R Y  V G

Morning (Until 11:30am)

Afternoon (From 11:30am)

CREATE  YOUR OWN PASTA

C O F F E E  &  T E A

A S K  A B O U T  O U R  D A I LY  S P E C I A L S

Coffee $3.00 / $3.85 / $4.75

Espresso $2.50 / $3.25

Ristretto $2.85

Americano $3.25 / $4.00 / $4.95

Cortado $3.25

Macchiato $3.25

Latte $3.95 / $4.75 / $5.75

Cappuccino  $3.50 / $4.35 / $5.25

Hot Tea $2.75 / $2.95 / $3.45

Avocado Toast $9.00 V G

multigrain bread, goat’s milk cheese, arugula 

Spinach Egg White Frittata $9.00 V G 

sun dried tomatoes, mushrooms, asiago

Egg and Crispy Prosciutto Sandwich $9.00
smoked provolone, roasted tomatoes

Seasonal Soup $10 selection rotating weekly V G

Goat Cheese, Chard Mushrooms $16.00  V G 
baby arugula, caramelized Vidalia onion

Margherita $16.00 V G 
San Marzano tomatoes, fresh mozzarella, fresh basil   

Fra’Mani Pepperoni $18.00 
San Marzano tomatoes, fresh mozzarella

N E A P O L I TA N  S T Y L E  P I Z Z A

P I C K  Y O U R  P A S TA

Penne Rigate $15.00
Bucatini $15.00
Campanelle $15.00
Gluten Free Pappardelle $15.00 G F

S E L E C T  Y O U R  S A U C E

Pomodoro V G 
San Marzano tomatoes, fresh basil 

Alfredo V G 
parmesan, cream, garlic 

Nonna’s Meat Ragu 
natural angus beef, olive oil, parmesan, herbs

ADD   Grilled Chicken Breast $4.00
              Grilled Shrimp $5.00

G F :  G LU T E N  F R E E  O R  CA N  B E  M A D E  G F
VG :  V E G E TA R I A N  O R  CA N  B E  M A D E  VG
D F :  DA I RY  F R E E  O R  CA N  B E  M A D E  D F

Butter Croissant $4.50

Pain Au Chocolate $5.00 

Raspberry-Cheese Danish $4.00

Blueberry Scone $4.50

Almond Croissant $5.50

Banana Nut Muffin $5.50

Blueberry Muffin $5.50



O P E N I N G  H O U R S :

M O N - S U N  7A M  -  1 0 P M

W E S T I N  S T .  F R A N C I S

U N I O N  S Q U A R E

3 3 5  P O W E L L  S T ,

S A N  F R A N C I S C O ,

C A  9 4 1 0 2 ,

U N I T E D  S TAT E S


