
Fresh-Cured Anchovies Nostrani 17

Duck Ciccioli 12
Italian prune plums sottaceto,
grilled bread 

Mortadella 14 
Rovagnati

Prosciutto di Parma 21 
Galloni 32-month
  salume served with gnocco fritto

Pane a Pala 7 
add warm Double 8 ricotta +9

Warm Castelvetrano Olives 8

Giardinera 9
John’s pickles

Fryer Creek Deviled Eggs 12
smoked whitefish mantecato,
horseradish

S
P
U
N
T
I
N
I

A 7% surcharge added to all checks to help comply with SF mandates. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.
Gratuities are shared among the entire staff including the kitchen. 08.22.24

Margherita DOP 23
San Marzano tomato, mozzarella di bufala, 
basil, sea salt

Calabrese Pie 26
eggplant, 'nduja, cippolini,
cacciocavalo

P I ZZ A 
gluten-free crust +4

A P E R I T I V I
Torino Torino  - bitter bianco, dry & bianco vermouth 14

Poco Tempo - "Kabi" riesling, bitter bianco, Mediterranean gin 16

Passatelli in Brodo 16
hen consommé, bread dumplings

Spaghetti Pomodoro 26

Tagliatelle al Ragù Nostrano 28

Paccheri all'Amalfitana 29
HMB petrale sole, San Marzano tomato

Fazzoletti 27
pesto Genovese, potatoes, blue lake beans

Smoked Eggplant Mezzelune 28

Ricotta Cavatelli 28
lamb meatballs, dandelion greens

Trippa alla Fiorentina 19

P R I M I
tutta pasta fatta in casa
gluten-free pasta +3

Butter Beans da Delfina 12
garlic, sage, xvoo

Charred Jimmy Nardello Peppers 15
anchovies, capers, breadcrumbs

Wood-Grilled Brentwood Corn 16
ricotta salata, lime aioli, aleppo

Eggplant Caponata 15
anchovies, capers, pinenuts

C O N T O R N I

Root Down Duck Breast 38
Delfina sauerkraut, cherry conserva, 
brown butter polenta

Umpqua Valley Lamb Scottadito 43
spiced yogurt, olivata, 
butter beans da Delfina

Pesce del Giorno MP
whole grilled fish, salsa verde,
meyer lemon conserva

Wood-Grilled Short Rib Stracotto for Two 78
Barolo Chinato, Jimmy Nardellos

Bistecca alla Fiorentina 150
2.2lb dry-aged prime

S E C O N D I

Grilled Monterey Bay Calamari 19
rice beans, taggiasca olives,
parsley oil

SF Halibut Crudo 21
tomato vinaigrette, cucumbers, serranos

Fryer Creek Tomatoes & Burrata 19
pane strappato, arugula, anchovies

Wild Fennel Sausage 16
butter bean mantecato, salsa verde, 
violet mustard

Summer Sformato 24
red cow parmigiano, figs, hazelnuts, 
aceto balsamico tradizionale

Insalata di Campo 16
chicories and greens,  Delfina pancetta, 
walnuts, parmigiano, balsamico

A N T I P A ST I



Spritz da Delfina - bianco vermouth, barbera chinato, manzanilla, prosecco 17

Stellare Spritz  - Stellare Primo apertivo, prosecco, seltzer 16

Garibaldi Miscelato  - aperitivo, limoncello, Bordiga Occitan gin, orange 16

The Alpinista 2.0 - Antica Torino genepì, extra dry vermouth, lime, seltzer 16

Prima Fresca  - Adriatic gin, Sennza Finne Spring amaro, lemon, tonic  17

Occhi d'Angelo - calvados, Brucato Orchards amaro, lemon, pineapple, absinthe 17

Monella di Cocco - two rums, toasted coconut aperitivo, pineapple, lime, absinthe 17

Tomatini - gin, early girl tomatoes, Veso tomato vermouth, white balsamico, basil 18

Negroni Nostrano - Bordiga Occitan gin, rosso vermouth, aperitivo & bitter 18

The Silvanito - rye, Brucato Woodlands amaro, rosso vermouth, bitter orange 18

C O C K T A I L S

Italian Pilsner 8 
"Sfizio" Fort Point (12oz)

Lager 11
"1970s" Faction Brewing (16oz)

Pale Ale 11
Faction Brewing (16oz)

Rotating Hazy IPA 12
Original Pattern (16oz)

Dry Cider 12
Sincere (16oz)

NA Kölsch 8
Best Day Brewing (12oz)

B I R R A  D I  S A N  F R A N C I S C O

Agua de Piedra 8
Sparkling Water (650ml)

Rubino Stellato Spritz 9
grapefruit shrub, seltzer

Esploratore Highball 10
Pathfinder NA Amaro
lemon & seltzer -or- chinotto soda

Lurisia Chinotto Soda 6

Boylan Ginger Ale 6

Coke / Diet Coke 5

Z E R O  P R O O F

T A K E  D E L F I N A  H O M E
Pane a Pala, 

Flash-Frozen Pizzas & Sauces 

Ask your server for more info

ODP 2023 17
LIOCO, Mendocino County

R O S A T O

Verdiso 2021 13
Gregoletto, Veneto

Melon 2023 16
Lieu-Dit, Santa Maria Valley

Soave 2021 17
Suavia "Monte Carbonare" Veneto

Fiano 2022 17
Luigi Maffini "Kràtos" Campania

Bellone 2023 16
Casale del Giglio "Anthium" Lazio

B I A N C O

St. Magdalener 2023  chilled 16
Franz Gojer, Alto Adige

Cerasuolo di Vittoria 2020 15
Nicosia "Sabbie di Sutta" Sicilia

Canavese 2021 15
Luigi Ferrando, Alto Piemonte

Syrah 2021 19
Quigley Family "Alder Springs" Mendocino

Montefalco Rosso 2020 17
Tenuta Bellafonte "Pomontino" Umbria

R O S S O

Prosecco Frizzante MV 14
Massimo Coletti "Via Larghe" Veneto

Lambrusco Grasparossa di Castelvestro MV 16
La Piana, Emilia-Romagna

B U B B L E S


