
Trattoria
Centrale

Handmade pasta and Ligurian

seafood from a kitchen that cooks by

the calendar
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C E N A

S C A N  T O  V I E W  T H E  L I V E  M E N U
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Antipasti
To begin, meant for the table

Carciofi alla
Romana

16

Braised artichokes, mint, garlic,
Ligurian olive oil

Crudo di Branzino 19
Local sea bass, Meyer lemon, fennel
pollen, Calabrian oil

Burrata e
Prosciutto

21

Di Stefano burrata, 24-month
prosciutto, grilled bread

Polpette della
Nonna

17

Veal and pork meatballs, Sunday
sugo, pecorino

Fritto Misto 18
Squid, rock shrimp, lemon, salsa
verde

Primi
Pasta made this morning

Tagliatelle al Ragu 26
Eight-hour beef and pork ragu,
parmigiano reggiano

Trofie al Pesto 24
Basil pounded by hand, green
beans, potato, pine nuts

Tortelli di Zucca 25
Squash, brown butter, sage, crushed
amaretti

Spaghetti alle
Vongole

28

Manila clams, white wine, chili,
parsley

Risotto ai Funghi 27
Carnaroli rice, porcini, taleggio,
thyme
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Secondi

Branzino al Forno 38
Whole roasted sea bass, salmoriglio,
charred lemon

Pollo al Mattone 32
Brick chicken, rosemary potatoes,
salsa verde

Tagliata di Manzo 42
Sliced ribeye, arugula, parmigiano,
aged balsamic

Brasato al Barolo 36
Wine-braised short rib, soft polenta,
gremolata

Dolci

Tiramisu della
Casa

12

Espresso-soaked savoiardi,
mascarpone, cocoa

Panna Cotta 11
Vanilla bean, macerated
strawberries, basil

Torta di Limone 12
Meyer lemon tart, creme fraiche,
candied zest

Affogato 10
Fior di latte gelato, double espresso

GF

GF

GF

V

V GF

V

V GF

T R A T T O R I A  C E N T R A L E ◆ C E N A  M E N U

V  V E G E TA R I A N  ·  G F  G L U T E N - F R E E  ·  S A N  F R A N C I S C O ,  C A


	Trattoria Centrale
	Antipasti
	Primi
	Secondi
	Dolci


