GNOCCHI

PASTA CON RIPIENO

PASTA

CARNE E POLLAME
(With Seasonal Vegetables)

LUCCHESE

house made potato dumplings meat sauce

SPINACI

house made spinach dumplings, creamy tomato sauce

TORTELLI TOSCANA

house made ravioli with chef’s sauce

TORTELLINI AL PROSCIUTTO E PISELLI

meat filled pasta, prosciutto, cream, peas

RAVIOLI DI CARCIOFI

artichoke filled ravioli, extra virgin olive oil, garlic, butter

CAPELLINI AL POMODORO E BASILICO

angel hair, fresh tomato sauce, garlic, fresh basil
TAGLIARINI AL PESTO

cream, parmigiana, garlic, ground pine nuts, basil
LINGUINE ALLE VONGOLE

clams, garlic, red sauce

LINGUINE ALLA CARBONARA

pancetta, cream, shallots, garlic

SPAGHETTINI BOSCAIOLA

sauce made with chicken, sausage, porcini, tomato
PAPPARDELLE CONTADINA

wide house made pasta, chicken, prosciutto, fresh herbs, mushrooms,
tomato

PASTA FRESCA

house made pasta, shrimp, garlic, shallots, cream

POLLO ALLA GRIGLIA

chicken breast pounded marinated in rosemary with grilled sage
PETTO DI POLLO ALLA PARMIGIANA

breaded chicken breast, tomato sauce, mozzarella cheese
POLLO ALLA VALDOSTANA

chicken breast, fontina cheese, prosciutto, sage

VEAL PICCATA CON IL LIMONE

lemon, white wine, butter, capers

VITELLO LUNA ROSSA

shallots, mushrooms, white wine, special herbs

VEAL Al CARCIOFI

artichokes, fresh tomatoes, garlic

CALAMARI DORE

lemon, white wine, butter

SCAMPI MEDITERRANEO

prawns, lemon, shallots, garlic, cream

PESCE DEL GIORNO

fresh fish grilled with rosemary, garlic

BUON APPETITO!

VISA & MASTER CARD WELCOMED (minimum charge $20.00)

Please respect our maximum limit of 2 credit cards split per table (Please no personal checks)
OPEN SUN. — THU. 5:00P.M. - 9:30 P.M.  FRI. & SAT. 5:00 P.M. TO 10:00 P.M.
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ANTIPASTI

INSALATE
Ad(ditional $2.00 charge
for any split salads

PIZZETTE
(thin cracker crust)

DINNER MENU

MINESTRONE bowl!
cup

MELANZANE ALLA GRIGLIA

grilled eggplant

BRUSCHETTA CON POMODORO

slices of grilled bread topped with diced tomatoes, garlic, fresh basil
POLENTA CON BROSSOLETTI E GORGONZOLA

grilled polenta with porcini mushroom sauce

CARPACCIO

thinly sliced raw beef, capers, red onions, mustard paste, shaved parmigiano
cheese

ANTIPASTO DELLA CASA

bruschetta, tomatoes with mozzarella, prosciutto, salami, olives

INSALATA MISTA

butter lettuce, roma tomatoes

RADICCHIO E GORGONZOLA

radicchio and gorgonzola, house made dressing
INSALATA DI CESARE

classic romaine salad with house made Caesar dressing
POMODORI E MOZZARELLA DI BUFALA

tomatoes, mozzarella cheese, fresh basil

PRIMAVERA

spring mix, pine nuts, goat cheese, slices of endive, light balsamic vinaigrette
INSALATA LUNA ROSSA

romaine lettuce, artichoke hearts, baby shrimp, radicchio
CARCIOFI CON GAMBERETTI

artichoke bottom, baby shrimp

CUORE DI PALMA

hearts of palm, vinaigrette, roasted peppers

PIZZETTA TOSCANA

mozzarella, tomato sauce, fresh basil

PIZZETTA FUNGHI

mozzarella, grilled mushrooms, garlic, wild oregano, tomato sauce
PIZZETTA CON TOSCANO SALAME

mozzarella, tuscan salame, wild oregano, tomato sauce

PIZZETTA MARGHERITA

mozzarella, grated parmesan, tomato sauce, fresh basil, virgin olive oil
PIZZETTA LUNA ROSSA

mozzarella, caramelized onions, young sliced potatoes, extra virgin olive oil
PIZZETTA PERE BIANCHE

mozzarella, goat cheese, pear, walnuts, prosciutto

LUNA ROSSA 2221 Clement Street San Francisco California 94121 415.379.4910

All our dishes are made to order. Please allow time for preparation.
As a courtesy to others please turn your cellular phones to silent.
We are not responsible for any lost articles.
www.lunarossasf.com
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