
V e g g i e s  &  S a l a d s
01es otatoP

F r i ed  Bu t te rba l l  Po ta toes  w/  A i o l i  

Asparagus  13  
F r i e d  As p a r a g u s ,  P a r m i g i a n o  &  
Le m on  

Mushrooms  11
Wo od-R o as t e d  K i n g  Tr u m p et  
Mu sh ro o m s  &  S a l s a  Ve rd e

 A rugu la  Sa l ad           10  

 

H a z e l nu t s ,  L e m o n  &  Yo un g  
P e co r i n o  

L i t t l e  Gem &  Ka le  Sa l ad    14  
As pa r agu s ,  Av oc ad o ,  R a d i s h ,  
S c a l l i on s  &  P i s t a c h i o s  w /
Cre am y  I t a l i an  D re s s i n g
 

 

 

 

c r o s t i n i  &  B r e a d s
Sheep ’s  M i l k  R i co t ta  7
W i l d  Honey ,  M in t  &  
Be e  Po l l en

Sof t  Sc ramb le  8
Loca l  Fa rm  Eggs ,  M i l k  
&  Bu t te r

P ine  Nut  But te r     7
H o u se -M a de  S t r a w b e r r y  Ja m

 

D E S S E R T
Gui t ta rd  Choco la te  Bud ino  8  
wi t h  H az e l n u t s  

War m A lmond  &  Meyer     9
Lemon  R i co t ta  Cake  
P i ne nu t s  &  Wh i ppe d  C rea m    

B R u n c h  d r i n k s
Orange  &  P rosecco   8 /31

Wh i te  Peach  Be l l i n i        10 /39

Miche lada  I t a l i ano           10

a dd i t i o n a l  d r i n k s  o n  t he  b ack

P a s t A*
g l u t e n  f ree  o p t i on s  av a i l a b l e  

R iga tonc in i  w/  F ra  D iavo lo  16
Tom at o ,  Ch i l i ,  G a r l i c ,  H e r bs  &  
R i co t t a

Gargane l l i  w i th  Ragu    17
P or k  &  B ee f  Ragu ,  P a r m i g i ano  &  
B l ac k  P eppe r

BRUNCH SAt-Sun 9AM-2PM | Dinner 5PM — 10PM  |  415-340-3049  FIorella-sf.com  #fIorellaitalian   
We’re not responsiblE for lost items. Water served upon request.

P l a t e s

51 sretsyO
S i x  H am m er s l ey  Oys t e r s  w /  
Re d  Wi ne  V i neg a r  &  T hy m e

F io re l l a  Grano la  &  Yogur t    9
Oa ts ,  Honey ,  A lmonds  &  R i ce

Po len ta  F rench  Toas t        12            
So ld ie r s  w /  Map le  A lmond  Bu t te r

Uovo  D iavo la    9
De v i l ed  E ggs

Rye  P la te  16
War m  Rye  B rea d ,  Sm oke d  
Sa l m on ,  Sm oke d  Tro u t  Sp read ,  
Ca pe r s ,  Wh i ppe d  C ream  Ch eese ,  
P i c k l e d  Red  On i on ,  H e r b  Sa l ad

 a                                      13tattirF
B rocco l i ,  O l i ve s  &  R i co t t a  
w /  B i t t e r  G ree n  Sa l ad  
&  Toas t

Fr ied Egg Sandwich 10
se r ved  w i t h  F r i ed  P o t a t oes  
+  P ance t t a  $3  
+  Mus h roo m s  $3

Polenta  with  Fr ied Egg        13
 

+  Sh r i m p  Scam p i  $7  
+  B r a i se d  Green s  $3

Bra i sed  Octopus   18
Tomato ,  O l i ve s ,  Cape r s ,  Ch i l i e s  
&  Anchov ie s

BRUNCH

P i z z a  

New Haven  P ie  13
Tom at o ,  P a r m i g i a no ,  P ec o r i no ,
E gg  &  O l i ve  O i l  

Margher i t a  15
Tom at o ,  B as i l  &  F i o r  d i  La t t e

Sp i cy  Sa l am i  P ie  16
Tom at o ,  Sa l a m i ,  Ch i l i e s ,  Ma r i na t ed  
On i ons  &  P rovo l one  P i can t e  


