
SWEETER
Elvira’s Ice Cream  12

morita chili mexican chocolate ice cream,
tamarind magic shell, tajin salt

Grandma Jules’ Fruitbowl  12
local citrus, 

meyer lemon FERNET Sorbet

Marone  23
tomato sauce, garlic, basil, fresh mozzarella,

pecorino siciliano, caciocavallo

Drunken Sailor  22
white wine tomato sauce, garlic, oregano, caper, anchovy

+ add burrata 4

Spicy Ronny  25
tomato sauce, mozzarella, caciocavallo,

pepperoni, parm, ajika chili flake, calabrian chili
+ add hot fermented garlic honey 3

+ add sicilian anchovy 4
- hold the spicy

Fun Guy  26
mushroom cream, mozzarella, pecorino siciliano, hornkuhkase,

maitake, honshimeji and local hedgehog mushrooms,
black garlic tamarind sauce

Clam You Feel the Love Tonight  28
clam chowder cream, west coast littleneck clams,
bacon, crispy potatoes, parsley, oyster crackers

The Satriale Special  27
gochujang vodka sauce, mozzarella, pecorino, 

hot italian sausage, pickled goat horn peppers, 
green garlic, spring onion, sesame crumble

PIZZA!!!SMALLER
Sourdough Cornmeal Porridge Bread  9

whipped cultured butter
+ extra slice 4

+ add burrata, shaved fennel,  cherry-calabrian vinaigrette 8
+ add brown and white anchovies in chili oil 8

+ osetra caviar!!!! 24

Mt Lassen Trout Crudo  21
oro blanco shio ponzu, pea tendrils, 
pickled bravo radish, cara cara oil

Charred Merlot & Arrowhead Cabbage  16
mouthwatering calabrian chili butter, 

pumpkin seed gremolata, bottarga

Miso Roasted Carrots  16
brown butter koginut labneh, 

hazelnut-carrot top salsa verde

Crab Louie Toast  21
local dungeness, old bay louie dressing, 

shredded iceberg, trout roe, hibiscus pickled egg

TJ Caesar Salad  18
little gems, chicories, hass avocado, 

pickled cauliflower, cilantro, breadcrumbs,
cotija, limey caesar dressing

+ add anchovies 2

BIGGER
Devilish Half Chicken  36

blistered broccolini and escarole, mint, 
pickled hibiscus, crispy chicken skin

SIDE SAUCES!!! 
sauce flight!! 12

tarragon miso ranch 3
hot fermented garlic honey 4

that green sauce 3
sunflower sesame chili crisp 3



Soda
Dr Brown’s Cel-Ray Soda ... 5

Dr Brown’s Root Beer ... 5
Mtn Valley Soda Water ... 4

Mexican Coke Bottle ... 5
Italian Orange Soda ... 6

Glass / Bottle
Sparkling

Bisson Prosecco IT ... 15 / 54
Fratelli Carafoli Lambrusco IT ... 16 / 56

Jules x Hammerling Gamay Noir Sparkling Rose CA ... 17 / 60
Van Hunks NON ALCOHOLIC Sparkling Rose SA ... 15 / 50

White
Château Ducasse Sémillon, Sauvignon Blanc FR ... 14 / 50

Brookdale Estate Chenin Blanc SA ... 16 / 56
Mas Des Dames Grenache Blanc FR ... 17 / 58

Orange
La Rural Macabeo SP (LITER BOTTLE) ... 16 / 65

Rose
Terah Wine Co. Grenache, Syrah CA ... 16 / 58

Red
Coteau Pavot Sangiovese CA ... 16 / 56

Broc Cellars Amore Rosso CHILLED Field Blend CA ... 17 / 58
Jules x Les Lunes Pizza Saver Carignane CA ... 17 / 58

Keep Wines Merlot CA ... 18 / 60

Vermouth & Amaro
Add soda +2
Cappalletti ... 6

Chamberyzette Strawberry Aperitif ... 6
Bonal ... 6

Cardamaro ... 7
Comez Blanc Vermouth ... 6

Dolin Dry Vermouth ... 6
Dolin Rouge Vermouth ... 6

Beer
Draft

Fort Point Sfizio Pilsner ... 7
Temescal Hazy IPA ... 7

Standard Deviant Saison ... 7

Cans
Standard Deviant Kolsch ... 6

Cellarmaker Pale Ale ... 7
Cellarmaker Coffee Stout ... 7

TECATE ... 4
Fort Point NON ACLOCHOLIC Kolsch ... 5

237 Fillmore st



MAGNUM BABY!!! 1.5 L
‘24 Domaine Gramenon Grenache FR ... 140

bottle list

Red Cont....
earthy & savory

‘21 Domaine La Roque Mourvedre, Syrah, Grenache FR ... 62
‘23 Cellar Pardas 'Sus Scrofal' Sumoll SP ... 64

‘23 Subject to Change ‘Artist Series’ Cabernet Sauvignon CA ... 66
‘23 Broc Cellars Nero d'Avola CA ... 66

‘22 Keep Wines Pinot Meunier CA ... 69
‘23 Domaine Giachino Giac Potes Gamay, Mondeuse FR ... 76

‘23 Château Feuillet Fumin, Syrah IT... 78
‘24 Domaine Gramenon “Sierra du Sud” Syrah FR ... 80

‘23 Sylvie Augereau 'Rejouissances' Pineau d'Aunis FR ... 80
‘22 Tessier 'Toc' Merlot FR ... 82

‘23 Anne Sophie Dubois 'Les Cocottes' Gamay FR ... 85
‘22 Hiyu ’Tzum - FÈIS' Cabernet Blend OR ... 150
‘22 Prieuré Saint-Christophe Mondeuse ... 180

structured & serious
‘23 Broc Cellars 'Lone Palm Vineyard' Lagrein CA ... 64

‘19 Idlewild Nebbiolo CA ... 75
‘23 Rall Wines Syrah SA ... 79

‘19 Les Lunes 'Sonoma Carneros' Cabernet Sauvignon CA ... 92
‘18 Texier 'Brézème' Syrah FR ... 95

‘22 Partida Creus "GN" Garnatxa SP ... 106
‘23 Williams Seylem ‘Sonoma County’ Pinot Noir CA ... 135

‘22 Fabio Gea 'Cul Otte' Nebbiolo IT ... 140
'19 Cuna di Federico Staderini 'Brendino' Pinot Nero IT ... 145

'23 Lionel Faury 'Les 3 Brunes' Syrah FR ... 175
‘22 Matthiasson Napa Valley Cabernet Sauvignon CA ... 209

'18 Giuseppe Quintarelli 'Cà del Merlo' Veneto Rosso IT ... 300
'03 Domaine Taupenot-Merme 'Les Pruliers' Red Burgundy FR ... 350

Hey! Check these out...
‘NV Domaine Overnoy-Crinquand Crémant du Jura Brut 70 
Jurassic bubbles with a little more texture and personality than your average sparkling. The
bready, yeasty quality in the wine mirrors the sourdough crust beautifully. Grab some Crab
Louie + Caesar and finish with the Marone + Clam pie

'24 Celler Pardas Pell a Pell Xarel-lo 65 
Skin-contact Spanish white with grip and a little funk. Holds its own alongside the Charred
Cabbage and Fun Guy

'24 De Fermo 'Concrete' Montepulciano Rosé 62
Deeply red & plenty of structure - not a shy wine, but versatile enough for the Marone or
Drunken Sailor

'23 Broc Cellars Nero d'Avola 66 
Earthy and a little rustic in the best way. No-brainer for our meaty pies - Ronny & Satriale

'18 Texier 'Brézème' Syrah 95 
Serious northern Rhône Syrah — smoky, meaty, and savory. Satriale & Half Chicken pretty plz



Orange
aromatic & adventurous

‘22 Roberto Henriquez ’Rivera del Notro’ Blend CL ... 67
‘22 Maria and Sepp Muster Gelber Muskateller vom Opok AUT ... 90

‘22 Radikon ‘Slatnik’ Chardonnay, Tokaj Friulano IT ... 95
‘24 Matassa Muscat d'Alexandria FR ... 100

textural & savory
’24 Celler Pardas Pell a Pell Xarel-lo SP  ... 65

‘24 Matthieu Barret 'J'aurai Ta Peau' Roussane FR ... 70
‘22 Domaine Paul Gadenne 'Hors Norme' Jacquere FR ... 72

‘23 Ryme Cellars 'HIS' Vermentino CA ... 75

Rose
'24 Dos Habibis ‘Every Thorn has its Rose’ Barbera CA ... 55

‘24 De Fermo 'Concrete' Montepulciano IT ... 62
‘24 Clos Saron 'Cerise' Syrah, Cabernet Franc CA ... 80

Red
bright & juicy

‘23 Subject to Change 'All Hours' CHILLED Red Blend CA ... 56
‘23 La Miraja Ruche IT ... 65

‘23 Partida Creus "CL" CHILLED Garnatxa Tinta & Blanca SP ... 70
‘23 Mathieu Apffel 'Soleyane' Mondeuse, Pinot Noir FR ... 72

‘24 Grosjean Pinot Noir IT ... 72
‘24 Domaine Giacometti “Sempre Cuntentu” Sciaccarellu FR ... 78

‘21 Nanclares y Prieto 'A Senda Vermella' Caiño, Mencia SP ... 80
‘24 Bruno Duchene 'La Luna' Grenache, Carignan FR ... 82
‘23 Ça Boit Libre 'Ton Rouge du Lac' Pinot Noir FR ... 84

‘23 Domaine de la Renardiere Ploussard FR ... 95
‘22 Hiyu ’Tzum - SEAN NÓS' Coferment Field Blend OR ... 135

Sparkling
classic & refined

NV Franck Pelloit Brut Methode Champenoise FR ... 60
NV Domaine Overnoy-Crinquand Cremant du Jura Brut FR ... 70

NV Jules Lassalle Premier Cru Brut Champagne FR ... 100
‘18 Louise Brison' A l'Aube de la Cote des Bar' Champange FR ... 140

N.V. Veuve Fourny et Fils 1er Cru Brut Rosé Champagne FR ... 150
‘18 Paul Bara Brut Millésime Grand Cru Champagne FR ... 200

RED, juicy & playful
‘22 Alpamanta Criolla SPARKLING RED AR ... 65

‘21 Fabio Gea 'Flowers in the Sky with Rain' Nebbiolo IT ... 160

wild & textrual
'22 Tomas Puechevy ‘Les Turbulents’ Chenin Blanc Pet Nat FR ... 84

‘22 Florez 'Smell Me As I Am' White Field Blend Pet Nat CA ... 110

White
crisp & mineral

‘23 Domaine Boehler ‘Molse Blanc’ Alsatian Blend FR ... 59
‘23 Cascina degli Ulivi Cortese IT ... 60

‘24 Famille Savary “Vieilles Vignes” Chablis FR ... 78
‘11 Domaine de Beudon 'les vignes dans le ciel' Fendant SUI ... 111

round & textural
‘24 Tentuta La Pergola Arneis IT ... 54

‘21 Peter Dipoli “Voglar” Sauvignon Blanc IT ... 63
‘23 André & Michel Quenard “Les Roches Blanches” Roussanne FR ... 66

'24 Processus ‘NOT From Here’ Colombar SA ... 69
‘24 Thierry Germain 'L’Insolite' Chenin Blanc FR ... 95

'23 Brookdale Estate ‘Bradbourne’ Grenache Blanc SA ... 97
‘22 Renardiere 'Jurassique' Chardonnay FR ... 125

refined & serious
‘23 Aline Beaune Aligote FR ... 75

'23 Vignai da Duline 'Ronco Pitotti' Chardonnay IT ... 130
'17 Domaine Comtesse de Chérisey 'Bois de Blagny' White Burgundy FR ... 390

corkage $30 / 750 ml bottle

more on back...
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