
MOZZARELLA IN CARROZZA 14
lightly breaded fresh bufala mozzarella & tomato

sauce

FRITTI

CAVOLETTI DI BRUXELLES 12
     fried brussel sprouts , pecorino romano, citrus

CALAMARI FRITTI 16
farro flour calamari & seasonal vegetables with 

housemade aioli

SHRIMP SCAMPI 18
Shrimps sauteed with calabrian spicy, parsley,

meyer lemon in a garlic white wine

ARANCINI 14
Saffron Risotto balls, Peas, smoked cheese, dipping

english peas Sauce

WAFFLE FRIES 12
waffle fries & white truffle oil from alba

CARCIOFI 14
fried organic artichoke hearts & garlic aioli

PASTA A MANO
SPAGHETTI CON LE POLPETTE 21

san marzano tomato sauce sauteed with meatballs

LASAGNA 22 
baked housemade pasta sheets with ragu bolognese sauce

MEZZEMANICHE BOSCAIOLA 24
rigatoni, mushroom, onion, english peas, italian sausage 

choice of cream, tomato or vodka pink sauce

VODKA PINK 22
ADD CHICKEN 6 - ADD PRAWNS 8

rigatoni, scallions, garlic, vodka pink sauce, cognac

SALMONE FETTUCCINE 25
fettuccine pasta with salmon in a creamy pink sauce

FETTUCCINE ALFREDO 18
fettuccine pasta with our signature alfredo sauce

AMATRICIANA 23
spaghetti with guanciale, onion & mild spicy tomato sauce

MEZZELUNE AI PORCINI 22
ravioli stuffed with porcini mushroom & black truffle cream

GNOCCHI 21
freshly made potato dumplings from Grandma's recipe

 ask about our choice of sauces

CODA ALLA VACCINARA  25
Pappardelle, Ox-Tail Ragú, San Marzano tomato sauce, pecorino

ENTREE
CHICKEN PARMIGIANA 27

lightly breaded chicken breast with mozzarella &
rigatoni pasta pomodoro

BRANZINO 31
fillet of wild mediterranean sea-bass

PARMIGIANA DI MELANZANE 25
 baked eggplant in tomato sauce & mozzarella

LAMB SHANK 32
      braised lamb shank with polenta and

vegetables mix 

(ADD ON) PROSCIUTTO 5 ITALIAN SAUSAGE 5 SALAME 5 BURRATA 6

SALSICCIA 22
mozzarella, Italian sausage, mushroom, onion

tomato sauce

PEPPERONI 21
mozzarella, onion, pepperoni & san marzano

tomato sauce

NAPOLETANA 20
kalamata olives, oregono, roasted garlic & tomato

sauce

TARTUFATA 24
  fior di latte, wild mushrooms with black truffle

cream 

MARGHERITA 20
fresh basil, tomato sauce, fior di latte & evoo

PROSCIUTTO 24
fior di latte, prosciutto san daniele, fresh artichokes &

burrata

GUANCIALE 23
pecorino, guanciale, honey, fior di latte & balsamic

reduction

CALZONE 21
folded with salami, mushrooms, onions, tomato

sauce & mozzarella

PIZZA ROMANA

ANTIPASTI
ZUPPA DEL GIORNO   10
homemade soup of the day

INSALATA DI SPINACI & BARBABIETOLE 14
spinach, almonds, dried fruit, beets, goat cheese

EVOOINSALATA DI CESARE* 12
romaine lettuce, parmigiano, croutons & garlic aioli

BURRATA ALLA CAPRESE 15 
ADD PROSCIUTTO 5

creamy burrata cheese, seasonal tomatoes, basil &
balsamic

POLPETTE AL SUGO 14
homemade meatballs with san marzano tomato

sauce & Parmigiano Reggiano

PARMA 13
Toasted bread, Burrata, aged Prosciutto di Parma

POMODORI 11
Toasted bread, fresh Tomatoes, Garlic, Basil & EVOO

FARRO 14
Farro, black olives, Cherry tomatoes, anchovies,

Celery, Carrots, vinegar

INSTAGRAM @VALENCIABOTTEGA. WE SUPPORT LOCAL FARMS AND ORGANIC PRODUCTS IN ORDER TO BRING OUT GENUINE FLAVORS COMBINED WITH AUTHENTIC “GRANDMAS” RECIPES  
3% WILL BE ADDED FOR SF EMPLOYER MANDATES - 18% GRATUITY WILL BE ADDED TO ALL PARTIES OF 8 OR MORE GUESTS

-

BUILD YOUR OWN PASTA 
YOU NAME IT WE MAKE IT (BE YOUR OWN CHEF) 18

PASTA SAUCE
RIGATONI 
FETUCCINE
RAVIOLI PORCINI 3
GLUTEN FREE PENNE 2

TOMATO - CREAMY ALFREDO
VODKA PINK - BOLOGNESE 3
BLACK TRUFFLE CREAM 4
PESTO 3 - ARRABBIATA 2

PROTEIN OTHERS
CHICKEN 6 - MEATBALLS 6
ITALIAN SAUSAGE 5
SALMON 7 - ANCHIOVESE 3
GUANCIALE 6

MUSHROOM 3 - BURRATA 6
SPINACH 4 - CAPERS 2
OLIVES 2 - BASIL 2
CALABRIAN CHILE 2



CHICA CALIENTE 17
Jose Cuervo Traditional, Passion fruit juice, Aperol, Fresh
lime juice & spicy oil

TROPICAL TWIST  18
Tequila, Mango puree, Passion fruit puree, Orange juice,
Fresh lime juice, Basil leaf

CALABRIAN NIGHT 16
Four Roses, Amaro del Capo, Apple juice& Aromatic
Bitter

VALENCIA DREAM 15
Gin, Strawberry puree, Fresh lemon juice & soda

ESPRESSO MARTINI 17
Vodka, Kahlua, Italian Espresso & Simple Syrup
Coffee Beans

APEROL SPRITZ 16
Aperol, Prosecco, Club Soda & Fresh Orange

NEGRONI SOUR 17
Gin, Campari, Sweet vermouth, Lemon juice, Bitter
foamer, Orange twist

GOSSIP 18
Milagros Silver, Blue curacao, Peach Puree, Lime 
Juice, Bitter Foam & Prosecco

MEMORY OF A FRIEND 25
Bearface whiskey, agave syrup infused with habanero and
orange, peach juice, lime juice

COCKTAILS

NON-ALCOHOLIC DRINK
SWEET DREAMS 10
Watermelon juice, Orange juice,
Lemonade

FIRE STARTER 10
Ginger beer, Fresh lime juice, Mint &
Spicy oil

PINK PALOMA 10
Grapefruit soda, Lemon juice & Mango

ROSE’ & SPARKLING
NV PROSECCO, RIVA DEI FRATI VENETO 11/42
NV PROSECCO ROSÉ, TORRESELLA TUSCANY 11/42
‘22 ROSE’, CHERUBI  VENETO 11/42
‘20 MOSCATO D’ASTI, POGGIO 11/40

WHITE
’21 VERDEJO, DUQUESA, SPAIN 10/38     
’22 SAUVIGNON BLANC, ANGELINE, MENDOCINO 11/42
’22 VERMENTINO, STRAITALIAN, TUSCANY 13/50
’21 CHARDONNAY, BONTERRA, MENDOCINO 12/46                                       
’22 PINOT GRIGIO, GABBIANO,  VENETO 10/38             
’21 GAVI, PRINCIPESSA,    PIEMONTE 13/50
’22 FALANGHINA, VILLA MATILDE, CAMPANIA 14/54

BEER $9
PERONI- SIERRA NEVADA - LAGUNITAS IPA - 
N/A BEER

RED
’21 PINOT NOIR, MUSSIO, TREVENEZIE 11/42
’21 PINOT NOIR, INTERCEPT, SANTA BARBARA 14/54
’21 SANGIOVESE, PRINCIPE, TUSCANY 12/46
’19 CHIANTI RISERVA, CASTELLO, TUSCANY 16/62
’21 MONTEPULCIANO, MASCIARELLI, ABRUZZO 12/46
’21 SUPER TUSCAN, RICASOLI, TUSCANY 13/50
’19 VALPOLICELLA RIPASSO, MASI, VENETO 15/58
‘21 CABERNET, ROBERT HALL, PASO ROBLES 14/54
’21 PRIMITIVO, AVIA PERVIA, PUGLIA 12/46
’17 BAROLO, VILLA BALESTRA, PIEMONTE 19/74

CORKAGE FEE 25$

https://www.vivino.com/US-CA/en/mazzei-poggio-badiola/w/1182178

