IL CA:

Pizzeria & Mozzarella Bar

CASTRO

235 CHURCH ST

OPEN EVERYDAY
11:30am - 10pm

HAPPY HOUR:
Monday - Thursday 3 - 6 pm

(415) 875-9421
ORDER ONLINE

ilcasaropizzeria.com

DELIVERY
GrubHub, Doordash, UberEats

FOLLOW US
@il_casaro_pizzeria

BEVANDE

La Nostra Gazosa Lemon, or Chinotto 4.5
San Pellegrino Limonata, Aranciata 3.5
Coke - Diet Coke - Sprite 3.5
Tonic Water - Ginger Beer 4.5
Bottled Sparkling Water 750ml 5

COCKTAILS 13

Sophia Loren
APEROL - BOURBON * RHUBARB BITTERS * LEMON - SERVED UP

Aperol Spritz

APEROL * PROSECCO * CLUB SODA - ORANGE

Limoncello Spritz
LIMONCELLO + PROSECCO * CLUB SODA » LEMON

Espresso Martini
VODKA, ESPRESSO, CIOCCOLATTO LIQUEUR - SERVED UP

Negroni
CAMPARI + GIN * CARPANO ANTICA - ORANGE

Carlito’s Way

TEQUILA + RASPBERRY LIQUEUR - GINGER BEER « LIME JUICE
Piaggio

GIN * LIMONCELLO * DASH OF OLIVE OIL » SERVED UP

Basil Smash
GIN « LEMON JUICE « AGAVE * BASIL < SERVED UP

DOLCI, CAFFE, & DIGESTIVO

Mascarpone Cannoli 8 Espresso 3

(TWO CANNOLO DIPPED IN PISTACHIOS)

Tiramisu 8 Sambuca 6

Chocolate Mousse 8 Amaro 6

Strawberry Panna Cotta 9 Limoncello 6

Espresso Doppio 4.5

VINO ROSSO

GL '2BTL  BTL
2018 Vino Della Casa Rosso- Nero D’avola 11 22 44
2018 SANGIOVESE * FAZIO + SONOMA 13 26 52
2018 MONTEPULCIANO + PODERE « ABRUZZO 12 24 48
2016 PINOT NOIR * FAZIO + SONOMA 13 26 52
2018 BARBERA D’ALBA « GALLINO *+ PIEMONTE 13 26 52
2018 PRIMITIVO + SOLLIONE « SALENTE 12 24 48
2017 AGLIANICO « TERRE STREGATE + TOSCANA 13 28 52
2017 CHIANTI - LAMOLE DI LAMOLE + TOSCANA 12 24 48
2018 ZINFANDEL « FAZIO - SONOMA 13 28 52
2018 CABERNET -+ FAZIO + SONOMA 13 28 52

'd

SPARKLING & ROSE .
2017 LAMBRUSCO + GRANAROSSA * E.ROMAGNA 11 45
PROSECCO * LA MASCHERA « VENETO 11 45
SPARKLING ROSE’ - TOERRESELLA + VENETO 11 45
2018 ROSE” OF SYRAH * FAZIO + SONOMA 13 52
2020 DRY ROSE’ * SANTA MARGHERITA * VENETO 12 48
VINO BIANCO oL wwri wr
2018 Vino Della Casa Bianco- Chardonnay 11 22 44
2019 FALANGHINA - TERRE STREGATE + CAMPANIA 12 24 48
2018 VERMENTINO + SASSOREAGALE + TOSCANA 12 24 48
2018 VERDICCHIO * MAROTTI CAMPI « MARCHE 12 24 48
2020 SAUVIGNON BLANC * FAZIO + SONOMA 13 28 52
2019 PINOT GRIGIO « FAZIO + SONOMA 13 28 52
BOTTLES CANS
PERONI FORT POINT KSA KOLCH

STELLA ARTOIS
LAGUNITAS IPA
TRUMER PILSNER

- FLAVORS:

FORT POINT VILLAGER IPA
FORT POINT SFIZIO PILSNER
WHITE CLAW

RASPBERRY, LIME, BLACK CHERRY, GRAPEFRUIT



ANTIPASTI

Fresh Burrata
BURRATA CHEESE * ARUGULA » CHERRY TOMATOES + PERSIMMONS -« BREAD
add proscuitto, spicy salami, coppa OR mortadella +4

Piatto di Salumi e formaggio

24 MONTH AGED PROSCIUTTO - DRIED COPPA - SPICY SALAMI + MORTADELLA

PROVOLONE, TALEGGIO, BANANA PEPPERS, ARUGULA, BREAD

Frittura Mista

FRIED CALAMARI + PRAWNS + EGGPLANT

Polpette al Sugo

THREE GROUND BEEF MEATBALLS « SAUTEED TOMATO SAUCE « PARMESAN

Calamari
FRIED SQUID « LEMON + SPICY AIOLI

Melanzane Frittura

EIGHT FRIED EGGPLANT FRITTERS -
SIDE OF SAN MARZANO TOMATO SAUCE

Insalata Mista
ROMAINE *« RADICCHIO * GARBANZO + PICKLED ONIONS -

BANANA PEPPERS * SHAVED PARMESAN

Caesar Salad
ROMAINE * PARMESAN * CROUTONS + CAESAR DRESSING * ANCHOVY

add sauteed prawns +6

Olives
MARINATED CASTALVETRANO PITTED OLIVES

Green Beans
FRIED & SAUTEED * CALABRIAN CHILI + LEMON « PARMESAN

Brussels Sprouts
FRIED BRUSSELS SPROUTS -+ BALSAMIC « SPICY AIOLI

Broccolini
WOOD FIRED BROCCOLINI ¢ CALABRIAN CHILI + GARLIC
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PASTA

Lasagna
BOLOGNESE SAUCE < BECHAMEL 20

Rigatoni Salsiccia e Funghi
ITALIAN SAUSAGE - MUSHROOMS - TOMATO SAUCE 20

Spaghetti Gamberi
SAUTEED PRAWNS -« LEMON BUTTER < RED ONION
BRUSSELS SPOUTS - CHERRY TOMATOES - CAPERS 22

Ravioli Spinaci e Ricotta
TOMATO & CREAM PINK SAUCE
SPINACH AND RICOTTA CHEESE RAVIOLI 20

Rigatoni al Pesto

BASIL PESTO « CHERRY TOMATOES « PINE NUTS 19
add prawns +6 ; add italian sausage +3

Pappardelle con Agnello

HAND CRUSHED TOMATOES - PARMESAN
8 HOUR SLOW COOKED LAMB - BASIL 23

Spaghetti Cacio e Pepe

PECORINO CHEESE + BLACK PEPPER 23

Gnocchi Bolognese

HAND CRUSHED TOMATOES
BEEF BOLOGNESE « PARMESAN 20

Spaghetti Carbonara

CRISPY PANCETTA ¢« EGG
YOLK + PARMESAN ¢« BLACK PEPPER 20

Bucatini Amatriciana
CRISPY PANCETTA « HAND CRUSHED TOMATOES
ONIONS < PARMESAN 20

PIZZA

ALL PIES ARE 12” NAPOLETANA STYLE

Margherita

SAN MARZANO TOMATO SAUCE * MOZZARELLA - BASIL

Bufalina p.o.p

SAN MARZANO TOMATO SAUCE - BASIL
MOZZERELLA DI BUFALA D.O.P.

Calabrese
SLICED CHERRY TOMATOES * MOZZARELLA « BASIL -
SPICY CALABRIAN MINCED ‘NDUJA SAUSAGE

Diavola
TOMATO SAUCE * MOZZARELLA - DRY SALAMI -
CALABRIAN CHILI PEPPER <+ SPICY CALABRIAN CHILI OIL

Prosciutto
TOMATO SAUCE * MOZZARELLA « PROSCIUTTO -
ARUGULA + SHAVED PARMESAN

Il Casaro
MOZZARELLA « CREMINI MUSHROOMS * PROSCIUTTO * PARMESAN

Mortadella

MOZZARELLA « MORTADELLA « PISTACHIO

Bianca
MOZZARELLA * RICOTTA + PECORINO *« SHAVED PARMESAN -
CHERRY TOMATOES + BASIL

Marinara
TOMATO SAUCE « BASIL » OLIVES * ANCHOVIES * EVOO
add mozzerella +3 ; add bufala +4 ; add burrata +5

Funghi

HEN OF THE WOODS MUSHROOMS - TALEGGIO - PARSLEY

Patata

SHAVED FINGERLING POTATOES * PANCETTA *« PROVOLONE
Broccoli & Salsiccia

17

21

21

20

21

21

20

18

16

19

18

20

20

MOZZARELLA « BROCCOLINI « ITALIAN SAUSAGE - PROVOLONE
Calzone

TOMATO SAUCE * MOZZARELLA + HAM »+ CREMINI MUSHROOM + ARUGULA
ExTRA TOPPINGS: ITALIAN SAUSAGE +3 SALAMI +4
MOZZERELLA +3 NDUJA SAUSAGE +3 copPpa +4

BUFALA +4 PROSCUITTO +4 ANCHOVY +3
BURRATA +5 CREMINI MUSHROOM +2 SHAVED PARMESAN +2

ARUGULA +2 HEN OF WOODS MUSHROOM +3 CHERRY TOMATOES +2



