
FRESH HOME BREAD
Herb-infused EVOO, balsamic 

BURRATA
Heirloom tomato, aged
balsamic,
artichoke, roasted
bell
pepper
pesto

FRITURA MISTA
Calamari, shrimp,
artichoke,
creamy
garlic sauce

MUSSELS
Garlic, onion,
italian
sausage,
fresh
fennel, tomato
butter
&
herb
broth

BRUSCHETTA

POLPETTINE
Nonna’s braised meatballs, San marzano tomato
sauce, Mediterranean
olives,
whipped
ricotta


Grilled homemade bread gorgonzola and ricotta
spread blueberry
compot,
roasted
almond
crumble

S a l a d s

A p p e t i z e r s

main course

INSALATA CESARE INSALATA VENERE
Classic cesare salad with parmigiano, homemade

cesare dressing,
homemade
croutons
Organic spring mix, poached pears, goat cheese,

caramelized walnuts,
house
vinaigrette

Mothers DAY
Dinner Menu

POLLO
Chicken breast
prepared:
Marsala,
Piccata,
or
Parmigiana
style

VITELLO

BRASATO

CAPELLINI

LASAGNA 

PARMIGIANA DI MELENZANE

FETTUCCINE 

CALAMARI D GAMBERI

LINGUINE 

RAVIOLI DI ARAGOSTA

TORTELLACCI 

BRANZINO 

Mussels, Clams,
Calamari,
Shrimp,
Fresh
herbs,
Garlic,
Tomato
sauce

Tender calamari
steak,
shrimp,
garlic,
capers,
brown
butter
lemon
sauce

Homemade spinach
&
ricotta
ravioli,
Wild
mushrooms,
truffle
cream
sauce

Oven-roasted Mediterranean sea bass filet, Citrus Lobster sauce & crispy capers,
Roasted potatoes,
sautéed
spinach


Braised, all natural angus boneless short ribs, cabernet sauvignon, fresh herbs, mashed
potatoes, vegetables


Homemade lobster
&
marscapone
stuffed,
vodka
cream
sauce,
baby
heirloom
tomatoes

Nonna’s Sunday
sugo,
homemade
crumbled
sausage,
braised
and
diced
short
ribs,
meatballs

Chicken breast
prepared:
Marsala,
Piccata,
or
Parmigiana
style

Sicilian style eggplant, San marzano tomato sauce, mozzarella, parmigiano
reggiano, basil

Baked pasta
sheets,
Meat
sauce,
Béchamel,
Parmigiano,
Mozzarella
cheese

Wild mushrooms,
garlic,
baby
heirloom
tomatoes,
lobster
tomato
broth,
Baja
shrimp

Stay Social antica trattoria san diego for private events and catering anticatrattoria.com

We will
kindly
split
your
check
two
ways
upon
request A 20%
automatic
gratuity
will
be
applied
to
parties
of
6
or
more.

Consuming raw
or
undercooked
meats,
poultry,
seafood,
shellfish,
or
eggs
may
increase
your
risk
of
foodborne
illness,
especially
if
you
have
certain
medical
conditions.

Join us this Mother’s Day — we will open at 3:00 PM.

All items are served à la carte.

Gluten free
penne
pasta
+$5
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