
S O U T H  P A S
C A L I F O R N I A

1 0 0 9  E L  
C E N T R O  S T

 H O U S E  F O C A C C I A  –  9
Focaccia | Garlic Oil 

Fresh Herbs

 

 

H O N E Y  W H I P  R I C O T T A  –  1 3
Gioia Ricotta | Honeycomb | Citrus | Focaccia

B L I S T E R E D  T O M A T O E S  –  1 4
Rochelle’s Basil Almond Cheese | Olive Oil  | Focaccia

JOY
Designed for sharing.  Hard not to love.

H U S H P U P P I E S  –  1 3
Corn | Cornmeal | Scallions 

Profanity Habanero Honey Butter

G A R L I C  H O U S E  F R I E S  –  1 2
Crisp Fries | Garlic & Herbs | Aioli 

P A N Z A N E L L A  S A L A D  –  2 1
Stone Fruit | Heirlooms Tomatoes

Burrata | Croutons 
Add Proscuitto - $4

S O U T H E R N  S H R I M P  S C A M P I  –  2 1  
Shrimp| Garlic Cajun Butter

T U N A  C A N N O L I S  –  2 3
Crispy Cannoli | Raw Tuna | Calabrian Chili Aioli

B R I S K E T  M E A T B A L L S  –  1 9
N’duja Sautéed Onions| Brisket | Ricotta
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G A T H E R
Where every meal should start.

S H R I M P  &  P O L E N T A  ( V O )   
O X T A I L  R A G U  B I A N C O
F R I E D  C H I C K E N
F R E N C H  D I P  B U R G E R
C H I C K E N  P A R M  
G A R L I C  B R A N Z I N O
E G G P L A N T  P A R M  ( V O )  
V O D K A  P A S T A
S H O R T  R I B  P O T  R O A S T

Garlic Cajun Shrimp | Creamy Polenta 

Braised Oxtail | Shallots | White Wine | Ferrazzani Paccheri 

Pickle Brined | Chicken Thighs| Cole Slaw 

Swiss Cheese| Ciabatta | Horseradish Aioli | House Fries

Crispy Skin| Blistered Tomatoes| Lemon & Herbs 

R O S I E ’ S  C A E S A R  2 1
Shredded Brussel & Cabbage | Parmigiana| Lemon
Fried Pickles & Capers | Hazelnuts| Breadcrumbs 

G E M  W E D G E  S A L A D  –  1 8
Pickled Onions | Cherry Tomatoes | Dates

Breadcrumbs| Point Reyes Blue Cheese Cream
Add Crispy Guanciale - $6

S E A S O N A L  V E G  –  1 4
Seasonal Vegetable | Garlic Oil  

M A S H E D  P O T A T O E S  –  1 5  
Garlic Cream | Butter | Chives

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  3 3

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2 7
. . . . . . . . . . . . . . . . .  3 8

. . . . . . . . . . . . . . . . . . . . . .  2 8

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  4 9

T o  a c c o m m o d a t e  a l l  r e s e r v a t i o n s  a n d  p r o v i d e  t h e  b e s t  e x p e r i e n c e  f o r  e v e r y  g u e s t ,  t a b l e s  a r e
r e s e r v e d  f o r  u p  t o  2  h o u r s .  W e  a l s o  h a v e  a n  o u t s i d e  d e s s e r t  f e e  o f  $ 2 5 .  W e  a p p r e c i a t e  y o u r

c o o p e r a t i o n  a n d  t h a n k  y o u  f o r  d i n i n g  w i t h  u s .

P A S T A  P O M O D O R O  –  1 5
Tomato Sauce | Ferrazzani Spaghetti 

Add Brisket Meatball - $8

M A C  &  C H E E S E  –  1 5
4 Cheeses| Ferrazzani Conchiglie

Add Crispy Guanciale - $6

Roasted Eggplant| Bruschetta| Mozzarella | Pomodoro . . . . . . . . . . . . . . . . . . . . . .  2 9

Chicken Cutlet| Mozzarella | Pomodoro | Bruschetta | Add Proscuitto +4 . . . . . . . . . . . . .  3 1

. . . . . . . . . . . . .  2 6Spicy Tomato Cream Sauce | Ricotta | Basil Chive Oil | Ferrazzani Paccheri 

S A L T  &  P E P P E R  W I N G S  –  1 8
Salt, Pepper & Fennel Chicken Wing | Calabrian Chili Honey

INDULGE
C O O K I E  

S K I L L E T  –  1 5
Very Best Chocolate Chip

Cookie | Maldon Salt
Fosselmans Real Vanilla  

E S P R E S S O  M A P L E
B R O W N I E  –  1 5

Champagne Cream | Candied
Walnuts |Salted Caramel |

Fosselmans Real Vanilla

P A S S I O N  F R U I T
L E M O N  T A R T  –  1 6

Lemon Tart | Graham Cracker
Crust | Whipped Cream 

S E A S O N A L
C H E E S E C A K E  –  1 3
Seasonal Flavorts from

Eastside Cheesecake

Mashed Potatoes| Maple Glazed Carrots| Au Jus . . . . . . . . . . . . . . . . . . . . . . . . . .  4 2
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