appetizers

garlic bread 4.95
baked in our wood-fired oven

garlic bread 6.95
with melted smoked mozzarella

soup 6.95
of the day-house made

garlic fries 6.95
horseradish cocktail dipping sauce

bruschetta 9.95
garlic pesto toasted baguette
roma tomatoes with basil oil

artichoke 9.95
with lemon butter & parsley

scallops 9.95
with wasabi pesto aioli
wrapped in pancetta & seared

italian pot stickers 9.95
filled with mild sausage
wild mushrooms, ginger & garlic

eggplant crostini 8.95
seasonal tomatoes, goat cheese
balsamic dressing

calamari 9.95
rolled in seasoned semolina
horseradish ginger cocktail sauce

mussels 9.95
in a garlic, ginger & cilantro broth
with linguisa

clams 12.95

steamed with italian parsley & garlic butter

crab crostini 12.95
smoked salmon & avocado
drizzled with extra virgin olive oil

salumi plate 9.95
fra’ mani salame

fra’ mani mortadella
san daniele prosciutto
manchego cheese

salad

baby spring lettuces 7.95
grape tomatoes, avocado
toasted pine nuts & red onion
ginger oil vinaigrette

heirloom tomatoes 9.95
red onions avocado & basil with crostini
balsamic vinaigrette

caesar 9.95

whole uncut baby romaine

croutons & shaved manchego cheese
caesar dressing

butter lettuce 9.95
toasted pumpkin seeds
manchego, sun dried cranberries
pt. reyes bleu cheese vinaigrette

rocket arugula 9.95

artichokes, garbanzo beans
oven-roasted tomatoes

humboldt fog goat cheese in lemon oil

fuji apples 9.95

sun dried cranberries, candied walnuts
rocket arugula

raspberry vinaigrette

organic beets 9.95
humboldt fog goat cheese
red onions & toasted pumpkin seeds

chicken 14.95

butter lettuce, avocado, organic beets
corn, onions & pancetta

lemon dijon vinaigrette

crab 15.95

dungeness crab, baby spring lettuces
toasted sesame seeds & wonton crisps
soy ginger vinaigrette

salad or pasta add-ons:
roasted chicken breast 3.95
smoked salmon 4.95
prawns 5.95
dungeness crab 7.95
pt. reyes bleu cheese 1.95
humboldt fog goat cheese 1.95
1
calzone's

please, no personal or travelers checks

service charge of 18% may be added to parties of 6 or more

sandwich

italian sausage 8.95
thinly sliced coteghino sausage
fontina & rocket arugula

prosciutto 9.95
san daniele prosciutto
artichoke hearts & jack cheese

vegetable 9.95

roasted mushrooms, eggplant

bell peppers, artichoke

humboldt fog goat cheese & mozzarella

smoked salmon 8.95
bermuda onions, capers & wasabi aioli

eggplant 7.95
balsamic marinated eggplant
tomatoes & mozzarella

salumi 9.95

fra’ mani salame

fra’ mani mortadella

san daniele prosciutto

roasted bell peppers & mozzarella

butcher’s burger 9.95
ground chuck, monterey jack
grilled onions & catsup

chicken 9.95
fulton valley roasted chicken breast
avocado, bermuda onions & fontina

linguisa sausage 9.95
spicy sausage, onions, rocket arugula
red chili flakes & smoked mozzarella

crab melt 14.95
avocado, bermuda onions & fontina

soup & salad 9.95

(with fries, salad or soup add 2.95)

430 columbus avenue ~ san francisco ~ 415.397.3600 ~ calzonesf.com

we accept visa, mastercard, diner’s club, american express & discover



calzone

smoked chicken 14.95
pomodoro sauce, ricotta, artichoke hearts
mozzarella

italian 14.95
artisanal salami, mortadella, prosciutto
baby artichokes, tomato smoked mozzarella

marinated eggplant 13.95
tomatoes, roasted garlic
fresh herb ricotta & mozzarella

lasagna-style 14.95
bolognese meat sauce
coteghino sausage, mushrooms
mozzarella & ricotta

swiss chard 13.95
artichoke, caramelized onions & fontina

pesto chicken 13.95
pomodoro sauce white cheddar & ricotta

pizza

margherita 13.95

fire-roasted tomatoes

garlic, fresh basil & smoked mozzarella

pepperoni 13.95
bolognese sauce
parmesan, basil & mozzarella

sausage 13.75

thinly sliced coteghino sausage
caramelized onions, tomato sauce
fontina cheese

fra’ mani salame 13.95
pomodoro sauce, black olives
ricotta & mozzarella

smoked salmon 13.75
scallions, capers & jack cheese

mushroom 13.95
caramelized onions & mozzarella

mediterranean 12.95
balsamic marinated eggplant
black olives & humboldt fog goat cheese

san daniele prosciutto 14.95
baby artichoke, tomatoes & mozzarella

combo 14.95

italian sausage, pepperoni
eggplant, onions, bolognese sauce
mozzarella

four cheese 13.95

smoked mozzarella, fontina, manchego
raw milk white cheddar

rocket arugula

vegetable 14.95
mushrooms, bell peppers, asparagus
artichoke, tomatoes, onions & fontina

bbq chicken 14.95
green onion, bell pepper
smoked mozzarella

rocket arugula 14.95
prosciutto & mozzarella
drizzled with red pepper oil

crab 15.95
dungeness crab, avocado, onions & fontina

pasta

angel hair

fresh tomatoes 13.95
basil, garlic, italian olives
extra virgin olive oil

shell fish 17.95
clams, mussels & prawns
garlic pomodoro sauce

fresh fettuccine

bolognese 14.95
five hour pork & beef sugo

broccolini 14.95
tomatoes, pine nuts
red pepper oil

chicken alfredo 14.95
pt. reyes bleu cheese
swiss chard, artichokes & pine nuts

chicken & asparagus 14.95
roasted tomatoes
pine nuts, garlic & basil

prawns 16.95
swiss chard, red bell peppers
pancetta, garlic & basil

prawns alfredo 16.95
pt. reyes bleu cheese
swiss chard, artichokes & pine nuts

crab 16.95
garlic scallop sauce with grape tomatoes

crab alfredo 16.95
swiss chard, artichokes & pine nuts

orzo

chicken & mushroom 14.95
garlic jack cheese

salmon & asparagus 14.95
green onions parsley lemon oil

coteghino sausage 14.95
red bell peppers
caramelized onions

asparagus butter sauce 13.95
manchego cheese

mixed seafood 17.95
clams, mussels, white fish
roasted bell peppers

white wine lemon butter sauce

ravioli

ravioli 14.95

filled with roasted chicken & mascarpone
sautéed in extra virgin olive oil

crispy sage

lasagna

lasagna 14.95

fresh thin pasta sheets

layered with bolognese meat sauce
mozzarella & parmesan

g nocchetti (baby potato dumplings)
gnocchetti 14.95

prepared in one of the following ways:
«basil, garlic roasted roma tomato sauce
«creamed asparagus sauce & manchego
«tomato cream sauce
erocket arugula pesto sauce
*bolognese-five hour pork & beef sugo

entrees

pork scaloppini 17.95
topped with eggplant & fontina
swiss chard & zucchini mashed potatoes

pork milanese 17.95

stuffed with prosciutto & fontina
dipped in panko bread crumbs

swiss chard & zucchini mashed potatoes

roasted chicken 16.95
free range fulton valley half chicken
broccolini & zucchini mashed potatoes

lamb 16.95
seared tenderloin over rocket arugula
with a wasabi vinaigrette

steak 19.95

petit filet mignon

pan-seared in its natural juices

swiss chard & zucchini mashed potatoes

fish choose a fish:

salmon 19.95
mixed grill 19.95

basa 17.95
shrimp 17.95

prepared in one of the following ways:
«soy ginger glaze over chopped romaine
«lemon butter caper sauce
-tomatoes, black olives & asparagus
«seaweed deglazed with a soy butter

above served with
zucchini mashed potatoes

dessert

tiramisu 7.95

italian sponge cake with rum, espresso
& light cream cheese

chocolate mousse cake 7.95
with raspberry coulis & mint cream

torta della nonna 7.95
with meyer lemon zabaglione

tortuga caribbean rum cake 7.95
with whipped cream



cocktail
9.00
caipirinha leblon cachaca, fresh squeezed lime juice & liquid sugar
french lemonade vodka, raspberry lemonade & chambord
champagne cocktail st. germain sweet bitters

red russian vodka, strawberries & cream

mojito
9.00
mojito rum, lime, mint & soda
melon mojito
pineapple mojito
cuban blue mojito
strawberry mojito
baja mojito made with tequila

moscow mojito with vodka, chambord, mint & lime

sparkling wine red beer
bottle glass bottle glass
kenwood 25.00  8.00 house red 23.00 7.00
nerello del bastardo d I’aft
domaine chandon 12.00 split
chianti 25.00 8.00 stella artois 5.00
. aquila d’oro
white
chianti 29.00 9.00 racer 5 ipa 5.00
house white 19.00 7.00 tiziano reserve, tuscany
gladiatore frascati A
sangiovese 49.00 franziskaner weissbier 5.00
chardonnay 21.00  8.00 crognolo super tuscan
guenoc, lake county
cabernet 29.00 9.00 fat tire amber ale 5.00
chardonnay 35.00 12.00 aquinas napa
sonoma cutrer
cabernet 35.00 12.00
chardonna 59.00 hess allomi vineyard
cakebread cell,lars bOtt| ed
cabernet 59.00
pinot grigio 27.00  8.00 kuleto estate anchor steam 5.00
pravis, tuscany . .
pinot noir 29.00 9.00
sauvignon blanc  29.00  9.00 castle rock, monterey peroni 5.00
jaxy 3, napa
pinot noir 35.00 12.00
fume blanc 29.00 9.00 bianchi, santa maria valley chimay red 8.00
chateau st. jean, sonoma
pinot noir 49.00
riesling 23.00 7.00 dutton goldfield ranch corona 5.00
auto moto
merlot 28.00 9.00
white zinfandel 19.00  7.00 hahn
st. george
syrah 28.00 9.00
trinchero
zinfandel 29.00 9.00
corkage charge 10.00 valley of the moon
carignan 69.00

barrua sardinia



