
 

 

Light Fare served from 4pm-5:15pm 

 

primi 
 
Zuppa   del giorno   AQ 
 
Fritto Misto    calamari, rock shrimp, asparagus, fennel, green beans, sherry-cayenne 
aioli   14.00 
 
Bruschetta    fennel purèe, poached prawns, squid ink aioli, fennel pollen   15.00 
 
Beef Carpaccio   angus beef, capers, lemon, arugula, olive oil, parmigiano   15.00 
 
Moules Frites   PEI mussels, leeks, pastis, grains of paradise, cracked black pepper 
aïoli   16.00 
 
Drake’s Bay Oysters   fresno chili-white balsamic mignonette  17.00/half dozen 
 

pizzetta 
 
Margherita   tomato sauce, mozzarella, basil   14.00 
 
Coppa Salami   green onion, braised peppers, garlic confit, provolone cheese 15.00 
 
Funghi    crimini, spanish chorizo, bloomsdale spinach, caramelized onion,  fontina  
15.00 
 
Pesto  wild nettle, hen of the wood mushrooms, smoked mozzarella, fennel, chili 
flake, pecorino   16.00 
                                              
insalata 
 
Cobb Salad    grilled chicken breast, bacon, buttermilk blue, tomato, avocado, egg, 
red wine vinaigrette  16.00 
 
Roasted Chicken Waldorf Salad   arugula, grapes, apples, walnuts, pt reyes blue cheese, 
yogurt dressing   18.00 
 
Coastal Greens   pomegranates, toasted almonds, balsamic honey vinaigrette    10.00 
 
Caesar    hearts of romaine, shaved parmigiano, garlic croutons, anchovies   12.00  
add spanish white anchovies  2.00    add chicken  4.00 
 

panini 
 
Harrissa Marinated Roasted Leg of Lamb   tzatziki, curly cress, fregola salad   16.00 
 
Bistro Burger   traditional accompaniments, house made bun, pommes frites   12.00 
add cheddar or mountain gorgonzola 1.00 

 
dolci 
 
Chocolate! Chocolate! Chocolate! 
 milk chocolate mousse, chocolate pecan crust, chocolate gelato, chocolate sauce   
10.00 
 
Bostini Cream Pie  
vanilla custard, chiffon cake, chocolate sauce   9.00 
                                                                                              
                                       

EXECUTIVE CHEF: JENNIFER BIESTY 
 



 

A HEARTY EFFORT HAS BEEN MADE TO BRING LOCAL, ORGANIC, AND SUSTAINABLE PRODUCTS TO YOUR TABLE. 
*CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS  

MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. 
PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES BEFORE ORDERING. 

20% GRATUITY WILL BE ADDED TO PARTIES OF FIVE OR MORE 
WE PREFER NO SUBSTITUTIONS. THANK YOU. 

 
432 Powell Street San Francisco, CA 94102    415-395-8555   www.scalasbistro.com 


