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Founded in 1970 by Lorenzo Petroni
and Bruno Orsi, North Beach
Restaurant has welcomed
generations of San Franciscans and
visitors to 1512 Stockton Street.
For more than half a century, our
historic dining rooms and
celebrated wine cellar have been
a gathering place for families,
friends, civic leaders and
neighborhood regulars.

As we continue this proud tradition,
we invite you to relax, enjoy your
meal and become part of the
continuing story of North Beach
Restaurant.

Buon Appetito!

North Beach Restaurant
established in 1970




Caprese ai Due Pomodori
bujfhlo mozzarella, heirloom e c/oemy

tomatoes, basil 0il, balsamic

25

Burrata

roasted ﬁgs, dged Prosciutto di Parma,
agea’ balsamic

29

Po{pette della Nonna
veal meatballs, tomato sauce, crisp);

druguld
26

Carpaccio di Manzo

beef carpaccio, Pdrngz'dno cream,
arugula

29

Calamari alla Gina
marinated Monterey sguid,
celery, onion, m’nm;grez,‘fe
24

Fritto Musto
friea’ Monfergy squid, prawns,
carrots, zucchini
29

Prosciutto e Melone

cam‘dloupe melon, 24-month Parma
Prosciuffo, extra virgin olive o1l

26

PolPo Grz;gliafo
grillea’ Spcmisla ocfopus, c/aemy tomatoes,
Parsley, pimenfo green sauce
32

BeeJ" Tartare

beef tenderloin, capers, shallots, Dy'on
mustard, herbs, anchovies, crostini

29

Salmone Aﬁmicafo

house-smoked wild king salmon,
druguld, breadcrumbs

24

Vitello Tonnato

f/ainly sliced veal, tuna, capers,
ancbov)z sauce

26



Arancimi Prawn Cocktail

fried saﬁon risotto, mozzarella, 6 chilled Gulf prawns, house-made
Pdrmz;gicmo cream sauce cocktail sauce
18 26
Olives Crostimi di Acciuglre
Castelvetrano olives marinated with Sicilian anchovies, w/aipped pesto
citrus zest €7 f/J);me butter, crostini
2 14
Oysfers

ﬁes/a seasonal (D}SfGTS, house ngnonetfe

3 piece/$13 6 piece/$26 12 piece/$42

Caesar Salad Grilled Peach ¢ Red Beet Salad
little gems, shaved Grana Padano, ﬁeslz grillea’ Pedc/aes, dill, balsamic,
anchovies, house crouton, cacio e pepe lemon, almond
dressing; add grilled chicken 10 21
19
Pera & Gorgonzola Zuppa di Ceci

radicchio, arugula, Belgicm endive, walnut, braised cbickpeas, extra virgin
pear, gorgonzola, dpple cider vinaigreffe olive o1l Pimenfo’n, crostino
18 12



Tagliatelle Bolognese Spagbetfi ai Frutti di Mare
traditional four—l)our cooked Gu{f prawns, PEI mussels, Manila clams,

beef (g Pork sugo Monterey squid; white wine or tomato sauce
34 42
Spaghetti allArrabbiata Pappardelle al Ragu di Cinghiale
San Marzano tomato sauce, garlic, ﬁ)ur—/Jour slow-braised wild
Calabrian chils, Pdrsley; add burrata boar, tomato sauce, Parmigiano
($7); two meatballs ($9); both ($14) 36
27
Rigatoni Vodka Pasta della Casa
shallots, tomato vodka sauce, rz;gafoni, veal, Prosciuffo, mushrooms,
cream sauce white wine sauce
32 32
Lasagna Bolognese Fettuccine al Parmigiano e Tartufo
7-[4))67" spz’nac/ﬂ lasagna, bechamel, Pdrngiano cream sauce,
Bolognese ragu black truffle
35 35
Gnocchi Pesto Ravioli Toscani
basil pesto, pine nuts, ricotta salata ricotta spimzcl) sfuﬁEd ravioli,
32 Bolognese ragu
32
Spaghetti alle Vongole Tortellini con Piselli e Prosciutto Cotto
gdrlic, white wine sauce, cbeese-ﬁlled pasta, Parmigiano cream,
Manila clams Englz’sb peas, Italian ham

38 36



Osso Buco
slow-cooked bone-in veal shank,
Sdﬁ}on risotto, gremoldfcz
43
Polpette della Nonna con Polenta
veal meatballs, creamy Polenfa,
tomato sauce, Pdrmigiamo Reggicmo
34

Eggplant Parmigiana
lct)zereoz’ e&gpldnf, mozzarella,
tomato sauce, basil o1l
29

Tagliata Toscana

13 0z New York sfrilo, shaved Pctrmz;giano,

m‘uguld, cl)emy tomatoes, balsamic
59

Scaloppine di Pollo al Limone
seared chicken, ﬁesb lemon butter
sauce, choice (f contorno
39
Veal Saltimbocca
ld)lerecl Prosciuffo, sage, white

wine, choice qf contorno
42
Pollo Arrosto

overm;gbt-brined roasted
/m{f chicken, fénnel, orange

43
Bistecca Fiorentina (ﬁ)r 2)
griﬂea’ 32 0z Creekstone T-bone

steak, potatoes, broccolini
108

Chicken Parmigiana

breaded chicken breast, tomato sauce, mozzarella, Parmigiano

Reggicmo, add side of Rz;gdfoni Pomodoro ($IO)

Petrale alla Mugnaia
sautéed Pefmle sole, butter, lemon,
Parsley, green beans
39

Salmon
baked wild king salmon, grilled
asparagus, beet puree
43

Branzino

baked Mediterranean branzino, Pofdfoes,
cberry tomatoes, olives

Contorni choice qf roasted broccolini, Pofdfoes, carrots or creamy Polem‘d



