
F O R M A G G I

cheese made and selected by andante dairy, “pane fatto in casa”	 14

       Marco de Bartoli, Marsala Superiore Riserva, Sicilia Grillo/Inzolia	  22

 

D O L C E

malt chocolate cake, milk caramel, whipped coconut, passion fruit	 10

     Cascina Ca’ Rossa, ‘Birbét’, Brachetto dal Grappolo Lungo, Piemonte 2011	 9

tiramisu, marsala, espresso coffee, mascarpone, cocoa	 10

     Casale Cento Corvi, Giacchè Passito, Lazio 2009	 18

butternut squash cake, banana caramel, smoked maple, spice crumbs	 10

     Librandi ‘Le Passule’ Mantonico Passito, Calabria 2008	 14

ginger custard brulee, poached apple, roasted grape, whipped honey	 10

    La Spinetta, Moscato d’Asti, Piemonte 2010	 11

ice cream by mr & mrs miscellaneous and our biscotti	 6

     Principe Pallavincini ,’Stillato ‘, Lazio 2009 Malvasia	 11

 

V I N I  L I Q U O R O S O

Marco de Bartoli, Marsala Superiore Riserva, Sicilia Grillo/Inzolia	 22

     Niepoort, Vintage Porto 2005, Porto, Portugal                                                                                                 15                                                                                               

 

B L U E  B O T T L E  C O F F E E  A N D  F A R  L E A V E S  T E A

espresso	 3

cappuccino	 4

macchiato	 3

latte	 4.5

gibralter	 3.5

french press ‐ single or double 	 4 / 8

earl grey, ginger peach, chamomile, mint or green	 3.5

SPQR
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EXECUTIVE CHEF: MATTHEW ACCARRINO  •  WE WORK WITH LOCAL PRODUCTS & COOK WITH THE SEASONS •  SPQRSF.COM 

A  4 %  S U R C H A R G E  I S  A D D E D  TO  E A C H  C H E C K  I N  S U P P O R T  O F  T H E  S A N  F R A N C I S C O  H E A LT H  &  L A B O R  O R D I N A N C E S


