SETTIMANA DELLA CUCINA ITALIANA NEL MONDO 2026

A TASTE OF CALABRIA |-

SUNDAY, NOVEMBER 15, 2026 - 6:00 PM My Calabria
S110 per person - plus tax and gratuity

Rosctta Costantino
with Janet Fletcher @

With special guest Rosetta Costantino
Author of My Calabria

ANTIPASTI SECONDO

Olive, pecorino calabrese e salsiccia calabrese Choicelof one

stagionata Braciole di pesce spada al salmoriglio
Olives, Calabrian pecorino and cured Calabrian Stuffed swordfish rolls with lemon, olive oil and herb
sausage sauce

Crostini con 'nduja Insalata di polpi
Toasted bread with spicy Calabrian 'nduja Octopus salad with olive oil and lemon

Pipi abbruscalati Wine pairing: Lamezia Bianco 2025 - Statti Greco e
Fire-roasted peppers with olive oil Mantonico

Wine pairing: Grayasusi Rosato 2025 - Ceraudo C O N T O R N I

PRIMO Zucca gialla con la menta

Choice of one Squash with mint

Fusilli con sugo di costine di maiale Broccoli di rapa saltati
Calabrian fusilli with slow-cooked pork rib tomato Sautéed broccoli rabe
sauce

Rigatoni alla Pastora DOLCE E DIGESTIVO

Rigatoni with ricotta Torta di noci

Wine pairing: Laos Riserva Rosso 2019 - Verbicaro Viti Walnut cake
e Vini

Served with Amaro del Capo
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RESERVATIONS - (415) 392-1700

1512 Stockton Street, San Francisco - northbeachrestaurant.com - Please share dietary needs when booking




