FORMAGGIO

OTTIMISTA
>> «

served with traditional accompaniments

enoteca-café

ANTIPASTI

asiago pastry olives

castelvetrano olives / lemon oil

polenta fries / marinara

saffron arancini / fontina

marinated artichokes / lemons / garlic / e.v.0.0.
roasted almonds / e.v.0.0 / rosemary

parmesan sformato / herb salad

pork meatballs / spicy tomato sauce

BRUSCHETTE
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one — 6 three-16 five-21

fontina - cow / valle d’aosta

tallegio - cow / lombardia

SALUMI MISTI 15/19

pecorino brillo - sheep / tuscany

caprino caciotti - goat / sardegna
toma maccagno rosa - cow / piemonte

blu del moncenisio - cow / piemonte

CARNE / PESCE / POLLO

CONTORNI

broccoli rabe / garlic / chili flakes
roasted cauliflower / pecorino
cannellini beans / tomato / rosemary

cavolo nero / garlic / lemon zest
DOLCI

ricotta doughnuts / nutmeg sugar

add hot cocoa for dunking
vanilla panna cotta / wine soaked cherries
warm chocolate cake / vanilla gelato

almare gelati or sorbetti

pork spare ribs / cabbage slaw / balsamic glaze 14 one scoop-3 two -5 three-7

one piece — 5 three pieces — 12 five pieces — 18 braised chicken thighs / cavolo nero / polenta 14
] o COFFEE / TEA / SODAS
sweet fennel / lemon zest grilled tuna / cannellini / tartufata 17
tomato conserva / fresh mozzarella grilled flat iron steak / roasted winter vegetables 18 sodas
butternut squash / balsamico coffee
) ) o PASTA / PANINI / PIZZA

broccoli rabe / pecorino romano / chili espresso
caramelized onion / hazelnut pizza del giorno 13 double espresso

pizza bianca / wild mushrooms / sage 13 café latte / café mocha
ZUPPA / INSALATE ] ) ]

sausage panino / marinara / provolone 14 cappuccino
zuppa del giorno eggplant panino / red onion / smoked mozzarella 13 caffé corretto / grappa shot
young lettuces / red wine vinaigrette / sea salt tagliatelle / bolognese ragu 17 hot chocolate
mixed chickories / speck / piave vecchio risotto / pancetta / pear / gorgonzola 15 mighty leaf tea service

served tuesday - thursday 2-10pm / friday 12pm-11pm / saturday 12pm-11pm / sunday 12pm-9pm. 18% gratuity added for all parties of 6 or more. corkage fee - 20 per bottle (limit two bottles)

ottimista enoteca-café / 1838 union street, san francisco, ca 94123 / 415-674-8400 / ottimistasf.com
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WINES BY THE GLASS OR QUARTINO (250 ML,1/3 OF A BOTTLE)

WHITES REDS FLIGHTS

BUBBLES G/Q LIGHT / JUICY G/Q BUBBLES 15

lambrusco, barbolini, nv, emilia - romagna 9/13 st. magdalener classico, griesbauerhof, 2010, alto adige 13/19 cremant d’alsace rosé , alimant laugner, alsace

prosecco ‘verv’, andreola, treviso 10/14 gamay, maison angelot, 2009, bugey 9/13 prosecco, andreola, treviso

cremant d’alsace rosé , alimant laugner, nv, alsace 14/20 marzemino, terre di gioia, 2008, trentino 10/14 ‘millesimato’ brut, carpene malvolti, trentino-alto adige

‘millesimato’ brut, carpene malvolti, trentino-alto adige 12/17 SPICE / BERRIES / EARTH

CRISP / DRY / LEAN chianti classico, fattoria rodano, 2006, toscana 14/20 ESOTERIC ITALIAN WHITES 15

chiaretto rosato ‘rosari’, provenza, 2010, garda 12/17 nero d’avola, poggionotte, 2007, sicilia 11/15 changes daily, ask your server

bianco di custoza, remo farina, 2010, veneto 10/14 etna rosso, firriato, 2008, sicilia 14/20

terlaner classico (pinot bianco/char/sauv bl), terlano, 2010, alto adige 12/17 sangiovese di romagna ‘prugneto’, nespoli, 2009, emiglia-romagna 11/15 OLD WORLD ITALIAN REDS 15

ischia bianco, pietratorcia, 2010, campania 11/15 POWERFUL / DARK / INTENSE nero d’avola, poggionotte, sicilia

LUSH / FLORAL / FRUITY aglianico, contrade di taurasi, 2008, campania 15/22 st. magdalener classico, griesbaurhof, alto adige

friulano, ronco blanchis, 2010, friuli 12/17 brunello di montalcino, castiglion del bosco, 2004, toscana 19/26 aglianico, contrade di taurasi, campania

pecorino ‘la piuma’, terre di chieti, 2010, abruzzo 9/13 zamo rosso (refosco/cab/merlot), le vigne di zamd, 2008, friuli 15/22

cotes de beaune blanc (chardonnay), domaine dénis carré, 2009, burgundy  15/22 primativo di manduria, antica masseria del sigillo, 2010, puglia 13/19

pinot gris ‘dundee hills’, four graces, 2010, willamette valley 13/19

COCKTAILS 10 VINI DOLCE (302) BIRRA

italian 75 / gin / limoncello / lemon juice / prosecco moscato d’asti, marenco, 2009, piemonte 10 menabrea / italy 6

bicicletta / campari / prosecco / club soda tokaji, royal tokaji wine company, 2003, hungary 11 anchor steam / san francisco 6

allegra / gin / moscato d’ asti / elderflower / fresh lime vin santo del chianti, bellini, 1999, toscana 11 celebration ale / sierra nevada 6

sicilian / bourbon / red wine / lemon brachetto, marenco, 2009, piemonte 10 chimay red or white / belgium 8

italian lemonade / vodka / limoncello / white wine / fresh lemon / club soda sagrantino di montefalco, adanti, 2002, umbria 12 DIGESTIVI

mistletoe / spiced rum / amaro / apple juice / lemon gewdrztraminer, falkenstein, 2002, alto adige 10 grappa di brunello, marolo 12

negroni di ottimista / campari / gin / red wine / flamed orange barolo chinato, marcarini, la morra 12 grappa di moscato, marolo 12

ottimista sour / tequila / tuaca / fresh lemon / egg white / flamed lemon grappa ‘dopo’ (moscato, barrel-aged) marolo 14

ottimilla / hendricks gin / marolo camomile-infused grappa / lemon hennessey XO cognac 25
38

hennessey paradis cognac




