6th Street Eatery
[talian Trattoria

Antipasto

Arancini - $8
Risotto, Parmesan, Garlic Herb Aioli

Butcher Board - $14
Italian Meats & Cheese

Bruschetta - $6

Focaccia, Roasted Tomato, Basil, Olive Oil

Insalata — Zuppa - Panino

Hardy Italian Salad - $3
Radicchio, Endive, Red Onion, Olive, Red Wine
Vinaigrette

Wedding Soup - $3

Italian sausage, Escarole, Carrot, Acini de Peppe Pasta

Porchetta Sandwich - $12
Grilled Italian Bread, Roasted Pork, Pickled Red

Onion, Salsa Verde, Garlic Aioli

Pizza
(12 inch)

Margherita - $11

San Marzano Sauce, Fresh Mozzarella, basil

Temecula - $14
Roasted Chicken, Caramelized Onions, Brie, Red
Grapes



Pasta

Trenette al Pesto (GF) - $14
Roasted Chicken, Linguini, bell pepper, pesto

Cacio e Peppe - $13

Linguini, heavy cream, parmesan, bacon, black pepper

Pasta Vongole - $16
Clam, Linguine, Tomato, Pepper, Broth

Sausage Lasagna - $12
Sausage, San Marzano Red Sauce, Summer Squash,
Mozzarella, Parmesan

Il Secundo
Pollo Al Ginepro - $16

Chicken, Tomato, Pancetta, Juniper, Potatoes

Snapper Fillet - $19

Green olives, capers, tomato, white wine, Red Snapper

Chicken Parmesan - $15
Chicken Cutlet, Roasted Tomato, Mozzarella

Grilled Pork Chop - $17
Apple, Grain Mustard, Ratatouille

Mushroom Risotto (GF/Plantbased) - $15
Arborio Rice, White Wine, Mushroom Confit,
Basil Puree

Osso Bucco - $19

Braised veal shank, roasted vegetables, orange gremolata

Beef Steak Tagliata - $21
Aged NY Strip Steak, Balsamic, Rosemary, Greens Salad



Dolce

Tiramisu - $5
Coftee, Ladyfingers, Mascarpone, Cocoa

Cannoli - $4
Crispy Shell, Whipped Ricotta, Chocolate Chips

Layered Chocolate Panna Cotta - $6
Chocolate, White, Milk, Dark

Gelato of the Day - $2
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