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BRUSCHETTA TOSCANA 16.5
grilled bread topped with fresh tomatoes and EVOO

TORRE DI ANTIPASTI

TRIO DI BRUSCHETTE 17.5 .
Tower of Appetizers

(1) toasted bread with fresh tomatoes, garlic and basil,

(1) sauteed mushrooms and stracciatella, (1) grilled eggplant

POLPETTE DELLA NONNA NINA 18.5

3 pork & beef meatballs with a side of marinara sauce

2 ppl $32 | 4 ppl $60
ARANCINI 17.5

handmade Italian rice balls stuffed with bolognese

selection of cured meats & cheeses, nuts,
Jam, olives, bruschetta & caprese

& mozzarella cheese on a bed of vodka sauce served on a wooden tower

POLPO ALLA MEDITERRANEA 19.2

grilled octopus tentacle & shrimp on a bed of arugula

FIORI DI ZUCCA RIPIENI 19.2

fried zucchini blossoms stuffed with chef’s choice
of the day & a side of marinara sauce

CESARE 15.5

romaine, shaved parmesan & croutons

CALAMARI FRITTI 21.5

deep fried calamari, shrimp & jalapefios

CAPRESE 15.5

tomatoes, mozzarella, basil, balsamico, side of pesto

BRUSSELS SPROUTS W/PANCETTA 18.7

sautéed with Italian bacon in a balsamic glaze

SPINACI 15.5

spinach, caramelized walnuts, strawberries, dried cranberries,

BURRATA CON PROSCIUTTO CRUDO 21.5

Prosciutto di Parma served over buttery mozzarella
feta cheese & balsamico

BURRATA DELLA CASA 19.5

fresh creamy burrata mozzarella on a bed of sauteed spinach and sun

dried tomatoes, drizzled with aged balsamic reduction, toasted bread

WEDGE 15.5
crisp wedge of iceberg lettuce, generously drizzled with our house-
made, creamy blue cheese dressing. topped with smoky crumbled

bacon, juice cherry tomatoes, and thinly sliced red onion

BRIE AL FORNO 12.5

oven roasted brie cheese on housemade bread, topped with cherry (add shrimp 7.5 chicken 5.5)

tomatoes, asparagus, balsamic glaze and hot honey
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12” NEW YORK STYLE PIZZA

Cheese 21.5

Spinach Ricotta 25.5
mozzarella, spinach & ricotta

Soprano 28.50
pepperoni, sausage & meatballs

Available Monday - Thursday

Mon-Th 4pm-6pm

Efpeciat (Puiced O)ine, (feer,

and Ofetect @ﬁeﬁze/w/

1825 India Street, San Diego | (619) 693-5204 | www.illando.com



PASTA E RISOTTO
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PAPPARDELLE BOLOGNESE 26.95

handmade pasta in our housemade meat sauce

TORTELLONI AL BRASATO 30.25
large tortelli filled with short ribs,

sautéed in butter & sage

RISOTTO AI FUNGHI PORCINI 25.5

slow cooked rice, porcini mushrooms, garlic, parsley

RISOTTO ALLA PESCATORA 26.5

slow cooked rice with clams, shrimp & mussels in a marinara sauce

GNOCCHI AL PESTO 25.5

crushed garlic, pine nuts, salt, basil leaves, Parmesan cheese

SPAGHETTI ALLE VONGOLE VERACI 28.5

manila clams sautéed in a white wine sauce

RAVIOLI ALL'ARAGOSTA 32.5

lobster filled in a creamy vodka sauce

RAVIOLI RICOTTA E SPINACI 26.5

ricotta cheese & spinach filled

choose your sauce: vodka, pomodoro, bolognese

SPAGHETTI ALLA CARBONARA 26.5

guanciale, egg, pecorino cheese

RIGATONI ALL" AMATRICIANA 30.5

sauce made with tomatoes, guanciale, pecorino romano cheese,

black pepper, extra virgin olive

FETTUCINE GAMBERI E PANCETTA 32.5

handmade pasta, shrimp & Italian bacon sauteed in a vodka sauce

SPAGHETTI ALLO SCOGLIO 28.5

clams, mussels, shrimps, marinara sauce

Penne substitution available | Gluten-Free available upon request +$5

SECONDI
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POLLO ALLA PARMIGIANA 34.5

lightly breaded chicken breast topped with mozzarella cheese &

marinara sauce served with spaghetti al pomodoro

OSSOBUCO ALLA MILANESE 39.5
slowly cooked veal shank served with

Milanese style saffron risotto

ABBACCHIO A SCOTTADITO 39.5
rosemary & thyme grilled lamb chops with fig sauce,

served with sautéed vegetables

SALMONE ALLA GRIGLIA 35.5
grilled Atlantic Salmon seasoned in lemon and white wine

served with sautéed vegetables

TAGLIATA ALLA FIORENTINA 41.50

grilled NY steak served over a bed of arugula,

shaved grana padano and cherry tomatoes

CONTORNI
WS
SAUTEED MUSHROOMS 9
SAUTEED ASPARAGUS 9
PARMESAN TRUFFLE FRIES 9

STEAK POTATOES 9
GRILLED VEGETABLES 9

*We are happy to offer one complimentary bread basket per table.

Additional baskets are available for $3.

egan Cfent

RISOTTO AI FUNGHI PORCINI 24.75

[talian rice, porcini mushrooms,

garlic, black pepper and parsley

PASTA AL SUGO DI POMODORO 21.45
choice of spaghetti or penne,

housemade tomato sauce

PENNE PUTTANESCA 23.5

kalamata olives, capers, fresh tomatoes, garlic

SPAGHETTI ARRABBIATTA 23.5

spicy pomodoro sauce

20% GRATUITY WILL BE ADDED TO
PARTIES OF 6 OR MORE

Follow Us!

**Consuming raw or undercooked meats, poultry, shellfish,

or eggs may increase your risk of food-borne illness.
Make sure to notify your server of any allergies or dietary restrictions



