INSALATE E ANTIPASTI
MISTA













    8.00
    Chopped butter lettuce, radicchio, shaved carrots and sliced tomatoes 

    dressed with aceto balsamico and extra virgin olive oil


RUGOLA E RADICCHIO





        


                   10.00

    Rugola and radicchio lettuce, topped with shaved parmesan cheese 

    and sliced tomatoes dressed with aceto balsamico and extra virgin olive oil
DELFINI CAESAR’S








                

  11.00

    Hearts of Romaine lettuce, shaved Reggiano cheese, tossed with light 

    Caesar’s dressing, and fresh home made garlic croutons

INSALATA SPECIALE










  18.00

    Combination of rugola e radicchio, caprese and prosciutto e melone

POMODORI E CIPOLLE










  11.00

    Fresh sliced tomatoes, topped with finely sliced onions, basil and anchovies

CAPRESE
                                                                       



  13.00

    Fresh buffalo style mozzarella cheese with sliced tomatoes and fresh basil

BURRATA










                
  15.00

    Fresh, soft, creamy mozzarella cheese, on bed of fresh rugola, with

    cherry tomatoes, extra virgin olive oil and 12 year old aceto balsamico 

INSALATA DI CARCIOFINI                                                                                       16.00

    Shaved fresh baby artichokes tossed with fresh rugola, diced celery, Parmesan

    cheese, in lemon, garlic, mustard dressing. (Contains pasteurized eggs)
PEPERONI ARROSTITI CON CAPRINO FRESCO
  


                
14.00

    Roasted yellow and red bell peppers, brushed with extra virgin olive oil, topped     

    with fresh parsley, served with Kalamata olives and fresh sliced goat cheese

PROSCIUTTO E MELONE









  18.00

    Parma ham, topped with fresh cantaloupe melon





BRESAOLA












  18.00

    Imported aged beef tenderloin, topped with fresh rugola, shaved Reggiano cheese.

    olive oil and lemon juice

BRUSCHETTA











             7.00

    Toasted bread, topped with fresh chopped tomatoes and basil, lightly seasoned with     
    garlic
SPINACI  or  RAPINI AGLIO, OLIO e PEPERONCINO

              
             7.50

    Baby spinach, sautéed with garlic cloves, olive oil and a touch of red chili peppers

INSALATA DI MARE ( lukewarm )





                       
  22.00
    Manila clams, NZ. mussels, shrimp & calamari, with ext. virgin olive oil & lemon j. 

GRILLED CALAMARI





                       


  16.00
    Grilled calamari dressed with a touch of Worcestershire sauce

ZUPPE
ZUPPA DI VEGETALI









            9.50

     Fresh vegetable soup ( vegetable broth )

PASTA E FAGIOLI










            9.50

     Finely chopped pasta with purée of white cannelloni beans soup ( chicken broth )

ZUPPA DI ASPARAGI








  
          11.00
     Fresh asparagus purée, with a little onions, garlic and potatoes in the mix,  

     chicken broth ( non dairy )

ZUPPA DI PESCE IN GUAZZETTO






     
          30.00
     Clams, mussels, calamari, shrimp, crab claw and fish in a lightly spicy tomato sauce                                          SHRIMP DELFINI IN GUAZZETTO




                                    18.00
     Shrimp in a lightly spicy tomato sauce with garlic bread           

PASTE
            CAPELLINI  ALLA CHECCA








     14.50
        Angel hair with fresh chopped tomatoes, basil, a touch of extra virgin olive

        oil and a touch of fresh finely chopped garlic  

    RIGATONI ALLA NORMA







    17.00

Eggplant, plum tomatoes, basil, scamorza cheese, onions, garlic, basil
         thyme and a touch of red chili flakes
    LINGUINE AL PESTO E POMODORO






     16.00

         Linguine pasta with traditional home made pesto and tomato sauce       

    PENNE ARRABBIATA









     14.50

         Penne pasta with lots of garlic cloves in spicy tomato sauce


    FETTUCCINE BOLOGNESE








     17.00

         Flat egg noodles with delicate lean, ground, free range veal in tomato sauce

    PENNE AL POMODORO E BASILICO






     14.50

         Penne pasta with basil and tomato sauce








    RIGATONI GORGONZOLA








     16.00

         Tubular pasta in a creamy gorgonzola sauce
    RIGATONI MATRICIANA








     18.00

Pancetta, onions, pecorino cheese, garlic, red chili flakes
    LINGUINE AL RADICCHIO








    18.00

         Linguine pasta with pancetta, radicchio, cream and parmesancheese
    LINGUINE PORTOFINO








     19.00

         Linguine pasta with fresh chopped tomatoes, shrimp, basil, extra virgin 

         olive oil and a touch of fresh finely chopped garlic

    LINGUINE MARE










     22.00
         Linguine pasta with clams, mussels, shrimp, calamari, crab claw, garlic, parsley 

         and a touch of red chili peppers. Choice of tomato or white wine sauce

    LINGUINE CLAMS AND PORCINI IN BIANCO




     22.00
         Linguine pasta with Manila clams and fresh porcini mushrooms in 

         white wine garlic sauce

   ZUCCHINI AS “SPAGHETTI PASTA” SUBSTITUTION


                4.00

   SUBSTITUTE TO GLUTEN / WHEAT- FREE  RICE PASTA 


        2.00
  CARNI 
(Chicken / veal dishes served with roasted potatoes and sautéed vegetables)
  PETTO DI POLLO (Free range)






       
     23.00
        Boneless, skinless, pounded, seasoned, grilled breast of chicken, 
        seasoned with a touch of garlic and rosemary
  PETTO DI POLLO PIZZAIOLA  (Free range)                                                 24.00
        24.00

        Boneless, skinless, pounded, breast of chicken, sautéed in oregano tomato 

        sauce
  COSTOLETTA DI VITELLO MILANESE
(free range)



     44.00 

        Thinly pounded, pan fried veal rack (contains egg)
  SCALOPPINE AI FUNGHI (Free range)






     28.00

        Medallions of veal, sautéed with a white wine mushroom sauce,

  SCALOPPINE AL MARSALA
(Free range)





     28.00

       Medallions of veal, sautéed with Marsala sauce 

  SCALOPPINE PICCATA AL LIMONE (Free range)



   
     28.00

        Medallions of veal, sautéed with white wine, lemon and butter sauce 

  SCALOPPINE AI CARCIOFINI FRESCHI E VINO BIANCO (Free range)
     30.00

Medallions of veal, sautéed with a white wine baby artichokes sauce

  TAGLIATA DI MANZO (CERTIFIED ANGUS NATURAL)



     35.00
        Sliced, New York steak, with balsamic sauce, (olive oil, raw garlic,

        lemon, basil) on a bed of rugola, sautéed rapini & roasted potatoes
PESCI
FARM RAISED ATLANTIC SALMOM 


                          MARKET PRICE
     White wine oven baked and served with roasted rosemary potatoes                                                                                                          
     and sautéed mix vegetables
NEW ZEALAND CENTER CUT SWORDFISH                                       MARKET PRICE
     Grilled and served with roasted rosemary potatoes and sautéed         

     mix vegetables  
JUMBO SHRIMP                                                                                    MARKET PRICE
     Butterflied and grilled, served with roasted rosemary potatoes and    

     mixed vegetables
BRANZINO MEDITERRANEO                                                               MARKET PRICE

     Mediterranean striped bass, baked with white wine, a touch of 
     rosemary and garlic, served with roasted rosemary potatoes and    

     spinach sautéed with garlic and red chili flakes



EXTRA VEGETABLE SIDES                                       $ 5.00 (EACH)                       






Sautéed or steamed:

         carrots, broccoli, yellow squash, spinach, rapini.
 also:

         rosemary roasted potatoes, fresh chopped       
         tomatoes and basil  
Directions:
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       147 West Channel Rd

Santa Monica  Ca. 90402

310 – 459-8823  (Fax) 310 – 459 8694
WWW.CAFFEDELFINI.COM



           Open for dinner 7 days a week
    Monday – Thursday: 5:30 to 10:00

    Friday & Saturday: 5:30 to 10:30

                           Sunday: 5:00 to 9:30
               Catering and Banquets
                                     “Let us cater your party events,
      large or small,

      at your place, 

  in our private banquet room (up to 40)

 or the whole restaurant

 (For pricing, please visit our web page)
  Delivery Service and Take Out   
 10% discount only on 3 of the same menu item 
Minimum for delivery $ 30
Pacific Palisades, Santa Monica, Brentwood    

Prices subject to changes without notice

    Revised 11/01/10















