
Served family-style.  

All dishes listed below are included in this menu selection. 
Our menu changes frequently, based on seasonality & local harvest.

$45 per person.

marisilajolla.com

C I N N A M O N  RO L L
baked fresh daily, limited availability 

cinnamon, pistachios, whipped mascarpone

F O C AC C I A 
organic tehachapi red fife, bagna cauda 

L I T T L E  G E M 
caesar, parmigiano-reggiano, sourdough

E G GS  I N  P U RGATO RY
pomodoro, parmigiano-reggiano, basil, sourdough toast 

R I GATO N I
pomodoro, calabrian chilis, basil, stracciatella

I TA L I A N  D I P SA N DW I C H 
braised short rib, parmesan cream, pickled fresno peppers, basil slaw

S E A S O N A L S O F T S E RV E  S W I R L
chocolate and hazelnut swirl with chocolate pearls  

and candied hazelnut

SECOND COURSE

THIRD COURSE

FIRST COURSE



marisilajolla.com

COCKTAILS
B E L L I N I 

clarified white peaches, sparkling wine

M A R I S I  S P R I T Z 
rinomato americano bianco, apollonia’s limoncello, 

sparkling wine  

B LO O DY M A RY 
vodka, tomato juice, colatura, celery, chile de árbol

B R E A K FA ST M A RT I N I 
gin, bergamot, lemon, orange marmalade

BEER
M A R I S I  I TA L I A N  ST Y L E  P I L S N E R

made with the highest quality malts 
and subtle noble hops


