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To make your evening even more scenic, consider booking our deck.  
Complete with candles and heaters, our outdoor space is a great option for 
those wanting to enjoy the fresh La Jolla air with 26 to 30 of your closest 

friends, family, or coworkers. 
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C R U D I T É 
farmers market vegetables, citrus vinaigrette 

$9 per person  

C H A RC U T E R I E 
house cured and smoked meat, 

assorted italian cheeses 
$12 per person

DISPLAYED
15 person minimum order.

R AC K O F L A M B 
seasonal accompaniments

$120 for 8 pieces

B E E F T E N D E R LO I N 
seasonal accompaniments

$100 for 24 oz

LO C A L F I S H 
green chermoula, crispy herbs & fresno peppers

$55 for 2 lbs 

R AC K O F P O R K 
seasonal accompaniments

$110 for 32 oz

GRILLED

PASTA
S P I C Y R I GATO N I 

pomodoro, calabrian chilis, stracciatella, basil
$7 per person

P E STO  C A M PA N E L L E 
pine nuts, parmigiano-reggiano

$8 per person

S H O RT R I B  PA P PA R D E L L E 
ragu, parmigiano-reggiano

$10 per person

TRAY-PASSED ITEMS

C AV I A R
potato chips, sour cream, chives 

$300 for 100 grams

P RO S C I U T TO  & M E LO N 
prosciutto di parma 24mo, weiser farms melons, 

30yr aged balsamic 
$4 per piece

WO O D - G R I L L E D  M E AT BA L L
pomodoro, parmigiano-reggiano 

$4 per piece

C A P R E S E  S K E W E R
seasonal accompaniments 

$4 per piece

OYST E R S  O N  T H E  H A L F S H E L L
rosé vinaigrette, shallots, pickled fresno mignonette 

MP per piece

B U R R ATA TOA ST
heirloom tomatoes, pesto trapanese 

$3.50 per piece  

P R AW N S
hearth-roasted, herb marinade, salsa verde 

$5 per piece

G R I L L E D  B E E TS
smoked goat cheese, pistachios, raspberries 

$3 per piece

B E E F TA RTA R E
calabrian chilis, pickled shallots, capers 

$4 per piece

LO C A L F I S H  C R U D O
calamansi vinaigrette, shallots, crispy capers, seasonal citrus 

MP

Served individually. Priced per piece, 
minimum order one dozen per item.

DESSERT
B U N E T C U STA R D 

C H E E S E C A K E
chocolate caramel, 

amaretto whipped cream, 
dark cherries 
$4 per piece

W H I T E  T I R A M I S U 
S O F T S E RV E 

nutella coffee caramel, 
chocolate crumble 

$4 per piece

ST R AW B E R RY L E MO N  D O LC I 
almond cake, lemon cannoli cream, 

roasted strawberry jam 
$4 per piece



THIRD COURSE
H E A RT H - ROA ST E D  V E G E TA B L E S 

chef’s selection of grilled vegetables 

B R A N Z I N O
green chermoula, crispy herbs & fresno peppers 

C H I C K E N  M I L A N E S E 
arugula, castelvetrano olives, capers, lemon, parmigiano-reggiano

S P I C Y R I GATO N I 
pomodoro, calabrian chilis, basil, stracciatella

S H O RT R I B  PA P PA R D E L L E 
ragu, parmigiano-reggiano

SECOND COURSE

G R I L L E D  B E E TS 
smoked goat cheese, pistachios, raspberries 

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

TO M ATO  C A R PAC C I O 
heirloom tomatoes, burrata, basil oil, 30yr aged balsamic

F O C AC C I A
organic tehachapi red fife, salsa verde

FIRST COURSE

FOURTH COURSE
ST R AW B E R RY L E M O N  D O LC I 

almond cake, lemon cannoli cream, roasted strawberry jam 

B U N E T C U STA R D  C H E E S E C A K E
chocolate caramel, amaretto whipped cream, dark cherries 



THIRD COURSE

SECOND COURSE

FIRST COURSE

FOURTH COURSE

H E A RT H - ROA ST E D  V E G E TA B L E S 
chef’s selection of grilled vegetables 

B R A N Z I N O
green chermoula, crispy herbs & fresno peppers 

C H I C K E N  M I L A N E S E 
arugula, castelvetrano olives, capers, lemon, parmigiano-reggiano 

4 0  OZ  B I ST E C C A A L L A F I O R E N T I N A
porterhouse, market greens, beef jus

S P I C Y R I GATO N I 
pomodoro, calabrian chilis, basil, stracciatella

S H O RT R I B  PA P PA R D E L L E 
ragu, parmigiano-reggiano 

C A R B O N A R A B U C AT I N I 
guanciale, egg yolk, black pepper

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

TOM ATO  C A R PAC C I O 
heirloom tomatoes, burrata, basil oil, 30yr aged balsamic

F O C AC C I A
organic tehachapi red fife, salsa verde 

P RO S C I U T TO  & M E LO N 
prosciutto di parma 24mo, weiser farms melons, 30yr aged balsamic 

G R I L L E D  B E E TS 
smoked goat cheese, pistachios, raspberries 

P R AW N S 
hearth-roasted, herb marinade, salsa verde

ST R AW B E R RY L E M O N  D O LC I 
almond cake, lemon cannoli cream, roasted strawberry jam 

B U N E T C U STA R D  C H E E S E C A K E
chocolate caramel, amaretto whipped cream, dark cherries



COCKTAILS

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   11

BEER

P O R N STA R  M A RT I N I 
served alongside fresh passisonfruit & champagne
vodka, passionfruit, vanilla bean, lime  24

B E L L I N I 
clarified white peaches, sparkling wine  17  

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

limoncello, sparkling wine  17

S I C I L I A N  S U N S E T
gin, cantaloupe, calabrian hot honey,

caper brine, lemon  18

O RO  B L A N CO  M A RGA R I TA 
blanco tequila, oro blanco grapefruit,  

lime, chamomile  20
 

A P R I COT O L D - FA S H I O N E D 
bourbon, apricot, bitters  20



WINE
S PA R K L I N G 

Sorgente Glera   Prosecco, Brut, Friuli-Venezia Giulia, Italy, nv   54

Private Property   Pinot Noir Rosé, Brut, Santa Lucia Highlands, California, 2022   70

Ruinart   Rosé, Brut, Champagne, France, nv   186

Murgo   Nerello Mascalese Rosato, Brut, Etna, Sicily, Italy, 2021   70

Bligny   ‘Grande Réserve’, Brut, Champagne, France, nv   98

Louis Roederer   ‘La Côte’, Blanc de Blancs, Brut, Champagne, France, 2017   220

P I N K & O R A N G E
Liquid Farm   Mourvédre Rosé, Santa Barbara, California, 2022   80

Corzano e Paterno   ‘Il Corzanello’, Sangiovese Rosato, Tuscany, Italy, 2024   54

Cirelli   Trebbiano (orange), Abruzzo, Italy, nv   54

COS   ‘Pithos’ Grecanico (orange), Sicily, Italy, 2022   66

W H I T E
Marangonaz    Turbiana, Lugana, Lombardy, Italy, 2025   60

Pecòl   Sauvignon Blanc, Collio, Friuli-Venezia Giulia, Italy, 2024   66

Ermes Pavese   Prié Blanc, Morgex et de La Salle, Valle d’Aosta, Italy, 2024   82

Bruno Verdi   Pinot Grigio, Oltrepo Pavese, Lombardy, Italy, 2024   62

Foxen   Chenin Blanc, Santa Maria Valley, Santa Barbara, California, 2023   72

La Sibilla   ‘Domus Giulii’, Falanghina, Campania, Italy, 2021   72

Amorotti   Trebbiano d’Abruzzo, Italy, 2021   106

Spottswoode   Sauvignon Blanc, California, 2024   106

Presqu’ile   Chardonnay, Santa Barbara, California 2023   66

Ramey   Chardonnay, Russian River Valley, Sonoma, California, 2022   94

Olbios   ‘Lupus in Fabula’, Vermentino di Gallura, Sardinia, Italy, 2024   76

R E D
Donnachadh   Pinot Noir, Sta. Rita Hills, Santa Barbara, 2023   86

Anthill Farms   Pinot Noir, Sonoma Coast, California, 2024   74 
Sammontana   Sangiovese, Chianti, Tuscany, Italy, 2024   66

La Torre   Sangiovese, Rosso di Montalcino, Tuscany, Italy, 2023   88

Vajra   ‘Albe’, Nebbiolo, Barolo, Piedmont, Italy, 2021   120

Ramey   ‘Claret’, Cabernet Blend, North Coast, California, 2019   78

Montepeloso   ‘A Quo’, Cabernet Sauvignon Blend, Tuscany, Italy, 2024   70

Ravazzi   ‘Prezioso’, Sangiovese / Merlot, Tuscany, Italy, 2020   120

Padelletti   Sangiovese, Brunello di Montalcino, Tuscany, Italy, 2020   190

A. Rafanelli   Zinfandel, Dry Creek, Sonoma, California, 2023   108

Faust   Cabernet Sauvignon, Napa Valley, California, 2023   100

Musella   Corvina Blend, Amarone, Veneto, Italy, 2020   122

Crossbarn   Cabernet Sauvignon, Napa Valley, California, 2021   130

Corison   Cabernet Sauvignon, Napa Valley, California, 2021   290



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

$50 per person

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

cinnamon, pistachios, whipped mascarpone

TOM ATO  C A R PAC C I O 
heirloom tomatoes, burrata, basil oil, 30yr aged balsamic 

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

ST R AW B E R RY L E M O N  D O LC I 
almond cake, lemon cannoli cream, roasted strawberry jam

All beverages are charged on consuption. Additional non-alcoholic beverages available upon request. 

B E L L I N I 
clarified white peaches, sparkling wine  17

M A R I S I  S P R I T Z 
rinomato americano bianco, apollonia’s limoncello, sparkling wine  17 

S I C I L I A N  S U N S E T
gin, cantaloupe, calabrian hot honey,caper brine, lemon  18

B LO O DY M A RY 
vodka, tomato juice, colatura, celery, chile de árbol  18

B R E A K FA ST M A RT I N I 
gin, bergamot, lemon, orange marmalade  18

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  11

SECOND COURSE

FOURTH COURSE

COCKTAILS

BEER

FIRST COURSE

FAMILY-STYLE BRUNCH MENU

E G GS  N A P O L I TA N A
soft eggs, pomodoro, sun-dried tomato, piquillo pepper,

feta cheese, torn herbs, charred sourdough 

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 P I C Y R I GATO N I
pomodoro, calabrian chilis, basil, stracciatella

THIRD COURSE



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

$65 per person

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

cinnamon, pistachios, whipped mascarpone

TOM ATO  C A R PAC C I O 
heirloom tomatoes, burrata, basil oil, 30yr aged balsamic 

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

P RO S C I U T TO  & M E LO N 
prosciutto di parma 24mo, weiser farms melons, 30yr aged balsamic

ST R AW B E R RY L E M O N  D O LC I 
almond cake, lemon cannoli cream, roasted strawberry jam

All beverages are charged on consuption. Additional non-alcoholic beverages available upon request. 

B E L L I N I 
clarified white peaches, sparkling wine  17

M A R I S I  S P R I T Z 
rinomato americano bianco, apollonia’s limoncello, sparkling wine  17 

S I C I L I A N  S U N S E T
gin, cantaloupe, calabrian hot honey,caper brine, lemon  18

B LO O DY M A RY 
vodka, tomato juice, colatura, celery, chile de árbol  18

B R E A K FA ST M A RT I N I 
gin, bergamot, lemon, orange marmalade  18

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  11

SECOND COURSE

FOURTH COURSE

COCKTAILS

BEER

FIRST COURSE

FAMILY-STYLE BRUNCH MENU

E G GS  N A P O L I TA N A
soft eggs, pomodoro, sun-dried tomato, piquillo pepper, feta cheese, torn herbs, charred sourdough 

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 P I C Y R I GATO N I
pomodoro, calabrian chilis, basil, stracciatella 

C A R B O N A R A B U C AT I N I
guanciale, egg yolk, black pepper

THIRD COURSE



PARTIES OF 9 TO 14
For parties of 9 to 14 guests, we have curated a 
four-course family-style menu highlighting Marisi 
classics. You can book this directly through our website, 
under the Special Events tab. For more information, 
please reach out to our General Manager, Karley Maes, 
at kmaes@marisilajolla.com.


