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

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

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

B E E F C A R PACC I O
salsa verde, pine nuts, calabrian chilis, horseradish

P I STAC H I O  & R A S P B E R RY 
S O F T S E RV E  S W I R L 

pistachio white chocolate crisp

L E MO N  R I COT TA PA N C A K E S
whipped lemon ricotta-mascarpone, maple syrup, black currant sauce

B R I O C H E  F R E N C H  TOA ST
custard-soaked brioche, whipped vanilla mascarpone, 

tamai family farms strawberries, maple syrup

S P I C Y 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

SECOND COURSE

FIRST COURSE

served family-style.

marisilajolla.com

THIRD COURSE

Our menu changes frequently, based on seasonality & local harvest.
$65 per person.



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

marisilajolla.com


