
L U N C H  M E N U

S O U P

t u s c a n  r i b o l l i t a

tuscan vegetable soup / house-cured bacon /  
fresh chicken broth 5

S A L A D S

a l l  s a l a d s  m a d e  w i t h  lo c a l  f a r m e r s 
v e g e t a b l e s . 

b i g a  a n t i pa s t o  s a l a d
little gems / shaved red onions / pepperoncini / 
heirloom tomatoes / pickled peppers / artichoke 
/ smoked mozzarella / Italian cured salami / 
Calabrian chili vinaigrette 12

w i l d  a r u g u l a  s a l a d
cucumber / tomato / castelvetrano olives / raisins 
/ sliced almonds / goat cheese / meyer lemon 
vinaigrette 11

wa g y u  b e e f  o r  s h r i m p  c a e s a r  s a l a d
seasonal farmer’s lettuce / shaved radish / olive oil 
croutons / parmesan / Valdivia  tomatoes 16

b u f f a l o  m o z z a r e l l a  c a p r e s e  s a l a d

thai basil / buffalo mozzarella / tuscan olive oil 13

wa r m  o c t o p u s  s a l a d

warm octopus salad / smoked buffalo mozzarella /
Calabrian chili aioli / arugula / Valdivia farms 
heirloom cherry tomatoes / meyer lemon vinaigrette 15

S A N D W I C H E S

a l l  b r e a d s  a r e  o r g a n i c  a n d 
h o u s e  m a d e ! !

b r e a d  c h o i c e s :  s l o w  f e r m e n t  w o o d 
f i r e d  b a g u e t t e ,  b i g a  r o l l ,  f o c a c c i a .

t h e  k i t c h e n  s i n k :  l e t t u c e . 
t o m a t o .  m ayo .  m u s t a r d .  o n i o n s . 
p e p p e r o n c i n i .  p i c k l e s .  i t a l i a n 
d r e s s i n g . 

i t a l i a n  h a m

prosciutto cotto / mortadella / mozzarella / 
caramelized onion / arugula 12

c a p r e s e 	
house-made mozzarella / genovese basil / sun-
dried tomato tapenade / pesto aioli 10

c l t 		
baked crispy mary’s organic chicken skin / 
scamorza / tomato / pickled onions / basil / 
wild arugula / lemon aioli 12

c l a s s i c 	
prosciutto di parma / wild arugula / heirloom 
tomatoes / house-made mozzarella 13

v e g g i e  	
avocado / cucumber / lettuce / tomato / 
sprouts / onions / meyer lemon 11

p o r c h e t t a  	
shaved porchetta / provolone / garlic spinach / 
pickled red onion / pesto aioli 15

r o a s t  b e e f

roast beef / peperonata / smoked provolone / 
caramelized onions 13

t h e  c a p p y  	
capicola / provolone / the kitchen sink 12

c a l a b r i a n  b l t

house cured bacon / heirloom tomatoes / little 
gems / calabrian aioli 12

m u f f a l e t t a

prosciutto cotto / mortadella / genoa salami 
/ housemade fior di latte / provolone / olive 
spread 14 

t o n n o  	
tuna conserva / the kitchen sink 13

t h e  i t a l i a n  s t a l l i o n  	
prosciutto / mortadella / capicola / genoa / 
provolone / the kitchen sink 14

f r e n c h y

roast turkey / brie / wild arugula / fig jam 12

c h i c ky  c h i c ky  pa r m  pa r m

organic chicken breast / olive oil / bread crumbs 
/ heirloom tomato sauce / house-made fior di 
latte 15



N A P O L E T A N A  P I Z Z A 
 
a t  b i g a ,  a l l  o f  o u r  p i z z a s  a r e  d o n e  i n  t h e  

t r a d i t i o n a l  o l d  w o r l d  i t a l i a n  m e t h o d . 

t h e y  a r e   c a r e f u l ly  c h a r r e d  i n  o u r  8 5 0 

d e g r e e  w o o d  b u r n i n g  o v e n s  i n  l e s s  t h a n 

9 0  s e c o n d s !  a t  b i g a  w e  o n ly  u s e  t h e  f i n e s t 

i n g r e d i e n t s  f o r  o u r  p i z z a s ,  f r o m  u s i n g 

l o c a l  f a r m  i n g r e d i e n t s  o r  s t r a i g h t  f r o m 

I t a ly .  
 
m a r g h e r i t a 
san marzano tomatoes / house-made fior di latte 
mozzarella / basil / olive oil / parmesan 13 
 
 
a n g e l i c a 
parmesan / pecorino / truffle goat / house-made 
fior di latte mozzarella/ garlic / ricotta / garlic 
cream / heirloom cherry tomatoes / olive oil 16 
 
 
v i t t o r i a 
local eggplant parmesan / roasted eggplant / garlic 
/ pecorino / smoked buffalo mozzarella /  
san marzano tomatoes / parmesan / olive oil bread 
crumbs 16.5 
 
 
f u n g h i 
wood roasted Hen of the Woods & Oyter mushrooms 
/ Meza farms egg / roasted garlic / parmesan / 
pecorino / house-made fior di latte mozzarella/ 
thyme / maldon salt 17 
 
 
d . o . p 
san marzano tomatoes / imported buffalo  
mozzarella / basil / tuscan extra virgin olive oil 19 
 
 
d i av o l a  &  p o l p o 
braised octopus / calabrian chili / san marzano 
tomato /  garlic pickled onions / italian oregano / 
house-made fior di latte mozzarella / parmesan / 
basil / olive oil 18 
 

L O C A L  F A R M E R S 
P A R T N E R S :  m e z a  r a n c h  / 
va l d i v i a  f a r m  /  s m i t  f a r m s  / 
m a c i e l  f a r m s  /  c o l e m a n  f a r m s 
/  s t e h ly  f a r m s  /  r  &  l  f a r m s 
/  k awa n o  f a r m s  /  m i c h o l i c h 
a p i a r y  /  w e i s e r  f a r m s  /  c yc l o p s 
f a r m s  /  z a c h  &  m a r i a  /  c a t a l i n a 
s e a f o o d  /  c o o k s  r a n c h

 
 
b i a n c a 
house-made fior di latte mozzarella / heirloom che-
rry tomatoes / raw basil / taggiasca olive /  
stracchino cheese / Maldon salt / Italian oregano 16.5 
 
 
a n n a 
san marzano tomatoes / house-made fior di latte 
mozzarella / prosciutto cotto / gorgonzola dolce 16 
 
 
g i u l i a  
house-made fior de latte mozzarella / pecorino / 
parmesan /basil / burrata / prosciutto di parma / 
fennel pollen / local honey / figs / saba 18 
 
 
c a m i l l a 
spicy calabrese salami / house-made italian sausage 
/ Balistreri guanciale / rosemary / house-made fior 
di latte mozzarella 17 
 
 
c a r l o t t a 
artichoke & spinach  / romano artichokes / local 
spinach / panna / parmesan / ricotta 16 
 
 
s l o a n e 
margherita / 18 month prosciutto di parma /  
arugula / imported Italian burrata from Puglia 18 
 
 
c a t e r i n a 
san marzano tomatoes / oregano / house- made fior 
di latte mozzarella / house-made italian sasauge / 
italian frying peppers / caramelized onions 17 
 
 
s o f i a 
garlic cream / wood cooked Italian porcini /  
house-made fior di latte mozzarella / pecorino  
/ butter roasted leeks / sel gris 19

S U N  9 A- 8 P
M O N  C LO S E D

T U E S -T H U R S  1 1 A- 9 P
F R I  1 1 A- 1 0 P
S AT  9 A- 1 0 P 

9 5 0  S I X T H  AV E . 
S A N  D I E G O,  C A  9 2 1 0 1 

619.794.0444 
bigasandiego.com
#bigasandiego


