
FOR THE TABLE
Busalacchi’s garlic bread [12.95]   
Family recipe since 1982

Roasted BONE MARROW  [21.95]     
Stockyard Farms Bone Marrow, Apricot Chili Jam
• Ask Your Server About Our Bone Marrow Shot!•

Lollipop chops [23.95]     
Blackened Lamb, Gorgonzola Sauce

ARANCINI [19.95]
Arborio Rice, Mozzarella, Parmigiana, Broccoli, 
Truf!e Cream

bruschetta di melanzane [19.95]
Chilled Eggplant, Marinara, Pistachio Pesto, Burrata
Grilled Ciabatta

MUSSELS ‘NDUJA [25.95]      
Salt Spring Mussels, Spicy Salami, Garlic, Lemon, Butter
White Wine, Grilled Ciabatta

BURRATA CAPRESE [19.95]
Heirloom Tomatoes, Burrata, Basil, Balsamic Glaze

CARPACCIO [19.95]   
Raw Short Rib, Capers, Shaved Parmigiano, Arugula, 
Lemon Basil Vinaigrette

FIORI DI ZUCCA [19.95]
Tempura Squash Blossoms, Quattro Formaggi, 
Apricot Chile Jam

Sicilian meatballs [19.95]
Sirloin, Pecorino, Sugo, Caprino

SAUSAGE AND PEPPERS [19.95]
Housemade Sicilian Sausage, Peppers, Onions

CRUDO BAR
carpaccio di tonno  [19.99]
Ahi Tuna, Citrus Soy Reduction, Jalapeno

RICCIOLA  [19.99]
Yellowtail, Potato, Scallions, White Truf!e Oil, Red Wine Vinegar

half dozen oysters [19.96]
Chef’s Daily Choice

GREENS
BUSALACCHI CAESAR [14.95]
Busalacchi’s Recipe, Garlic Breadcrumbs

PANZANELLA SICILIANO [15.95]
Heirloom Tomatoes, French Green Beans, Red Onions,
Italian Olives, Avocado, Crusty Bread, Rose Vinaigrette

BIETOLE [14.95]
Arugula, Frisee, Red Beets, Goat Cheese, Caramelized Pecans,
Basil Thyme Vinaigrette 

PASTA (Gluten-Free Available)
Add Chicken 8, Shrimp 9 

Bolognese al FORNO [27.95]
Baked Anelletti, Beef and Pork Sausage Ragù, English Peas, Tre Formaggi

gnocchi [27.95]
Pistachio Pesto, Cream, Oven Roasted Tomato

FRUTTI DI MARE [31.95]
Spaghetti, Clams, Mussels, Shrimp, Calamari, Marinara, Parsley

CARBONARA [27.95]
Fettuccini, Guanciale, Bacon, English Peas
Panna, Farm Fresh Egg Yolk

lobster fusilli [34.95]
Fusilli Bucati, Lobster, Garlic, Butter, Calabrian Chili, Parsley, Lemon Zest

FUNGHI E TARTUFO [28.95]
Pappardelle, Mushroom Medley, Cream, Mascarpone, White Truf!e Oil 
Tableside Shaved Summer Truf!es [22.00]

RIGATONI SALSICCIA [27.95]
Housemade Sausage, Spicy Rosa Sauce, Chives

short rib lasagne [32.95]
Braised Short Rib, Bechamel, Sugo, Mozzarella

MAIN DISH
POLLO PARMIGIANA [36.95]

Breaded Chicken Breast, Chunky Tomato Sauce, Mozzarella, Burrata, 
Parmigiano, Pecorino
Served with Gnocchi Marinara

SEA BASS SCOTTATO [44.95]
Chilean Sea Bass, Pan Seared, Roasted Red Pepper Sauce, 
Garlic Broccolini

SICILIAN bone-in RIBEYE  [69.95]
Bone-In, Sicilian Seasoning, Roasted Garlic Whipped Potatoes, 
Sauteed Broccolini

Short Rib Brasato  [38.95]
5 Hour Braise, Barolo Demi Glace, Whipped Potatoes, Sauteed Spinach

PIZZA 
(Gluten-Free, Cauli!ower Crust, Vegan Mozzarella Available)

PROSCIUTTO E TARTUFO [26.95]
Mozzarella, Prosciutto, Arugula, White Truf!e Oil

burrata  [24.95] 
San Marzano Tomatoes, Burrata, Basil 

DOLCe E PICcANTE [26.95]
Soppressata, Calabrian Chiles, Lavender Honey, Bermuda Onions, 
Mozzarella, Grana Padano, Basil

PEPPERONI  [24.95] 
San Marzano Tomatoes, Mozzarella, Charred Pepperoni, Parmigiano

cocktails
sun-kissed & bright
GOSTOSA  [17]
Grey Goose Watermelon Basil Vodka, Cachaca, 
Watermelon, Lime

donnarosa  [17]
Uncle Ed’s Dragon Berry Vodka, Cranberry Juice, Lemon

tropical & spiced
SICILIAN PUNCH  [18]
Milk Washed Blind Burro, Pineapple. Averna, Orgeat, 
Charred Pineapple Foam

FUOCO  [17]
Flecha Azul Tequila, Sicilian Blood Orange, 
Patron Jalapeno Cintronge, Lime, Tajin

CATANIA kiss  [18]
Botanist Gin, Ancho Reyes, Avocado, Lime

mondello  [17]
Patron Reposado, Passion Fruit, Aperol, Lime 

bold & bEAUTIFUL
MIDNIGHT IN TORINO  [18]
Browne Family Vanilla Bourbon, Averna, Luxardo, 
Aztec Chocolate Bitters

FUMOSA  [18]
Del Maguey Vida Mezcal, Italicus, Ramazzoti, Lemon

summertime refreshers

barbusa sangria  
Housemade, Choice of White or Red  [16]

BARBUSA SPRITZ   
Aperol, St. Germain, Prosecco 
Choice of : Grapefruit, Lemon, or Orange [16]

PJ SPRITZ   
Sarti, White Peach Red Bull, Prosecco [16]

busa fountain (Serves 4-6) 
Choice of  Spritz or Sangria [80]

the     bar

busa Espresso Martini [16] 
“The Original Busa Espresso Martini” 

banana Espresso Martini [16] 
Busa, Banana, Fresh Espresso

      *Please inform your server of any allergies you have. Our food may have come in contact with or be prepared with milk, eggs, wheat, soybean, peanuts, tree nuts, "sh, and shell"sh.
**Consuming raw or undercooked meats, poultry, seafood, shell"sh or eggs may increase your riske of foodborne illness

WHITEs BY THE GLASS
SPARKLING
ITALIAN, Sparkling | val D‘ocA | Italy 187ml  [13]

Moscato | Allegre | Italy [13]

CHAMPAGNE | G.H. MUMM | FRANCE  [19]

Whites
FalanghinA | FEUDI DI SAN GREGORIO | Italy [14]

Pinot Grigio | Santa Margherita | Italy  [17]

Pinot Grigio | Barone Fini | Italy [12]                                                  
TREBBIANO | GABRIELLA | Italy [16]      
VERMENTINO | LA CALA | Italy [15]                                                                 
Chardonnay | Daou | paso Robles [16]

Chardonnay | frank family | napa  [20]

Rose’ Wine | Barbusa House Selection  [13]

Sauv Blanc | CROSSINGS  | NZ [15]

reds BY THE GLASS
ITALIAN RED & international Red
barbera d’ alba | tenuta rocca | Tuscany [15] 
Chianti | Ruffino | Tuscany [13] 
Chianti RISERVA | NOZZOLE | Tuscany [16]

montepulciano | CARLETTO | ABRUZZO [13]

Super Tuscan | MODUS | tuscany [22] 
Super Tuscan | RICASOLI | tuscany [15] 

Domestic Red
Blend | WALKING FOOL -CAYMUS |  SUISUN [20] 
Cabernet | Daou | paso robles [21]

cabernet | heritage - browne | washington [16]

CABERNET | CAYMUS CALIFORNIA  [30] 

Pinot Noir | ETUDE | CARNEROS [20]

Pinot Noir | THE CALLING | MONTERREY [15

BEER
HAZY IPA | KARL STRAUSS | San DIEGO  [10]

BUSA pilsner  | when in ROM  | San CLEMENTE [9]

IPA | KETCH BREWING  | San DIEGO [9]

PADRES SUPER LAGER | BALLAST POINT  | Sd [10]

MEXICAN STYLE lager | xteca | San DIEGO [9]

SEASONAL NON ALCOHOLIC  [7]

drinks food


