
PASTA
Fresh Cavatelli Pasta
Basil Pesto, Pine Nuts, Parmesan, Garlic, EVOO $11/$17

Fresh Cheese Ravioli
House-made Tomato Sauce, Cream, Parmesan $12/$18
Cacio é Pepe
Spaghetti, Parmesan, Pecorino, Cream, Black Pepper $11/$17

STARTERS
Rosie’s Meatballs (3)
House-made Tomato Sauce $13
Roasted Cauliflower (GF)
Shallots, Parmesan $10
Burrata & Roasted Beets
Pistachio, Fresh Basil, Balsamic Reduction, EVOO, Grilled Bread $16
Pepperoni Rolls (4)
Provolone, Fresh Mozz, Marinara Dipping Sauce $14

MARKET SALADS
Add Piadina Bread $4
Add Herb Roasted Chicken Breast $8

Caesar
White Anchovies, Herbs, Piadina Croutons $16

Roasted Beet
Goat Cheese, Mixed Greens, Red Onions,
Basil, Candied Pistachios, Shallot Vinaigrette $17

Chopped Kale Salad
Dates, Roasted Almonds, Ricotta Salata, Citrus

$Vinaigrette

Mediterranean
Tomatoes, Cucumbers, Peppers, Red Onions, Kalamata Olives,
Feta, Capers, Red Wine-Oregano Vinaigrette $16
Italian Tuna and White Bean
Tomato Panzanella, Yellowfin Tuna, Capers, Red Onions,
Mixed Greens, Basil Vinaigrette $18

$16

Locale Chopped
Romaine, Provolone, Genoa Salami, Tomatoes, Red Onion, 
Crispy Ceci Beans, Pepperoncini Vinaigrette

PIZZA ROSSA
San Marzano Crushed Tomato, Hand-Pulled Fresh Mozzarella,
Parmesan, Extra Virgin Olive Oil

Margherita
Fresh Basil $19

Soppressata Salame
Roasted Peppers, Smoked Mozzarella $21

Caprese
Grape Tomatoes, Basil Pesto, Toasted Pine Nuts $21

Puttanesca
White Anchovies, Capers, Olives, Oregano, Chili Flakes $20

Mushroom and Sweet Onions
Fresh Thyme $20

Prosciutto and Arugula
Lemon / EVOO Drizzle $23 

Sweet Italian Fennel Sausage
Red Onions $20

Spicy Salame
Calabrese Peppers, Honey Drizzle $22

Capricciosa
Cotto Ham, Mushroom, Roasted Artichoke, Olives $22

$15

Fresh Burrata

Bambini (under 11)
32$Basil

PIZZA BIANCA
Hand-Pulled Fresh Mozzarella, Parmesan, Extra Virgin Olive Oil,
Garlic

Fresh Ricotta
Fresh Sage, Sea Salt, Black Pepper $20

Shaved Brussels Sprouts
Pancetta, Pecorino $21

Roasted Artichoke
Shaved Padana, Arugula, Lemon / EVOO Drizzle $20

Roasted Potato
Fontina, Pancetta, Green Onions $21

Thyme Roasted Mushroom
Mascarpone, Shaved Padana, Chives $21

Crimini Mushroom & Fontina
Truffle Oil, Chives $23

CREATE YOUR OWN
Rossa
Crushed Tomato, Hand-Pulled Fresh Mozzarella,
Parmesan, Extra Virgin Olive Oil $19

Bianca
Hand-Pulled Fresh Mozzarella, Parmesan,
Extra Virgin Olive Oil, Garlic $19

Add Toppings:
White Anchovies $3
Arugula $2
Kalamata Olives $2
Red Onions $2
Fresh Ricotta $3
Sauteed Onions $2
Roasted Artichokes $3
Calabrese Peppers $3
Pepperoni $2
Honey Goat Cheese

Tomatoes $2
Roasted Peppers $2
Smoked Mozzarella $3
Prosciutto $4
Soppressata $3
Sweet Fennel Sausage $3
Pancetta $4
Egg $3
Mushrooms $2

$2 $4

16

SWEETS
Arborio Rice Pudding $8

Chocolate Hazelnut Pudding $8

BEVERAGES
Bottled Soft Drinks $6

Italian Bottled Water (1L) - Flat or Sparkling $8

Freshly Brewed Iced Tea $4

$5

5$ edanomeL

Espresso

 

1718 S. Catalina Ave. 310.540.9190

Redondo Beach, CA 90277

locale90.com

ADDRESS PHONE

Nutella Pizza $14

S’Mores Pizza $16

Roasted Artichoke
Arugula, Shaved Padana, Lemon, EVOO $13



Just a few things we want you to know...

We encourage you to choose no more than three toppings, Basta! Neapolitan pizzas are meant to be lightly topped to highlight the flavor and quality ingredients

Your pizza’s crust will be charred in spots. That’s correct and how it should be. It adds flavor.

Pizza for One - Each pizza is made to feed one person, but feel free to go ahead and share.

In Italy, they eat pizza with a fork and knife. We won’t judge you if you don’t, but we thought you might want to know

In Italian, Locale means local and is pronounced “Lo-cal-ay”

The “90” means ... well, we’ll let you figure that one out!

Please ask for Seasonal Specials


