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TRATTORIA CONTADINA 
 
Application No.:  LBR-2021-22-007 
Business Name:  Trattoria Contadina 
Business Address:  1800 Mason St. 
District:   District 3 
Applicant:   Gina Correnti, Owner 
Nomination Letter Date: October 14, 2021 
Nominated By:   Supervisor Aaron Peskin 
Staff Contact:   Richard Kurylo 

legacybusiness@sfgov.org 
 

BUSINESS DESCRIPTION 
Trattoria Contadina is a quintessential family-owned Italian American trattoria in the heart of the 
Russian Hill/North Beach neighborhood. Tucked at the corner of Union and Mason streets, the 
restaurant offers delicious classics such as spaghetti and meatballs and tomato bruschetta in 
an old-school interior with views of the historic Powell-Mason cable car line. 
 
Trattoria Contadina has been owned by three generations of the Correnti family. Vincent 
Correnti opened Trattoria Contadina in 1984 as a way to showcase his Italian heritage. His son, 
Dirk Correnti, took over in 1990. In 2011, Dirk’s son, Kevin Correnti, and daughter-in-law, Gina 
Correnti, bought the restaurant. Today, Kevin and Gina feel a great responsibility to keep “The 
Tratt,” as the family calls it, alive. Every night, someone from the Correnti family is there to 
greet both new and returning customers. 
 
Numerous media sources have dubbed Trattoria Contadina one of the best Italian restaurants 
in San Francisco. In fact, well-known San Francisco journalist and humorist Herb Caen 
regularly visited for his favorite Trippa alla Fiorentina. Other standouts on its menu include a 
burrata and prosciutto antipasti plate, spaghetti with clams and a white wine sauce, 
saltimbocca, and tiramisu. Dishes like these are prepared with sustainably raised meats, wild-
caught fish, organic produce, and specialty Italian ingredients. The restaurant also features 
many wines and liquors imported from Italy. 
 
Beyond its culinary offerings, Trattoria Contadina is a cozy, community-centered fixture in the 
North Beach and Russian Hill neighborhoods. Owners Kevin and Gina describe the restaurant 
as, “a hug from an old Italian grandma.” Many locals have been dining at the restaurant for 
decades and have even held weddings and birthdays there. Trattoria Contadina returns the 
favor by supporting nonprofits in the North Beach and Russian Hill area, including schools and 
the Boys & Girls Club. 
 

CRITERION 1  

Has the applicant operated in San Francisco for 30 or more years, with no break in San 
Francisco operations exceeding two years? 
 
Yes, Trattoria Contadina has operated in San Francisco for 30 or more years, with no break in 
San Francisco operations exceeding two years: 
 
1800 Mason Street, 1984 to Present (38 Years) 
 



 

CRITERION 2 
Has the applicant contributed to the neighborhood's history and/or the identity of a 
particular neighborhood or community? 
 
Yes, Trattoria Contadina has contributed to the history and identity of the Russian Hill 
neighborhood and San Francisco. 
 
The Historic Preservation Commission recommended the applicant as qualifying, noting the 
following ways the applicant contributed to the neighborhood's history and/or the identity of a 
particular neighborhood or community: 
 

• The business is associated with Italian and Italian American culture and cuisine. The 
original owner, Vincent Correnti, opened the traditional family-owned trattoria as a way to 
celebrate his Italian heritage and culture. 

 

• Trattoria Contadina is associated with events in the wine, beer, and spirits industries. The 
current owners sponsor a number of events that feature wine from Italy, such as Tre 
Bicchieri. The restaurant also hosts wine makers from Italy often. 

 

• Trattoria Contadina has hosted many well-known local patrons, including the Blue Angels, 
Herb Caen (who raved about the Trippa alla Fiorentina), Jeremy Fish, and Bruce Bochy 
(who booked the entire restaurant every opening day for years as coach of the San 
Francisco Giants). Other famous actors, directors, and athletes such as Adam Sandler and 
Shaquille O’Neal have dined at the restaurant. 

• The building at 1800 Mason Street does not have an architectural association of note. 
However, it is right along the line of the National Historic Landmark Mason-Powell Cable 
Car. 

 

• The business has been mentioned in many food-related articles and city restaurant guides, 
such as “The Absolute Best Italian Restaurants in San Francisco” (Thrillist), “Ultimate 
Guide: The Best Italian Restaurants in San Francisco” (San Francisco Chronicle), and “27 
of the Coolest Restaurants and Bars in San Francisco” (Vice). 

 

CRITERION 3 

Is the applicant committed to maintaining the physical features or traditions that define 
the business, including craft, culinary, or art forms? 
 
Yes, Trattoria Contadina is committed to maintaining the physical features and traditions that 
define the business. 
 

HISTORIC PRESERVATION COMMISSION RECOMMENDATION 
The Historic Preservation Commission recommends that Trattoria Contadina qualifies for the 
Legacy Business Registry under Administrative Code Section 2A.242(b)(2) and recommends 
safeguarding of the below listed physical features and traditions. 
 
Physical Features or Traditions that Define the Business: 

• Identity as a quintessential Italian American “red sauce place.” 

• Classic dishes like spaghetti and meatballs, bruschetta, Cesare salad, and homemade 
tomato sauce. 

• Newer menu items, cocktails, and fun wines that cater to the current younger generation. 

• Commitment to organic produce, sustainably raised meats, and wild-caught fish. 

• High quality, local, and Italian ingredients. 

• Italian sign on the front door that states, “Lascia i problemi alla porta. Buon appetite.” 
• Historical décor, awning, floor, walls, and plates. 
 



 

CORE PHYSICAL FEATURE OR TRADITION THAT DEFINES THE BUSINESS 
Following is the core physical feature or tradition that defines the business that would be 
required for maintenance of the business on the Legacy Business Registry.  

• Restaurant featuring Italian cuisine. 
 

STAFF RECOMMENDATION 
Staff recommends that the San Francisco Small Business Commission include Trattoria 
Contadina currently located at 1800 Mason St. in the Legacy Business Registry as a Legacy 
Business under Administrative Code Section 2A.242. 
 
 
Richard Kurylo and Michelle Reynolds 
Legacy Business Program 

 



 

Small Business Commission 
Resolution No.  _______________ 

May 23, 2022 
 

TRATTORIA CONTADINA 
 
Application No.:  LBR-2021-22-007 
Business Name:  Trattoria Contadina 
Business Address:  1800 Mason St. 
District:   District 3 
Applicant:   Gina Correnti, Owner 
Nomination Letter Date: October 14, 2021 
Nominated By:   Supervisor Aaron Peskin 
Staff Contact:   Richard Kurylo 

legacybusiness@sfgov.org 
 

Adopting findings approving the Legacy Business Registry application for Trattoria 
Contadina, currently located at 1800 Mason St. 
 

WHEREAS, in accordance with Administrative Code Section 2A.242, the Office of Small 

Business maintains a registry of Legacy Businesses in San Francisco (the "Registry") to 
recognize that longstanding, community-serving businesses can be valuable cultural assets of 
the City and to be a tool for providing educational and promotional assistance to Legacy 
Businesses to encourage their continued viability and success; and 

 

WHEREAS, the subject business has operated in San Francisco for 30 or more years, with no 

break in San Francisco operations exceeding two years; or 
 

WHEREAS, the subject business has operated in San Francisco for more than 20 years but less 

than 30 years, has had no break in San Francisco operations exceeding two years, has 
significantly contributed to the history or identity of a particular neighborhood or community and, 
if not included on the Registry, faces a significant risk of displacement; and 
 

WHEREAS, the subject business has contributed to the neighborhood's history and identity; and 

 

WHEREAS, the subject business is committed to maintaining the physical features and traditions 

that define the business; and 
 

WHEREAS, at a duly noticed public hearing held on May 23, 2022, the San Francisco Small 

Business Commission reviewed documents and correspondence, and heard oral testimony on 
the Legacy Business Registry application; therefore 
 

BE IT RESOLVED, that the Small Business Commission hereby includes Trattoria Contadina in 

the Legacy Business Registry as a Legacy Business under Administrative Code Section 
2A.242. 



 
 

BE IT FURTHER RESOLVED, that the Small Business Commission recommends safeguarding 

the below listed physical features and traditions at Trattoria Contadina. 
 
Physical Features or Traditions that Define the Business: 

• Identity as a quintessential Italian American “red sauce place.” 

• Classic dishes like spaghetti and meatballs, bruschetta, Cesare salad, and homemade 
tomato sauce. 

• Newer menu items, cocktails, and fun wines that cater to the current younger generation. 

• Commitment to organic produce, sustainably raised meats, and wild-caught fish. 

• High quality, local, and Italian ingredients. 

• Italian sign on the front door that states, “Lascia i problemi alla porta. Buon appetite.” 
• Historical décor, awning, floor, walls, and plates. 
 

BE IT FURTHER RESOLVED, that the Small Business Commission requires maintenance of the 

below listed core physical feature or tradition to maintain Trattoria Contadina on the Legacy 
Business Registry: 

• Restaurant featuring Italian cuisine. 
 
_______________________________________________________________________ 
 
 
I hereby certify that the foregoing Resolution was ADOPTED by the Small Business 
Commission on May 23, 2022. 
 
 
 
 
 
 
_________________________ 
Katy Tang 
Director 
 
 
 
RESOLUTION NO. _________________________ 
 
Ayes –  
Nays –  
Abstained –  
Absent –  
 



 

 

 
Application No.:  LBR-2021-22-007 
Business Name:   Trattoria Contadina 
Business Address:   1800 Mason Street 
District:   District 3 
Applicant:    Gina Correnti, Owner 
Nomination Letter Date:  October 14, 2021 
Nominated By:   Supervisor Aaron Peskin 
 

CRITERION 1: Has the applicant has operated in San Francisco for 30 or more 
years, with no break in San Francisco operations exceeding two years? 
 X Yes   No 
 
1800 Mason Street, 1984 to Present (38 Years) 
 

CRITERION 2: Has the applicant contributed to the neighborhood's history and/or 
the identity of a particular neighborhood or community? 
 X Yes   No 
 

CRITERION 3: Is the applicant committed to maintaining the physical features or 
traditions that define the business, including craft, culinary, or art forms? 
 X Yes   No 
 

NOTES: N/A 
 

DELIVERY DATE TO HPC: April 6, 2022 
 
 
Richard Kurylo and Michelle Reynolds 
Legacy Business Program 
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Member, Board of Supervisors 

District 3 

 

City and County of San Francisco 

 AARON PESKIN  

 

City Hall  1 Dr. Carlton B. Goodlett Place  Room 244  San Francisco, California 94102-4689  (415) 554-7450 

Fax (415) 554 - 7454  TDD/TTY (415) 554-5227  E-mail: aaron.peskin@sfgov.org 

 

October 14, 2021 
 
Director Regina Dick-Endrizzi 
San Francisco Office of Small Business 
City Hall, Room 110 
1 Dr. Carlton B. Goodlett Place 
San Francisco, CA 94102 
 
Re: Legacy Business Nomination Letter for Trattoria Contadina 
 
 
Director Dick-Endrizzi: 
 
It is my honor and privilege to nominate Trattoria Contadina for inclusion on the City’s 
Legacy Business Registry.  

 
Established and owned by the Correnti family since 1984, Trattoria Contadina serves 
sumptuous homemade pasta, poultry, and seafood dishes. Kevin and Gina Correnti 
continue to maintain the family’s legacy and transcendent food flavors alive. 
 
Located at 1800 Mason at the corner of Union Street in North Beach, this family-run 
business has a most welcoming atmosphere for neighbors and tourists alike.  
 
I hope for continued success and hereby recommend it for inclusion on the Legacy 
Business Registry. 
 
Sincerely,  
 
 
 
 
Aaron Peskin 
 

  



Legacy Business Registry Application

1 DR.  CARLTON B.  GOO DLETT PLACE,  ROO M 140, SAN FRANCISCO, CALIFORNIA 94102-46
(415)  554-6134 / www.s fos b.o rg  /  legacybus iness@sfgov . o rg

Section One:
Business / Applicant Information.
Please provide the following information: 

The name, mailing address and other contact information of the business;

The name of the person who owns the business. For businesses with multiple owners,
identify the person(s) with the highest ownership stake in the business;

The name, title and contact information of the applicant;

The business’s San Francisco Business Account Number and entity number with the
Secretary of State, if applicable.

NAME OF BUSINESS:

BUSINESS OWNER(S)
(Identify the person(s) with the highest ownership stake in the business):

CURRENT BUSINESS ADDRESS: TELEPHONE NUMBER:

EMAIL ADDRESS:

MAILING ADDRESS – STREET ADDRESS: MAILING ADDRESS – CITY AND STATE:

Same as Business Address

MAILING ADDRESS – ZIP CODE:

WEBSITE ADDRESS:

FACEBOOK PAGE:

TWITTER NAME:

APPLICANT’S NAME: APPLICANT’S TELEPHONE NUMBER:

APPLICANT’S TITLE: APPLICANT’S EMAIL ADDRESS:

SAN FRANCISCO BUSINESS ACCOUNT NUMBER:

SECRETARY OF STATE ENTITY NUMBER (If applicable):



Legacy Business Registry Application

1 DR.  CARLTON B.  GOO DLETT PLACE,  ROO M 140, SAN FRANCISCO, CALIFORNIA 94102-46
(415)  554-6  / www.s fos b .org  / egacy us iness@sfgov. o rg

Section Two:
Business Location(s).
List the business address of the original San Francisco location, the start date of business and the 
dates of operation at the original location. Check the box indicating whether the original location of 
the business in San Francisco is the founding location of the business. If the business moved from 
its original location and has had additional addresses in San Francisco, identify all other addresses 
and the dates of operation at each address. For businesses with more than one location, list the 
additional locations in section three of the narrative. 

ORIGINAL SAN FRANCISCO ADDRESS ZIP CODE START DATE OF BUSINESS

IS THIS LOCATION THE FOUNDING LOCATION OF THE
BUSINESS?

DATES OF OPERATION AT THIS 
LOCATION

OTHER ADDRESSES (If applicable) ZIP CODE DATES OF OPERATION
Start:  

End: 

OTHER ADDRESSES (If applicable) ZIP CODE DATES OF OPERATION
Start:  

End: 

OTHER ADDRESSES (If applicable) ZIP CODE DATES OF OPERATION
Start:  

End: 

OTHER ADDRESSES (If applicable) ZIP CODE DATES OF OPERATION
Start:  

End: 

OTHER ADDRESSES (If applicable) ZIP CODE DATES OF OPERATION
Start:  

End: 

OTHER ADDRESSES (If applicable) ZIP CODE DATES OF OPERATION
Start:  

End: 

OTHER ADDRESSES (If applicable) ZIP CODE DATES OF OPERATION
Start:  

End: 





TRATTORIA CONTADINA 
Section 4: Written Historical Narrative 

CRITERION 1 

a. Provide a short history of the business from the date the business opened in San Francisco to 
the present day, including the ownership history. For businesses with multiple locations, include 
the history of the original location in San Francisco (including whether it was the business's 
founding and or headquartered location) and the opening dates and locations of all other 
locations. 

Trattoria Contadina, located at 1800 Mason Street in the North Beach neighborhood, was 
established by Vincent Correnti in August 1984. 

Located at the corner of Mason and Union streets, Trattoria Contadina is a quintessential Italian-
American red sauce place featuring lots of homemade tomato sauce. The restaurant has been 
owned by three generations of the Correnti family. 

Vincent Correnti started the Correnti family legacy in 1984. Vincent was truly a renaissance man. 
Arriving in San Francisco from Chicago as a young man, he had many occupational ventures – 
clothing stores, the car wash on 16th and S. Van Ness, gas stations, and cosmetics – before starting 
his ultimate dream of opening an Italian restaurant to showcase his Italian heritage. 

Over the years, his sons Dirk Correnti and Bret Correnti, and his sister Ann Paulson (née Correnti), 
were all there to make their family "trattoria" thrive. Sadly, Vince was diagnosed with an 
aggressive cancer at age 59 and only lasted a few months after the diagnosis. Dirk took over full 
operations in 1990. 

Dirk Correnti was the face of Trattoria Contadina for two decades. He was so personable and 
accommodating to guests, people still ask about him nightly. A Marin native, Dirk graduated from 
San Rafael High, some would say a local celebrity. His high school football career is still revered as 
one of the best San Rafael High has ever seen. He met his wife, Sandra, after high school, and 
together they raised four children. They have had several businesses and decided to relocate out 
of state in 2010. 

In 2011, Dirk sold the restaurant to his oldest son Kevin Correnti and daughter-in-law Gina 
Correnti. Kevin grew up in the restaurant business and has always excelled in the creative and 
culinary arts. He finds joy in adding seasonal dishes to Trattoria Contadina’s menu. Also at the 
head of the wine program, Kevin holds his Court Master Sommelier Level II and WSET 3, with 
Distinction. Gina started working at Trattoria Contadina in 2000 as a hostess and was quickly was 
promoted to General Manager. She worked for many years with Dirk. In 2004, after completing 
her degree at San Francisco State University, she stayed on at the restaurant and continued to 
take on more of the day-to-day operations. Married in 2011, Gina and Kevin decided to buy 
Trattoria Contadina when Dirk relocated out of state. 



Now third generation owners, Kevin and Gina both feel a great responsibility to keep “The Tratt” 
going in honor of Kevin's grandfather, Vincent. Dirk is no longer involved in the business anymore, 
but he still stops by to give his children and the staff love and praise. 

Vince Correnti, Bret’s son (named after his grandfather Vincent) started his career bussing tables 
at Trattoria Contadina when he was 18. He knew at a young age that the restaurant was his home. 
Today, he manages the business when Kevin and Gina aren’t there. Vince is excited to be working 
with his family, loves working and living in North Beach, and is proud of his family legacy and cares 
deeply about preserving it. 

b. Describe any circumstances that required the business to cease operations in San Francisco 
for more than six months? 

Trattoria Contadina temporarily ceased operations between mid-March 2020 and April 2021 due 
to the coronavirus pandemic. 

c. Is the business a family-owned business? If so, give the generational history of the business. 

Trattoria Contadina is a family-owned business. Vincent Correnti founded the business in 1984. His 
sons Dirk and Bret, and his sister Ann, all worked at the business. Dirk took over ownership of the 
business in 1990. In 2011, Dirk’s oldest son Kevin Correnti and daughter-in-law Gina Correnti 
became owners of the business. Bret’s son Vince also works at the restaurant. Bret’s son (also) 
Vince works nightly at Trattoria Contadina. He is learning the trade and is very eager to get his 
sommelier certification. He is very dedicated to keeping his family legacy alive. 

d. Describe the ownership history when the business ownership is not the original owner or a 
family-owned business. 

The ownership history of Trattoria Contadina is as follows: 

1984 to 1990:  Vincent Correnti 
1990 to 2011:  Dirk Correnti 
2011 to Present: Kevin Correnti and Gina Correnti 

e. When the current ownership is not the original owner and has owned the business for less 
than 30 years, the applicant will need to provide documentation of the existence of the business 
prior to current ownership to verify it has been in operation for 30+ years. Please use the list of 
supplemental documents and/or materials as a guide to help demonstrate the existence of the 
business prior to current ownership. 

Documentation of the existence of the business verifying it has been in operation for 30+ years is 
provided in this Legacy Business Registry application, including Articles of Incorporation from 1988 
and 2012. 

f. Note any other special features of the business location, such as, if the property associated 
with the business is listed on a local, state, or federal historic resources registry. 



The historic resource status of the building at 1800 Mason Street is classified by the Planning 
Department as Category B, Unknown / Age Eligible, with regard to the California Environmental 
Quality Act. 

CRITERION 2 

a. Describe the business's contribution to the history and/or identity of the neighborhood, 
community or San Francisco. 

Trattoria Contadina has been a contributor to the North Beach and Russian Hill neighborhoods 
since it was founded. It is a popular setting for weddings, birthdays, marriage proposals, signing 
contracts for Giants players, and more.  

Some would describe Trattoria Contadina as a “dying breed” of restaurants. Not owned by a 
“restaurant group,” the business is owned and operated by the Correnti family since the doors 
opened. Someone from the Correnti family is there on a nightly basis, greeting, visiting, and 
maintaining relationships with new and returning customers.  

The food is stand out as well. Large portions, comfort, and quality are represented on the menu. 
The most famous dish is a roasted yellow pepper stuffed with three Italian cheeses and smothered 
in spicy tomato cream sauce. People have traveled the globe to get this dish.  

b. Is the business (or has been) associated with significant events in the neighborhood, the city, 
or the business industry? 

Co-owner Kevin Correnti has been deeply involved with the wine and spirit world and hosts and 
sponsors a number of events featuring wine from Italy and domestic beer/spirits producers, 
including Tre Bicchieri, Fancy Food Show, Whiskyfest San Francisco, and SF Beer Week, In addition, 
hosting wine makers from Italy is a huge focus for Trattoria Contadina.  

c. Has the business ever been referenced in an historical context? Such as in a business trade 
publication, media, or historical documents? 

Trattoria Contadina has been featured in a number of online publications, often grouped with 
other businesses as the best restaurants in San Francisco, including, but not limited to, the 
following: 

 The Absolute Best Italian Restaurants in San Francisco 
Thrillist 
January 21, 2022 
https://www.thrillist.com/eat/san-francisco/best-italian-restaurants-in-san-francisco 

 Ultimate Guide: The best Italian restaurants in San Francisco 
San Francisco Chronicle 
November 2, 2018 
https://www.sfchronicle.com/restaurants/article/Ultimate-Guide-The-best-Italian-
restaurants-in-13358351.php 



 27 of the Coolest Restaurants and Bars in San Francisco 
Vice 
February 8, 2018 
https://www.vice.com/en/article/ypepng/here-are-28-of-the-coolest-restaurants-and-
bars-in-san-francisco 

 The Best Italian Restaurants In San Francisco 
Infatuation 
https://www.theinfatuation.com/san-francisco/guides/best-italian-restaurants-san-
francisco 

d. Is the business associated with a significant or historical person? 

The following significant/historical people have connections with Trattoria Contadina: 

 Blue Angels – They ate at Trattoria Contadina on the night before they performed the 
airshow for Fleet Week. During the 1990s well into 2000s, the whole flight crew and pilots 
would have an annual party at the restaurant. 
 

 Herb Caen – He wrote multiple articles about celebrity sightings at the restaurant. He also 
went out of his way to stop in for special he liked including his favorite Trippa alla 
fiorentina. 
 

 Jeremy Fish – He is a local North Beach artist/celebrity and regular at the restaurant who 
has been known to pop into the bar for a late-night dinner with a pal or two. His art hangs 
in the window next to the menus. 
 

 Bruce Bochy – He would book the entire restaurant every opening day for years when he 
was coach of the San Francisco Giants. 

In addition to the people mentioned above, many celebrities have eaten at Trattoria Contadina, 
including, but limited to, the following: 

 Adam Sandler, Actor 
 Howard Stern, Radio Personality 
 John Waters, Director 
 Thomas Lennon, Actor 
 Steve Hytner, Actor 
 Shaquille O'Neal, Athlete 
 Laura Dern, Actor 
 Ben Harper, Singer-Songwriter 
 Emeril Lagasse, Celebrity Chef 
 Jamie Kennedy, Comedian-Actor-Producer 
 Dave Chapelle, Comedian 
 Andy Garcia, Actor 



 Willie Brown, Former San Francisco Mayor 
 Meg Ryan, Actor 
 Jenny Garth, Actor 
 Christian Slater, Actor 
 Chuck Daly, Basketball Coach 
 P. J. Carlesimo, Basketball Coach 
 Garry St. Jean, Basketball Coach 
 Henry Mancini, Composer 
 Joe Montana, Athlete 
 Steve Young, Athlete 
 Rich Aurilia, Athlete 
 J.T. Snow, Athlete 
 Red Skelton, Entertainer and Artist 
 Scott Altman, Astronaut  
 Jim Plunkett, Athlete 
 Scott Wiener, Member of the California State Senate 
 Joy Venturini Bianchi, San Francisco Socialite and Philanthropist 
 Reggie Love, Political Assistant to U.S. President Barack Obama 
 Mike Fratello, Sports Broadcaster and Basketball Coach 
 George Blaha, Broadcaster 
 Melvin Lewis Bacharach, San Francisco Socialite and Former Executive Vice President and a 

Long-Time Board Member of Levi Strauss & Co. 
 David Hyde Pierce, Actor and Comedian 
 Al Ribaya of Al's Attire, San Francisco Legend  
 Esther Mobley, Food and Wine Critic at the San Francisco Chronicle 
 …and more 

e. How does the business demonstrate its commitment to the community? 

Trattoria Contadina has a focused donation program to nonprofits in the North Beach and Russian 
Hill areas, mainly schools and the Boys & Girls Club. 

f. Provide a description of the community the business serves. 

Trattoria Contadina serves the community of North Beach, a loyal group of diverse people. Proud 
to be seen as a member of their community, people of North Beach go out of their way to support 
local businesses. Honoring and preserving history is a priority for organizations like the Telegraph 
Hill Dwellers, who have led the way to celebrate, beautify, and protect San Francisco's most 
unique and historic neighborhood, North Beach. 

g. Is the business associated with a culturally significant building/structure/site/object/interior? 

The space that the restaurant has been in since the day it opened its doors is the ground level of a 
historical Edwardian building constructed in 1911. Trattoria Contadina is located on the corner of 



Union and Mason streets offering unobstructed views of the National Landmark San Francisco's 
Mason-Powell Cable Car.  

h. How would the community be diminished if the business were to be sold, relocated, shut 
down, etc.? 

If Trattoria Contadina were to close, a gathering place that has been feeding families and creating 
traditions for almost 40 years would be lost forever. The restaurant is a place to celebrate love, 
life, and achievements. The community would lose a part of their identity and would forever talk 
about their cherished memories shared with loved ones over good wine and amazing food. As 
stated above, this type of restaurant is not and cannot be curated today. Seeing the wood panel 
walls lined with old celebrity photos and linoleum floor gives people a sense of comfort. A sense of 
ease. A sense of belonging in an ever changing fast past city. Trattoria Contadina is a hug from an 
old Italian grandma. It just feels good from the moment you walk through the doors. 

During the COVID pandemic, many of the restaurant’s neighbors reached out to the owners to 
make sure they were okay, letting them know how excited they were for the business to reopen. A 
number of customers and neighbors offered their time, money, professional resources, helping 
hands, and listening ears. 

CRITERION 3 

a. Describe the business and the essential features that define its character. 

Trattoria Contadina is a dying breed of dining style in San Francisco. They are the quintessential 
Italian-American red sauce place that your parents and grandparents loved. The restaurant has 
successfully bridged the gap to the current younger generation with their new menu items, 
cocktails, and fun wines. They have the classics that people expect like spaghetti and meatballs, 
bruschetta, Cesare salads, and lots of homemade tomato sauce. They throw the idea of normal 
restaurant food costs out the window. Since 1984, the Correnti family has been committed to 
using organic produce and sustainably-raised meats and wild fish whenever possible. They pride 
themselves on the high quality, local, and Italian ingredients they use. They feel that people come 
in expecting a certain level of red sauce joint food, and leave happily surprised with how the 
restaurant elevates these dishes with incredible ingredients and comfortable service. 

The business’ motto, on a sign at the front door, states, “Lascia i problemi alla porta. Buon 
appetito.” Leave your problems at the door. Enjoy your meal. 

b. How does the business demonstrate a commitment to maintaining the historical traditions 
that define the business, and which of these traditions should not be changed in order to retain 
the businesses historical character? (e.g., business model, goods and services, craft, culinary, or 
art forms) 

The restaurant has also been in the same family since it was founded, and it has had the same 
chef, JP, in the kitchen since the day it opened. He has cooked just about everyone’s dinner or 
parts of it every time they have ever been there. 



c. How has the business demonstrated a commitment to maintaining the special physical 
features that define the business? Describe any special exterior and interior physical 
characteristics of the space occupied by the business (e.g. signage, murals, architectural details, 
neon signs, etc.). 

If you were to get into a time machine and have dinner at the restaurant in 1984, you wouldn’t 
know much has changed by looking at it. The Correnti family has purposefully kept the decor, 
floor, walls, plates, etc. the same. When they need to be replaced, they replace it with a newer 
version of the same thing. They just replaced their awning with one that looked exactly the same 
as the one from the 1980s. Customers are excited to see that the place is exactly how they 
remembered it from a few months ago, a few years ago, or a few decades ago. 

d. When the current ownership is not the original owner and has owned the business for less 
than 30 years; the applicant will need to provide documentation that demonstrates the current 
owner has maintained the physical features or traditions that define the business, including 
craft, culinary, or art forms. Please use the list of supplemental documents and/or materials as a 
guide to help demonstrate the existence of the business prior to current ownership. 

Both Vincent Correnti and Dirk Correnti leased the space. Kevin Correnti and Gina Correnti bought 
the building to ensure the restaurant would not be forced to change or close. Securing the physical 
space was the best way to preserve the legacy of Trattoria Contadina. 













 

If there’s one cuisine you can find at every turn in this tiny town of ours, it’s Italian. But in 

San Francisco, that description simply isn’t enough because we don’t just have classic 

red sauce joints (though we do have those as well, of course), we also have restaurants 

that serve Northern Italian and Sardinian staples, inventive Cal-Italian creations, and 

pastry shops, as well as high-end, contemporary Italian destinations. And while our 

longtime fave Delfina is temporarily closed for interior remodels (though you can 

still order takeout and delivery from their next-door pizzeria), there are still dozens and 

dozens of Italian options to choose from, so naturally, we did what we do—found the 

best across the city and listed them all here. 

Trattoria Contadina 

North Beach 

Just a few blocks off the main 

Columbus thoroughfare in SF’s 

buzzy Italian neighborhood, in-the-

know locals frequent this definitive 

trattoria that looks like a clubby 

steakhouse. You’re not getting a 

porterhouse here, though. Rather, 

you're going to dig into gnocchi bathing in tomato cream sauce and the Pavarotti, a 

cavalry of fusilli with chicken and prosciutto. Your other priority: this place is nirvana for 

Negroni nerds with their countless variations of the seemingly simple three-ingredient 

cocktail. 

 

https://www.delfinasf.com/
https://www.pizzeriadelfina.com/location/mission-district/
https://www.thrillist.com/venues/trattoria-contadina-94133
https://www.thrillist.com/venues/trattoria-contadina-94133
https://www.thrillist.com/venues/trattoria-contadina-94133






 

Legacy Business Registry 
Executive Summary 

HEARING DATE: MAY 4, 2022 

 
 
Filing Date: April 6, 2022 
Case No.: 2022-003186LBR 
Business Name: Trattoria Contadina 
Business Address: 1800 Mason Street  
Zoning: RM-2 (RESIDENTIAL- MIXED, MODERATE DENSITY) Zoning District 
 40-X Height and Bulk District 
Block/Lot: 0101/048 
Applicant:  Gina Correnti 
 1800 Mason Street  
Nominated By: Supervisor Aaron Peskin 
Located In: District 3 
Staff Contact: Elena Moore - 628-652-7322 
 Elena.Moore@sfgov.org 

Recommendation: Adopt a Resolution to Recommend Approval  

 
 
Business Description 

Trattoria Contadina is a quintessential family-owned Italian American trattoria in the heart of the Russian 
Hill/North Beach neighborhood. Tucked at the corner of Union and Mason Streets, the restaurant offers delicious 
classics such as spaghetti and meatballs and tomato bruschetta in an old-school interior with views of the historic 
Powell-Mason cable car line. 
 
Trattoria Contadina has been owned by three generations of the Correnti family. Vincent Correnti opened Trattoria 
Contadina in 1984 as a way to showcase his Italian heritage. His son, Dirk Correnti, took over in 1990. In 2011, Dirk’s 
son, Kevin Correnti, and daughter-in-law, Gina Correnti, bought the restaurant. Today, Kevin and Gina feel a great 
responsibility to keep “The Tratt,” as the family calls it, alive. Every night, someone from the Correnti family is there 
to greet both new and returning customers.  
 
Numerous media sources have dubbed Trattoria Contadina one of the best Italian restaurants in San Francisco. In 
fact, well-known San Francisco journalist and humorist Herb Caen regularly visited for his favorite Trippa alla 
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Fiorentina. Other standouts on its menu include a burrata and prosciutto antipasti plate, spaghetti with clams and 
a white wine sauce, saltimbocca, and tiramisu. Dishes like these are prepared with sustainably raised meats, wild-
caught fish, organic produce, and specialty Italian ingredients. The restaurant also features many wines and 
liquors imported from Italy.  
 
Beyond its culinary offerings, Trattoria Contadina is a cozy, community-centered fixture in the North Beach and 
Russian Hill neighborhoods. Owners Kevin and Gina describe the restaurant as, “a hug from an old Italian 
grandma.” Many locals have been dining at the restaurant for decades and have even held weddings and birthdays 
there. Trattoria Contadina returns the favor by supporting nonprofits in the North Beach and Russian Hill area, 
including schools and the Boys & Girls Club.  
 
The business’s primary location at 1800 Mason Street is a Category B (Unknown / Age Eligible) structure on the 
northeast corner of Mason and Union Streets in the Russian Hill neighborhood. It is within a RM-2 (Residential-
Mixed, Moderate Density) Zoning District and a 40-X Height and Bulk District.  
 
Staff Analysis 

Review Criteria 

1. When was business founded?   

The business was founded in 1984.  

2. Does the business qualify for listing on the Legacy Business Registry? If so, how? 

Yes. Trattoria Contadina qualifies for listing on the Legacy Business Registry because it meets all of the 
eligibility Criteria: 

a. Trattoria Contadina has operated continuously in San Francisco for 38 years. 

b. Trattoria Contadina has contributed to the history and identity of the Russian Hill neighborhood and San 
Francisco.  

c. Trattoria Contadina is committed to maintaining the physical features and traditions that define the 
organization. 

3. Is the business associated with a culturally significant art/craft/cuisine/tradition?  

Yes. The business is associated with Italian and Italian American culture and cuisine. The original owner, 
Vincent Correnti, opened the traditional family-owned trattoria as a way to celebrate his Italian heritage and 
culture. 

4. Is the business or its building associated with significant events, persons, and/or architecture? 

Yes. Trattoria Contadina is associated with events in the wine, beer, and spirits industries. The current owners 
sponsor a number of events that feature wine from Italy, such as Tre Bicchieri. The restaurant also hosts wine 
makers from Italy often.  
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Trattoria Contadina has hosted many well-known local patrons, including the Blue Angels, Herb Caen, who 
raved about the Trippa alla Fiorentina, Jeremy Fish, and Bruce Bochy, who booked the entire restaurant every 
opening day for years as coach of the San Francisco Giants. Other famous actors, directors, and athletes such 
as Adam Sandler and Shaquille O’Neal have dined at the restaurant.  

The building at 1800 Mason Street does not have an architectural association of note. However, it is right along 
the line of the National Historic Landmark Mason-Powell Cable Car.  

5. Is the property associated with the business listed on a local, state, or federal historic resource registry?   

No.  

6. Is the business mentioned in a local historic context statement?   

No, not as of the date of this Executive Summary.  

7. Has the business been cited in published literature, newspapers, journals, etc.? 

Yes. The business has been mentioned in many food-related articles and city restaurant guides, such as “The 
Absolute Best Italian Restaurants in San Francisco” (Thrillist), “Ultimate Guide: The Best Italian Restaurants in 
San Francisco” (San Francisco Chronicle), and “27 of the Coolest Restaurants and Bars in San Francisco” (Vice). 

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
Current Locations:  
 1800 Mason Street (1984 – Present) 

 
Recommended by Applicant 
 Identity as a quintessential Italian American “red sauce place” 
 Classic dishes like spaghetti and meatballs, bruschetta, Cesare salad, and homemade tomato sauce  
 Newer menu items, cocktails, and fun wines that cater to the current younger generation 
 Commitment to organic produce, sustainably raised meats, and wild-caught fish  
 High quality, local, and Italian ingredients 
 Italian sign on the front door that states, “Lascia i problemi alla porta. Buon appetito” 
 Historical décor, awning, floor, walls, and plates 
 
Additional Recommended by Staff 
 None 

 
 
Basis for Recommendation  

The Department recommends the Historic Preservation Commission adopt a resolution recommending the 
business listed above be adopted by the Small Business Commission to the Legacy Business Registry. 
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ATTACHMENTS 

Draft Resolution 
Legacy Business Registry Application: 
 Application Review Sheet 
 Section 1 – Business / Applicant Information 
 Section 2 – Business Location(s) 
 Section 3 – Disclosure Statement 
 Section 4 – Written Historical Narrative 

o Criterion 1 – History and Description of Business 
o Criterion 2 – Contribution to Local History 
o Criterion 3 – Business Characteristics 

 Contextual Photographs and Background Documentation 
 



 

 

Historic Preservation Commission 
Resolution No. 1243 

HEARING DATE: MAY 4, 2022 

 
Case No.: 2022-003186LBR 
Business Name: Trattoria Contadina 
Business Address: 1800 MASON STREET 
Zoning: RM-2 (RESIDENTIAL- MIXED, MODERATE DENSITY) Zoning District 
 40-X Height and Bulk District 
Block/Lot: 0101/048 
Applicant:  Gina Correnti 
 1800 Mason Street 
Nominated By: Supervisor Aaron Peskin 
Located In: District 3 
Staff Contact: Elena Moore – 628-652-7322 
 Elena.Moore@sfgov.org 
 
 
ADOPTING FINDINGS RECOMMENDING TO THE SMALL BUSINESS COMMISSION APPROVAL OF THE LEGACY 
BUSINESS REGISTRY NOMINATION FOR TRATTORIA CONTADINA CURRENTLY LOCATED AT 1800 MASON STREET, 
BL OCK/LOT 0101/048. 
 
 
WHEREAS, in accordance with Administrative Code Section 2A.242, the Office of Small Business maintains a 
registry of Legacy Businesses in San Francisco (the "Registry") to recognize that longstanding, community-serving 
businesses can be valuable cultural assets of the City and to be a tool for providing educational and promotional 
assistance to Legacy Businesses to encourage their continued viability and success; and 
 
WHEREAS, the subject business has operated in San Francisco for 30 or more years, with no break in San Francisco 
operations exceeding two years; and 
 
WHEREAS, the subject business has contributed to the City’s history and identity; and 
 
WHEREAS, the subject business is committed to maintaining the traditions that define the business; and 
 
WHEREAS, at a duly noticed public hearing held on May 4, 2022, the Historic Preservation Commission reviewed 
documents, correspondence and heard oral testimony on the Legacy Business Registry nomination. 

mailto:shelley.caltagirone@sfgov.org
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THEREFORE, BE IT RESOLVED that the Historic Preservation Commission hereby recommends that Trattoria 
Contadina qualifies for the Legacy Business Registry under Administrative Code Section 2A.242(b)(2) as it has 
operated for 30 or more years and has continued to contribute to the community. 

BE IT FURTHER RESOLVED that the Historic Preservation Commission hereby recommends safeguarding of the 
below listed physical features and traditions for Trattoria Contadina.  

Location(s): 

Current Locations: 
• 1800 Mason Street (1984 – Present)

Physical Features or Traditions that Define the  Business: 

• Identity as a quintessential Italian American “red sauce place”
• Classic dishes like spaghetti and meatballs, bruschetta, Cesare salad, and homemade tomato sauce
• Newer menu items, cocktails, and fun wines that cater to the current younger generation 
• Commitment to organic produce, sustainably raised meats, and wild-caught fish 
• High quality, local, and Italian ingredients
• Italian sign on the front door that states, “Lascia i problemi alla porta. Buon appetito”
• Historical décor, awning, floor, walls, and plates

BE IT FURTHER RESOLVED that the Historic Preservation Commission’s findings and recommendations are made 
solely for the purpose of evaluating the subject business's eligibility for the Legacy Business Registry, and the 
Historic Preservation Commission makes no finding that the subject property or any of its features constitutes a 
historical resource pursuant to CEQA Guidelines Section 15064.5(a). 

BE IT FURTHER RESOLVED that the Historic Preservation Commission hereby directs its Commission Secretary to 
transmit this Resolution and other pertinent materials in the case file 2022-003186LBR to the Office of Small 
Business May 4, 2022. 

Jonas P. Ionin 
Commission Secretary 

AYES: Wright, Black, Foley, Johns, So, Nageswaran, Matsuda 

NOES: None  

ABSENT: None  

ADOPTED: May 4, 2022 

http://www.sf-planning.org/info
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