
Starters
RILLETTE  
Duck Con!t, Cognac, Thyme, Sourdough Crisps - 8

BEETS
Horseradish Yogurt, Lemon Con!t, Grapefruit - 6

POTATO SKINS
Parmesan, Herb Salt - 5

CRISPY FETA
Spring Peas, Fava Beans - 6

PETITE LETTUCES
Shaved Egg, Anchovy, Herbs, Parmesan - 10

BRANDADE
Smoked Cod, House Yogurt, Russet Norkota Potatoes - 12

BEEF TARTARE
Horseradish, Cornichons, Pretzel Crostini - 14

TERRINE  
Rabbit, Pork, Granny Smith Apple, Filbert Nuts, Arugula - 12

BUTTERMILK FRIED CHICKEN 
Sauce Rémoulade, Green Tabasco - 14

3% surcharge added to each check for San Francisco employer mandates

20% service charge added for parties of six or more

Pastas 

TAGLIATELLE
Truf"e Beurre Fondue, Egg Micuit, Parmesan, Chives - 12
or
Lamb Sugo, Picholine Olives - 14

Mains 
POACHED CHICKEN SALAD 
Escarole, Herbs, Egg, Parmesan - 16

NEW YORK STEAK
Pickled Mushrooms, Lemon Ponzu, Lacinato Kale Purée - 28

WILD SALMON 
Grated Cauli"ower, Pepperoncini Sofrito - 26

BURGER
Pretzel Bun, Smoked Tomato, Pickled Red Onion, White Cheddar - 14
$3 each to add: Egg, Applewood Bacon, Mushroom Con!t, Joe’s Special

Sides
POMME PURÉE - 6

GREEN BEANS
Kim Chi, Cracked Pepper - 6

WILD MUSHROOMS
Green Garlic, Vermouth - 6

SF



N.A. Drinks
Soft  Dr inks -  3
Sightglass  Coffee  -  3
Five Mountains  Tea -  3
Waiwera Sti l l  -  5
Waiwera Sparkl ing -  5

Beer on Draft 

Lagunitas  IPA -  5
The Bruery ‘Trade Winds’ - 6

Beer  in Bottle
Reissdorf  Kölsch -  8
Arrogant Bastard
   ‘Oaked’  Ale  -  5
Stone Sm oked Por ter  -  8
Yanjing Lager  -  5
Paulaner  N.A.  -  4

Dessert
CHOCOLATE POT DE CRÈME
Peanut Butter Mousse, Candied Marcona Almonds - 6

ICE CREAM
$6 each
House Made Vanilla
Humphry Slocombe Crème Fraîche 
Humphry Slocombe Vietnamese Coffee 

Sparkling G l a s s  /  B o t t l e

CHAMPAGNE ROSE 
Billecart Salmon Brut Rose, Mareuil-Sur-Ay, France - 22 / 88

CHAMPANGE
Bernard Ledru, Brut Tradition 1er Cru, Bouzy - 18 / 72

SPARKLING ROSE
Huber Brut Rose, Traisental, Austria - 10 / 40

Whites G l a s s  /  B o t t l e

2011 RIESLING
Gunther Steinmetz 'Gutsriesling' Trocken, Mosel, Germany - 9 / 36

2012 SAUVIGNON BLANC  
Lieu Dit, Santa Ynez Valley, Santa Barbara, CA - 12 / 48

2009 CHENIN BLANC  
Domaine Foreau, Vouvray Demi-Sec, Loire Valley, France - 16 / 64

2011 VERMENTINO  
Domaine de Gioielli, Cap Corse Blanc, Corsica - 14 / 56

2011 CHARDONNAY 
P-Y Colin-Morey St. Aubin ‘Remilly’, Burgundy, France - 16 / 64

2011 GRUNER VELTLINER
Tatomer 'Paragon', Edna Valley, CA - 11 / 44

Reds G l a s s  /  B o t t l e

2011 GAMAY
Marcel Lapierre Beaujolais Raisins Gaulois, France  - 9  / 36

2010 DOLCETTO
Vayra Dolcetto D'Alba, Piedmont, Italy - 12 / 48

2010 PINOT NOIR
David Duband Hautes Côtes de Nuits, Burgundy France - 19 / 76

2011 GRENACHE 
Grameron Cotes du Rhone ‘L’Elementaire’, Rhône, France - 14 / 56 

2011 SYRAH
Gonon St. Joseph, Rhone, France - 18 / 72

2010 CABERNET FRANC
Bernard Baudry Chinon ‘Clos Guillot’, Loire, France  - 14 / 56

2009  CABERNET SAUVIGNON
Bridesmaid, Napa Valley, CA - 16 / 64

Copain on Tap  2 5 0 m l  C a r a f e

We are  proud to  offer  a  se lec t  group of  house  wines  created  by 
Copain Wines  special ly  for  Mason Paci!c

WHITE - 12

RED   - 12


