
242 O’FARRELL ST.

SAN FRANCISCO, CAL.

lunch menu

summer 2014

Three-course prix-fixe lunch, 30.

appetizer
english pea & smoked ham soup

or
mixed greens & spring vegetable salad

entree 
choice of pizza: margherita, spicy marinara, 

carbonara, spicy sausage, potato

dessert 
chocolate chip cookie to go

business lunch

lunch plates

Mixed greens & spring vegetable salad  
idiazabal cheese, strawberry, marcona almonds, 
banyuls mustard vinaigrette. .......................................9.

English Pea & Smoked Ham Soup .................................10.
parmesan breadsticks

Fried Chicken Sandwich honey butter, blue cheese, 
carrot slaw, kennebec fries ...................................... 13.

the maverick butter burger, cheddar and stout rarebit, 
crispy onions, little gem lettuce, kennebec fries ....... 16.

Prawn & marinated artichoke Salad 
fava bean pesto, little gem lettuce, 
anchovy bagna cauda, artichoke chips ...................... 15.

blta smoked roasted tomato jam, avocado, 
little gem lettuce, burrata ........................................ 13.

farro “risotto” sherried king trumpet and abalone 
mushrooms, english pea, pickled fiddlehead & ramps   19.

Margherita  tomato, burrata & basil ......................... 15.

Spicy Marinara  prosciutto, calabrian chili, 
oregano, mozzarella  ..............................................  15.

Carbonara  bacon, pecorino, egg yolk, 
cracked black pepper ............................................. 18.

Spicy sausage  tomato, scallion, panna ...................... 17.

Duck confit caramelized onion, arugula, 
maitake mushroom, smoked mozzarella .................. 20.

Potato  eggplant, roasted garlic, 
calabrian chili, arugula, burrata ............................. 15.

add...

buratta  5.    spicy sausage  4.    duck  5.
anchovy 2.    prosciutto 4.

FLATBREADS   PIZZA

“Cheddar & Broccoli” Popcorn ...........................................  5.
crushed kale, cheddar cheese powder

Smoked olives ....................................................................  6.
candied orange peel

Angostura-Spiced Nuts ......................................................  7.
peanut, pistachio, cashew, marcona almond

miso & maple glazed ribs .................................................  12.
cauliflower vermont curry

chicken wings ..................................................................  12.
fermented pepper sauce, caramelized kimchee, bacon aioli

kennebec french fries ........................................................  5.
harissa aioli, tamarind ketchup, IPA honey mustard

snacks

yerba buena ................................................... xx.
tequila, lime, ginger, pinch of mint, soda water

Emperor Norton .............................................. xx.
pisco, lemon, strawberry-jalapeno syrup, 
egg white, lemon zest

Big Alma .........................................................xx.
gin, bonal, cocchi americano, orange bitters, 
soda water, lemon

Sugar Daddy ....................................................xx.
white rum, lime, gum syrup, absinthe

Miss Lotta ......................................................xx.
apple brandy, rye, lemon, honey, absinthe

Tessie Wallbanger ............................................xx.
vodka, lemon, carrot syrup, IPA beer

49er Gold Rush.................................................xx.
bonded bourbon, lemon, honey syrup, 
fernet branca

prospector ......................................................xx.
bonded bourbon, rye, gum syrup, orange bitters, 
smoked angostura bitters  

specialty cocktails 

MORE COCKTAILS, BEER 
AND WINE ON THE BACK

Consuming of raw or undercooked meat & fish may increase the risk of foodborne illness. 
That said, Bartlett Hall thinks what doesn’t kill you makes you stronger. 


