
We care about the vitality of our customers and our cuisine is always prepared in a health conscious manner. We are proud to accommodate a wide variety of dietary preferences.
A 4% surcharge has been added due to San Francisco employer mandates, including Healthy SF. Corkage fee of $25 per bottle. We are not responsible for lost or stolen items.

D E V I L E D  E G G S   trio for 5  

H O U S E  M A R I N AT E D  O L I V E S    6

R OA S T E D  B R U S S E L S  S P R O U T S  bacon, navel orange, toasted 
hazelnut vinaigrette   8

T R U F F L E D  S H O E S T R I N G  F R I E S  parmesan, chive dip   1 1

D U N G E N E S S  C R A B  &  S H R I M P  S L I D E R  sausalito springs 
watercress   1 1

B U T T E R B E A N  H U M M U S  castelvetrano olive, radish, grilled 
sourdough   9

S T E A K  TA R TA R E  quail egg, caper vinaigrette, young celery, grilled 
sourdough, grated horseradish   1 5

W I L D  A R U G U L A  gravenstein apple, humboldt fog goat cheese, 
balsamic vinaigrette   1 3

C H O P P E D  C A E S A R  white anchovy, parmesan reggiano   1 2

B LT  “ W E D G E ” S A L A D  gem lettuce, bacon, sweet 100 tomatoes, 
buttermilk-herb dressing    1 3

M U S S E L S  &  F R I E S  white wine, shoestring fries   1 4

R OA S T  C H I C K E N  B R E A S T  roasted fennel, celery root   20

G R I L L E D  F L AT  I R O N  crispy red onion, dorian steak sauce   25

S E A R E D  Y E L L OW F I N  T U N A  organic bean salad, pine nuts   1 7

H O U S E  B U R G E R
fancy sauce, gem lettuce, aged white cheddar, shoestring fries   1 5

A D D   bacon  2 , avocado  2

F A R E

2 0 0 1  C H E S T N U T  S T   •    S A N  F R A N C I S C O

H U M B O L D T  F O G
G OAT  C H E E S E   8

P O I N T  R E Y E S  B L U E   8

L A R D O   1 1

S O P P R E S AT TA   8

CO P PA   7

S P E C K   9

S P E C K
padron peppers, aged white

cheddar  1 4   

H E I R L O O M  T O M AT O
fresh mozzarella, arugula  1 3

M I YAG I  OY S T E R S  
½ dozen 1 8/ dozen 34

S H R I M P
CO C K TA I L

housemade cocktail sauce  1 5

S H E L L F I S H  T OW E R  
half dungeness crab, shrimp, 

miyagi oysters
MKT

A D D  A  B O T T L E  O F
D U VA L - L E R OY  B R U T

to your shellfish tower

99

R O Y A L  D O R I A N

40

All of  our dishes are designed to share

Our H O U S E  B U R G E R  served with 
dungeness crab and black truffle aioli


