warm olives marinated in orange and chili flake 7
baby artichokes, boquerones and lemon 1
fried corona beans, espelette and lime zest 7
west coast oysters on the half shell, champagne and long pepper mignonette 2.5¢
spring kale salad, radish and ricotta salata 9
leek and fennel seed soup, pickled baby root vegetables 9
pastrami spiced rillette, caraway toast, and mustard 10
delta asparagus, speck, and whipped whey 15
chicken liver mousse and blood orange marmalade 9
beef tartare and salt & vinegar chips 12
barley risotto, green garlic and maitake mushrooms 18
cheddar cheeseburger and french fries 16
trout, braised baby fennel and new potatoes 26
fried quail, sunchokes and gravy 28
grilled sirloin bavette, chanterelles and english peas 28
roasted whole dungeness crab, romesco and grilled bread 54
full rack of baby back ribs, polenta, cucumber and mint 43
cheese, huckleberry jam and candied hazelnuts 9
rhubarb and pistachio galette, whole milk ice cream 9
(baked to order, please allow 30 minutes)
devil's food cake, caramelized cacao and grapefruit 9
rum baba, lemon curd, yogurt and oats 9

fifteen percent service charge shared by the entire staff

SauaRe

It is our goal to bring a gathering place to
North Beach, where people from all walks of
life will enjoy incredible personalities, hospi-
tality, food, wine, cocktails, and the company
of original people.

You are the most important part of our suc-
cess, and we thank you for joining us. Without
you, this place would not be possible. If there
is anything we can do to make your time at The
Square more enjoyable, please let us know.

Thankyou .

1707 powell street

san francisco, california 94133
p | 415.525.3579

w | thesquaresf.com

please call on us socially:
facebook.com/thesquaresf
twitter: @thesquaresf
instagram: @thesquaresf

full menu served wednedsay - sunday,
5:00pm - 1:00am.




