
A Gratuity of 18% may be added to parties of six or more. 3% surcharge will be added to each check for 
San Francisco Employer Mandates.

pancake brunch . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19.

Choose your pancake flavor and we’ll bring you four! 
You’ll also enjoy two eggs, two bacon strips AND breakfast sausage

Buttermilk      Chocolate Hazelnut      MEyer Lemon & Poppy Seed      Apple Maple

     All of the above plus a bottomless mimosa . . . . . . . . . . . . . . . . . . . . . . . . . . . . 29.

small plates

Lavender Ricotta Toast 
Honeycrisp Apples , Truffle Honey

Burnt Orange Toast 
11. 

Berbere spiced lamb sausages 
roasted eggplant, mint-yogurt   

11.5
Baby Beet Terrine 

Goat Cheese, Hazelnut Praline, Aged Balsamic, 
Watermelon Radish

14.
Pinot noir Steamed mussels 
house cured tasso ham, bayleaf, Thyme   

12.5
Half dozen oysters 

cucumber granité, cilantro mignonette   
15.

Roasted marrow bones  
red wine shallot sauce, citrus gremolata   

13.5
steak tartarE  

quail egg, Mâche, pistachio oil   
13.

Brussels Sprouts & Sweet Potato Salad 
Crispy Pork Belly, Marcona Almonds, Pomegranate       

13.
Warm Spinach Salad  

Chanterelles, Mimolette, Caramelized Onion
Brioche Croutons, Smoked Egg 

10.5
Soup Du Jour 

Please Inquire with Your Server 
9.

ENTRÉE

Grilled bavette steak & eggs   
roasted heirloom potatoes, chimichurri … …… 20.

Country Breakfast Hash 
(inquire aBout cut)  
Poached Pullet Egg, Breakfast Potatoes,

Bloomsdale Spinach, Caramelized Onions ………… 15.

Eggs Benedict   
Tasso Ham OR Juniper Smoked Trout, Bloomsdale 
Spinach, Roasted Potatoes, Hollandaise … ……… 16.

Croque Monsieur   
Ham, Gruyere Cheese, Béchamel Sauce… ………… 15.

Farmers’ Market Quiche  
frisée Salad and choice of bacon or 

Country Ham……………………………………………… 14.

Seared Albacore Tuna SALAD  
Avocado, olive tapenade, tomato & egg……… 13.

Pan-Roasted Sweet Potato Gnocchi 
Cavalo Nero, Hazelnuts, Meyer Lemon Brown 

Butter, Parmesan… ……………………………………… 19.

Grass-fed beef burger  
caraway roll, Kennebec fries……………………… 13.

white cheddar, blue, dry jack or  
Gruyère… ………………………………………add 1.5 
Bacon, avocado, or Fried Egg …………… add 2.



COFFEEs + TEA

espresso……………………………………………2.5
cappuccino………………………………………3.5
latté… ……………………………………………………4.
Hot Teas by: Mighty Leaf 
Earl Grey, Chamomile, Breakfast, Green Teas, 
Marrakesh Mint & Jasmine… ………………………………… 3.

DRINKS brunch cocktails / 10.

Mimosa
Sparkling wine & OJ

Bloody Mary
A classic with BBQ salt rim 

Irish Coffee
Jameson’s & Coffee

Peach Bellini
Sparkling Wine & peach puree

Michelada 
Beer, bloody mary mix & BBQ Salt

John Daly 
Vodka, iced tea & lemonade

Golden Cadillac 
Galliano, Crème de cacao & cream—served in a 

cocktail glass with a “side car”

Bluestem Smash 
St. Germain, Stolichnaya Vodka or E.Williams Whiskey, 

Seasonal Fruit, Mint, Lime & Sparkling Wine

Honey Badger 
American honey bourbon, maker’s mark, 

BBQ water & lemon

Violet Femme  
“grape soda”, Grapes, Absinthe, Cabernet, 

sparkling wine & bitters

Hair of the Dog  
Scotch, Honey, Cream & Milk

Red Eye  
IPA, Tomato Juice, Egg

our cocktails are “bruised” unless otherwise specified

WINE ON TAP

	 Gls/500ml/1ltr.	
Sauvignon Blanc,  
Pushback, Napa ’10 … …………… 11/29/56
Pinot Gris/Tocai Blend,  
Palmina, Santa Barbara ‘11 … …… 10/26/51
Chardonnay, 
Saintsbury, Carneros ‘10……… 13/34/67
Chenin Blanc, 
Ballentine, Napa ’10…………………… 9/24/46
Marsanne, White Barn,  
North Coast ‘09……………………… 10/26/51
Rose of Pinot Noir, 
Iron Horse, green Valley ‘11……… 8/21/41
Pinot Noir,  
Saintsbury, Carneros ‘10 ……… 12/31/60
Zinfandel, 
Elite, Napa ‘10… ……………………… 10/26/51
Syrah, 
Qupe, Santa Maria ’10… ……………… 9/24/46
MERLOT, Vol de Nuit,

Napa ‘09 … ……………………………… 10/26/51
Cabernet, Long Meadow,  
Rutherford ‘11 … ………………… 13/34/67
RHONE BLEND, “Red Dirt Red”  
Vinum Cellars, Paso Robles ‘10……… 10/26/51

Tap 
Hoegaarden, Anchor Liberty, Lagunitas IPA, 
Ommegang Hennepin, Trumer Pils……………… 5
Bottle 
Sam Adam Light, Amstel, Budweiser, 
Heineken…………………………………………………………… 5
Dogfish Head Midas Touch,  
Guinness Draught Can, Chimay red, 
Ommegang 3 Philosophers …………………… 8

ROOT BEER 
Sioux City Sarsaparilla, 
Dad’s Old Fashioned… ……………………………… 4

BEER
Sparkling & Champagnes 
by the glass………………………… Gls/750ML

Le CourtÂge (France) BdeB……… 12/55
Domaine Carneros ’08… ……… 14/65
Roederer Estate Brut RosÉ…… 16/75	


