
FRENCH FRIES
8

ROASTED POTATOES
8

TRUFFLE FRIES
11

MASHED POTATOES
10

SAUTÉED BROCCOLI 
SPIGARELLO

10
 

SIDE SALAD
10

STARTERS

SALADS  add on:  chicken 7,  steelhead 10

SWEETSMAINS

DEVILED EGGS........................................................................ 14
crispy chicken skin, herb salsa, pickled chili

BURRATA................................................................................... 18
nectarines, ‘Nduja, golden balsamic, crostini

HAMACHI CRUDO.................................................................. 18
extra virgin olive oil, lemon, fresno chili

FRIED CHICKEN SKEWERS................................................. 16
with hot honey dipping sauce

FRIED CAULIFLOWER........................................................... 16
aji amarillo yogurt, pickled onions, pumpkin seeds

FAVA BEAN HUMMUS............................................................. 15
housemade flatbread, crudités

CONFIT POTATO FLATBREAD............................................ 18
gruyère, caramelized shallots, black garlic relish

STEAK TARTARE..................................................................... 20
hand-cut beef, dijon, cornichon, egg yolk, housemade chips

CAESAR SALAD............................................................. 17
baby gem lettuce, parmesan, herb croutons

SHAVED BRUSSEL SPROUT & CABBAGE................ 17
baby kale spigarello, cherry tomato, baby bell peppers, herb vinaigrette 

BUTTER LETTUCE SALAD........................................ 17
house vinaigrette, bleu cheese, sliced figs, pistachios

CHOCOLATE CAKE........12
whipped cream

CHEESECAKE...................12
vanilla bean, berry sauce

VANILLA ICE CREAM	����12
amaretto-soaked berries

BONE-IN PORK CHOP.................................................. 35
guajillo apple butter, potato & herb salad

BISTRO FILET................................................................. 37
8oz C.A.B., brandy cream sauce with fries

SKIRT STEAK.................................................................. 39
8oz C.A.B., red chimichurri with fries

NEW YORK STEAK........................................................ 45
8oz C.A.B., with cowboy butter with fries

STEAMED MUSSELS.................................................... 26
‘Nduja, fennel, spicy tomato broth

CLASSIC BURGER........................................................ 21
grilled onion, cheddar cheese, burger sauce, brioche bun

OCEAN TROUT............................................................. 34
roasted cauliflower, salsa verde

CHICKEN SCHNITZEL................................................ 28
lemon caper vinaigrette, potatoes, herb salad

SHEPHERD’S PIE.......................................................... 25
slow cooked beef, pearl onion, carrots, peas, gravy

FRESH PAPPARDELLE (TWO OPTIONS)................. 25
     Short Rib Sugo
     OR
     Kale Pesto & Ricotta Salata

07-26

SIDES

warm country sourdough 
with cultured butter

7

5% will be added for SF Employer Mandates, including: Health Care Security Ordinance & SF Minimum Wage Ordinance. 20% Gratuity may be added to parties of  6 or more.
Consuming raw or undercooked fish, shellfish, eggs or meat increases the risk of  foodborne illnesses.

HAPPY HOUR
MON – FRI      4PM - 6PM

DINNER
MON – SUN      4PM - 10PM

BRUNCH
SAT & SUN      12PM - 3:30PM

STEAKS & CHOPS

Like & Follow 
us on Instagram


