
3% will be added to all food & beverage sales to offset s.f. city and county ordinances, taxes & fees. 

18% gratuity asked of groups of six or more.        split plate charge: $2.               5/9/12 

 

Today’s Blackboard 
silver tap Wine on tap:   glass 8. / half carafe 16.  

           sauvignon blanc, “woods vineyard” estate 2010 

           zinfandel, dry creek & russian river valley 2009 
 

latest Arrival:    glass 10.5. /  half carafe 20. 

       scarpetta barbera del monferrato d.o.c. 2009            

 

                                soupe du Jour    
carrot & ginger puree, duck fat fried croutons 8. 

 

additions to the Menu 

market fish: maine Monk Fish piccata, artichoke confit, caperberries, 

preserved meyer lemon citronette 29. 

custom dry aged (28 days) bone-in Rib Steak a la bearnaise for two or more  

    with wilted happy boy farm chard, pommes frites 70. 

 

 

 Featured cocktail: 

  italian 75 

  gin, prosecco,  

fresh lemon juice 

 10. 

 

 
 

STARTERS     ----------------------------------------------------------- 

castelvetrano olives 5. 

toasted almonds with herbs 4.
 

happy boy farm radishes, beurremont grand cru butter with guerande sea salt  7. 

prosciutto san daniele, house-made mozzarella, nocellara extra virgin olive oil 15. 

foie gras au torchon, fennel & brooks cherry compote, house made brioche  15. 

crispy pork belly, pickled ramps, parsley  11. 

 

SALADS & VEGETABLES      -----------------------------------------------------------------------
 

butter lettuce, fines herbs & radish, mustard vinaigrette 10. 

shaved fennel & celery, meyer lemon, extra virgin olive oil 10. 

local purple & green asparagus, seven minute egg, chive oil, fried capers, meyer lemon 11. 

vegetable plate: local white asparagus, artichoke confit, happy boy farm baby carrots,  

         grilled baby leeks,  caramelized shallot vinaigrette 12. 

wilted happy boy farm rainbow chard, green spring garlic  7.  

pommes frites, harissa aioli  6. 

 

PASTA & EGGS   ------------------------------------------------------------------------------------------------- 

rigatoncini bolognese, parmigiano-reggiano  20. 

house made tagliatelle, english peas, pancetta, grana padano  18. 

spinach & cheese ravioli, ramp cream, pecorino, arugula flowers 17. 

frittata: pan roasted maitake mushrooms, ricotta, white truffel oil 15. 

 

SEAFOOD     ------------------------------------------------------------------------------------------------------------ 
market fish: priced daily  

p.e.i. mussels, grilled acme batard, lemon aioli 15. 

seafood stew a la provencal: saffron & tomato broth, chilipepper rock cod, sole, 

          mussels, clams & rock shrimp  25. 

pan seared alaskan king salmon, grilled ramps, roasted shiitake mushrooms, aged balsamic 27. 
 

MEAT & POULTRY      ---------------------------------------------------------------------------------- 

semolina dusted veal sweet breads, crispy pancetta, pan roasted hedgehog mushrooms,  

          roasted shallots, candy cap mushroom creme - small plate 17./  entree 27.       

le hamburger tartine: house ground chuck & brisket, cowgirl creamery wagon wheel cheese, 

          carmelized onion on house foccacia   15. 

hanger steak frites, sauce bearnaise   29.  

pan roasted mary’s air-chilled chicken, frilly red mustard greens, poultry jus  

          with choice of roasted brussels sprouts & house fig wood smoked lardons  

          or pommes frites    for one 25./  or more  46. 


