
 
. 

 
 
 

starters 
 

soup of the day    7 
 

marinated beet salad 
pickled red onions, living watercress, valbreso feta    9 

 
little gems salad 

pinenut-levain breadcrumbs, creamy caper dressing    8 
  

mixed mesclun salad 
watermelon radish, shaved fennel,  red wine vinaigrette    8 

 
 
 
 
 
 

sandwiches 
 
 
 
 
 
 

 

entrées 
  

black tiger prawn niçoise salad 
oven-roasted tomatoes, haricots verts, fingerling potatoes, organic egg, niçoise olive vinaigrette    16 

 
roasted chicken breast salad 

little gems, chickpeas, haricot vert, toybox carrots, sweet 100’s, black river blue cheese,  
sorrel crème fraîche dressing    16 

 
beef bourguignon 

bacon, lemon-black pepper pappardelle    18  
 

pork loin schnitzel 
fines herbes spaetzle, bacon, braised escarole, whole grain mustard sauce    21 

 
roasted halibut 

baby artichoke barigoule, paesano extra virgin olive oil    24 
 

buckwheat pappardelle 
green garlic, asparagus, mixed mushrooms, pea tendrils, sweet 100’s, goat cheese, toasted pine nuts    16 

 
grilled hanger steak 

garlic spinach, french fries, roasted shallot sauce    24 
 

grass-fed beef burger 
caramelized balsamic red onions, roma tomato, butter lettuce on sesame seed bun, french fries 

choice of cheese:  sharp cheddar, gorgonzola or gruyére    14 
 

 

 shared sides:  french fries   5       garlic spinach   5      
baby artichoke barigoule  7 

 
We are pleased to offer complimentary Natura filtered water. 

 
Our employees have access to low-cost healthcare in accordance with San Francisco Healthcare Ordinance. 

For more information, visit www.healthysanfrancisco.org 
A service charge of .85 per person will be added. 

 
For your convenience, 18% gratuity will be added to parties of six or more. 

 

 
tartines 

served with mixed mesclun salad 
 

braised spiced brisket 
smoked gouda, arugula, fried egg    14 

 
roasted vegetables 

shiitake mushrooms, japanese eggplant, roasted tomato,    
fresh ricotta cheese    14 

 
 

hot-pressed 
served with french fries 

 
l’isola d’oro tuna melt 

sharp cheddar cheese    14 
 

roasted chicken breast 
smoked cheddar, roasted tomatoes, bacon, avocado    13 
 

 

midi quartet    19 
 

 
 

orzo  
salad 

 

 

soup 
of the  
day 

 

 
 
 

pancetta   
& taleggio  

tart ine 
 

  
 
 
 
 

 
 

l emon  
yogurt   
cake 

 
 

+ + +  


