
18% gratuity may be added 
to parties of 6 or more

- HOUSE 
FAVORITES

$20 corkage per bottle   4% service fee will be added to 
comply with SF ordinances 

LUNCH
served from 11:30am to 4pm

Spinach Salad      10 Nachos        8
champagne vinaigrette, point reyes blue cheese,     pineapple salsa fresca, house made guacamole, 
strawberries, candied pecans     black beans cilantro, lime creme
 add:  chicken      3      add: chicken or pulled pork 3

Marina Salad      15 Brick Yard Burger      12
grilled daily catch, autumn greens, grilled red onion, feta,  with garlic aioli, red onion strings and fries    
heirloom tomatoes, charred asparagus, sweet dijon dressing    add:    cheese     1        avocado     1       bacon    2   
           fried egg     1 mushrooms      2          
Red Pepper & Basil Hummus     10 
roasted red peppers, basil, pita chips, cucumber salad  Marinated Chicken Skewers     9
        squash, olives, oregano, feta cheese,  lemon peel oil, hummus
Slider Platter – 3 of any combination   10 
prawn po’ boy, pulled pork , bbq brisket    Butter Lettuce Cups      9
         chicken breast, celery, raisins, cherries, grapes, yogurt
         

        Herb or Sweet Potato Fries     5 
        with red bell pepper aioli          

        Sweet & Savory Ribs      10 
        with jalapeno and cilantro oil      

BRUNCH
served weekends from 9:30am to 1pm

Chorizo Scramble      11 Soft Scrambled Eggs & Hobbs Farm Bacon  11
mushrooms, tomato, cotija cheese, deep fried jalapeno    served with home fries & choice of toast or english mu�ns    
served with home fries       
        Mushroom & Bacon Frittata     11
Classic French Toast     10 with arugula, pasilla peppers served with home fries        
honey marscarpone, fresh fruit, powdered sugar & warm syrup      
        Marinated Vegetables & Spinach Frittata  10
Monte Cristo French Toast    11 with herb goat cheese, tomatoes served with home fries  
fresh berries, marscarpone whip & warm maple syrup
        Huevos Rancheros on Tostadas   12
Belgian Wa�e      10 black beans, salsa, sliced avocados & queso fresco     
fresh berries, whipped cream & warm maple syrup
        
Breakfast Sandwich      12  
grilled ciabatta, tomato, apple wood smoked bacon, avocado,          
sprouts, swiss cheese, egg served with roasted red potatoes            
 
Breakfast Pizza with Soft Scrambled Eggs  12 
white cheddar, breakfast sausage, diced tomatoes & avocado    

Two Eggs any style 3 Hobbs Farm Bacon       4 
Home Fries  2 Toast or English Mu�ns          2  
Pancake   3 Seasonal Fruit Cup       6
Pastry of the Day  4 Cinnamon Oatmeal                  5 

    

                PANCAKES
     

Original              9
Chocolate Chip           10

Blueberry           10
Banana & Walnut           11

add the following toppings for $1 each:
bananas     berries    nutella    peanut butter

All pancakes served with 
whipped butter & warm maple syrup

   
       

           MAC & CHEESE
     

Original         9
Gruyere, Parmesan, Cheddar, Mozzarella, Crumbled Gold Fish            

Sicilian           11
Basil, Tomato, Mozzarella, Garlic, Prosciutto 

Mexi-Cali          11
Chorizo, Fried Jalapeno, Queso Fresco

add the following toppings:
broccoli  1     bacon   2    truffle oil   1

   

    PIZZAS
Chorizo & Queso Fresco           12

fried egg, tomato relish  

Artichoke            12
artichoke hearts, creamed spinach, feta cheese, 

goat cheese, shaved parmesan, wild arugula

Mushroom & Shaved Parmesan           12
bechamel, tru�e oil, herbs

Roasted Apples & Smoked Bacon         12
caramelized onions, gruyere

Margarita with Bu�alo Mozzarella         10

   add to  chicken   3 prosciutto    3
 any pizza: chorizo    3 fried egg    1
   mushrooms    2 tru�e oil    1       


