
First Course
ROASTED BEET SALAD

FARRO, CITRUS, DILL, 
YOGURT VINAIGRETTE, HAZELNUTS

Second Course 
(Select one) 

ROASTED MAITAKE MUSHROOM
PEPITA ROMESCO, SOFFRITO, DELICATA SQUASH, 
KALE, POMEGRANATE, TOASTED PUMPKIN SEEDS

$25.25 per guest

brasserie Burger*
Grass-fed Beef, tarragon aioli, pear mostarda,

pickled mushrooms, brie, bacon endive

chicken Sandwich*
crispy-fried chicken, pimento cheese,

aioli, bacon, pickles, lettuce

A 5% charge will be added to your check to help
cover the cost of SF business mandates.

* The consumption of raw or cooked proteins
may increase your risk of food borne illness.

lunch (Mon - Fri, 11:00AM - 4:30PM)
January 22-31, 2020

presented by the Golden Gate 
Restaurant Association

1% of Restaurant Week Menu sales will be donated to fund healthy soil projects 
through Zero Food print/Restore California! Visit sfrestaurantweek.com to learn more.


