
First Course
(Select one) 

ROASTED BROCCOLI & MUSHROOMS
PARMESAN SOUBISE, LEMON, TRUFFLE ZEST

Second Course 
(Select one) 

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

Third Course 
(Select one) 

Honolulu Hangover
COCONUT-RUM-SOAKED CHOCOLATE DEVIL’S FOOD CAKE, 

COCONUT RUM FILLING, TOASTED COCONUT MARSHMALLOW MERINGUE, 
CARAMEL SAUCE, CHOCOLATE SAUCE & WHIPPED CREAM 

Daily Selection of Ice Cream and Sorbet 
ICE CREAM PROVIDED BY MITCHELL'S

$40.40 per guest

DUCK CONFIT SALAD*
LETTUCES, BRASSICAS, BACON LARDON, CROÛTONS, 

MUSTARD HERB DRESSING, FRIED DUCK EGG

STEAK SANDWICH*
PICKLED RED ONION, HORSERADISH AÏOLI, 

PROVOLONE CHEESE, NATURAL JUS

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.

Dinner (Daily, 4:30-10:00PM)
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.

CHICKEN LIVER MOUSSE
GRILLED SOURDOUGH TOAST, 
SEASONAL ACCOMPANIMENTS


