
FA R M E R ’ S  S C R A M B L E                               

seasonal vegetables, spring mix salad

goat cheese  1 3

S H A K S H U K A

baked eggs, moroccan spices, cumin yogurt  1 3

H U E V O S  R A N C H E R O S

chorizo, crispy corn tortillas, black beans 

avocado  1 4

‘ T H E  B I G  D ’  B R E A K FA S T

sunny-side eggs, pancakes

hobb’s smoked bacon, home fries  1 6

C A S T- I R O N  PA S T R A M I  H A S H                                      

bell peppers, potatoes, pickled red onion

fried egg  1 6

E G G S  B E N E D I C T

housemade english muffin, porchetta 

hollandaise  1 4

R I C O T TA  PA N C A K E S

seasonal marmalade, brown sugar streusel 

vermont maple syrup  1 4

A M E R I C A N  WA G Y U  S T E A K  &  E G G S

4oz flat iron, chimichurri, home fries  2 2

We care about the vitality of our customers and our cuisine is always prepared in a health conscious manner. We are proud to accommodate a wide variety of dietary preferences.
A 4.5% surcharge has been added due to San Francisco employer mandates, including Healthy SF. Corkage fee of $25 per bottle. We are not responsible for lost or stolen items.

Eating raw or undercooked proteins may increase risk of foodbourne illness.

S N A C K S

2 0 0 1  C H E S T N U T  S T
S A N  F R A N C I S C O

All of  our dishes
are designed to share

T H E  D E V I L’ S  E G G

applewood bacon  2 . 5

O Y S T E R S  O N  T H E  H A L F  S H E L L

yuzu kosho mignonette  

½ dozen  1 8   •  dozen  3 4

T R U F F L E  F R I E S

parmesan, truffle dip  1 1

F I R E B R A N D  PA S T R I E S

cherry danish, blueberry-vanilla scone 

chocolate croissant  1 0

S E A S O N A L  F R U I T  PA R FA I T

organic yogurt, roasted granola 

clover honey  1 0

S H R I M P  A N D  G R I T S                                                        

bob’s red mill grits, tasso ham gravy  1 6

B U T T E R M I L K  F R I E D  C H I C K E N                                     

cheddar & scallion biscuit, caramelized honey 

gastrique  1 7

L A C I N AT O  K A L E  C A E S A R  

boquerones, pecorino romano, 

black pepper crouton  1 4     

S P R I N G  M A R K E T  S A L A D

asparagus, mixed greens, hazelnuts

sesame lemon dressing  1 3

A D D  chicken  6  or jumbo shrimp  7

T H E  D O R I A N  B U R G E R   

fancy sauce, bacon jam, white cheddar 

caramelized onion, french fries  1 6   

A D D  avocado  2  •  bacon  2  •  fried egg  3

S I D E S
C H E D D A R  B I S C U I T  &  TA S S O  H A M  G R AV Y   6

S E A S O N A L  F R U I T   5

C H I C K E N  A P P L E  S A U S A G E   6

H O M E  F R I E S   5

S U B  B I L L I O N A I R E ’ S  B A C O N  F O R  A N Y  P R O T E I N   4

B R U N C H  &  L U N C H

H O U S E  S M O K E D  

B I L L I O N A I R E ’ S  B A C O N

thick cut, barrel-aged whistle pig syrup

pink peppercorn  8

# Y O L K L I F E  S A N D O

sunny-side egg, hobb’s sausage 

bacon jam, fried green tomato

aged cheddar, chorizo aïoli  1 6

C H E F ’ S  FAV O R I T E S


