
*The consumpTion of raw or undercooked eggs, meaT, poulTry, seafood or shellfish  
may increase your risk of foodborne illness.

we appreciaTe dieTary resTricTions. will gladly omiT ingredienTs where possible and  
kindly requesT no subsTiTuTions or addiTions To menu iTems.

4% surcharge will be added To each check for san francisco employer mandaTes.  
please limiT To 3 crediT cards per check.

bread is served upon request

shared plates

baker’s board
Today’s house-made breakfasT breads,  
seasonal accompanimenTs . . . . . . . . . . . . . . . . . . . 10.
buTcher’s board
daily chef’s selecTion of house-made  
charcuTerie & salumi . . . . . . . . . . . . . . . . . . . . . . . . . 21.
winTer cheese board
seasonal accompanimenTs . . . . . . . . . . . . . . . . . . . 21.
half-dozen fanny bay oysTers
lemongrass-ciTrus mignoneTTe . . . . . . . . . . . . 18.
macaroni & cheese
(bacon, panceTTa, or Truffle oil + $2)  . . . . . .8.
kennebec fries
(Truffle-parmesan + $1.5). . . . . . . . . . . . . . . . . . . . . .8.

to start

soup du Jour . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.
cereal & yogurT
honey granola, seasonal fruiT . . . . . . . . . . . . 10.
baby kale salad
crispy and roasTed sweeT poTaTo,  
smoked feTa, pomegranaTe, pumpkin seeds,  
maple-sage vinaigreTTe . . . . . . . . . . . . . . . . . . . . . . . 13.

Mains

bbq pulled pork sandwich 
pickled chillies, cabbage cole slaw . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.

caJun benedicT 
griddle cornbread, Tasso ham, braised greens, 
caJun hollandaise, poached egg . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.

breakfasT sope 
crisp corn-masa cake, chorizo scrambled eggs, 
sweeT & sour cabbage slaw, pickled Jalapeño, 
lime sour cream, refried beans . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15.

smoked briskeT hash 
delicaTa squash, caramelized apples, brown buTTer pecans, 
brussels sprouT leaves, poached egg . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.

chicken & bacon waffles 
mary’s fried chicken , bacon waffle, whipped maple  
cream cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 21.

bluesTem brunch burger 
house ground grass fed beef, hash browns, breakfasT sausage,  
bacon, housemade american cheese, fried egg, bread & buTTer  
pickles, avocado, spicy keTchup . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17.

grilled sTeak & eggs  
duck faT poTaToes, chimichurri . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25.

cinnamon french ToasT 
hazelnuT crème chanTilly & seasonal fruiT . . . . . . . . . . . . . . . . . . . . . . . 14.

gulf shrimp & griTs  
anson mills cheddar griTs & fried egg . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.

hand pulled duck confiT salad 
frisÉe & waTercress, shalloTs, lardons, pan-seared croûTons  
& fried duck egg . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22.

maine lobsTer cobb salad 
applewood bacon, mayTag blue cheese, 
avocado, farm egg, fines herbs . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24.

seasonal quiche 
wiTh markeT salad . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.

brunch  
cocktails / 12.

greaT pear 
pear vodka, pear purÉe, sT. germain, lemon

orange gina 
hangar mandarin, lemon, 

mandarin-Tangerine

sweeT Tea 
makers mark, honey bourbon, lemon, 

peach, iced Tea

rude awakening 
Jalapeno, cucumber, lime Juice, 

agave, Tequila

hair of The dog 
scoTch, honey, cream

bloody mary 
a classic wiTh bbq salT rim 

bellini 
sparkling wine & peach puree

mimosa  
sparkling wine & oJ

hayes sTreeT marTini 
espresso, kahlÚa, frangelico, baileys, 

sToli vanilla & cream

golden cadillac 
galliano, crème de cacao & cream 

grasshopper 
crème de menThe, whiTe crÉme 

de cocoa & cream

people who love  
  To eaT are always The  
   besT people.  
                -Julia child


