Wine

BUBBLES

‘NV Hild Elbling Sekt, Upper Mosel, Germany
limestone, clay, lemon rind 13/50

2016 Gamay Rosé, Marie Thibault, Loire, France
candied watermelon, vanilla bean 14/55

‘NV Zinfandel Cider, Tag + Jug, San Francisco, Ca
cranberries, slate 12/48

WHITE

2016 Griner Veltliner, Tatomer ‘Meeresboden’
Santa Barbara, ca

stone fruit, yellow citrus, kelp minerality 16/65

2016 Riesling, Companion Wine, Monterey County, Ca
guava, honeysuckle, diesel, dry, 375ml 18

2016 Riesling Trocken, Koehler-Ruprecht,

Pfalz, Germany

slate minerality, dry 14/55

2016 Chardonnay, Christophe et Fils, Chablis, France
flint, white flowers, dried herbs 18/75

2012 Semillon, Forlorn Hope ‘Nacre’, Napa, Ca
honey, beeswax, vanilla 15/60

PINK/ORANGE
2017 Pinot Gris (on skin) Harrington ‘Vernalis’,

San Benito, Ca
deeply structured, honeysuckle 13/50

2016 Zweigelt Rosé, Tergernseerhof, Austria
raspberry, savory lavender, herbs 14/55

RED
2016 Gamay, Du Grappin, Beaujolais, France
cherries, eucalyptus 13/50 (chilled)

2017 Mourvédre, Irene, El Dorado, Ca
plum, dried strawberry, volcanic spice 16/65

2016 Grenache Blend, Pas de L’Escalette, France
fresh strawberry, licorice, smoke 14/55

Virgin

Topo Chico Sparking Water 6
Agave Lemonade 5
Mexican Coke 5

Tejave Unsweetened Tea 4

Coconut Water 5

Drip Coffee 5
Vietnamese Iced Coffee 5

Hot Tea 3
Mint. Earl Grey. Green. Barley

Presents!

BENEDICT



Presents!

BENEDICT

Bennys

Gluten free bread available

The Classic
Poached eggs. Ham. Hollandaise 10

The Foxsister

fried chicken. scallion. spicy hollandaise 12

The Mission

al pastor pork shoulder. avocado. lime. hollandaise 14

The Bao

pork belly. kimchi. steamed bun. hollandaise 14

The Valley Girl

avocado, tomato. kale. whole wheat toast. white wine hollandaise 12

The Muir Woods

maitake mushrooms. caramelized onion. pea vines.
black pepper hollandaise 12

The Italian

prosciutto. rapini. garlic. chili. roasted tomato hollandaise 15

The Crab Roll

dungeness crab. avocado. buttered brioche. herb hollandaise 17

The Foxsister Burger (comes with garlic fries!)

|
| kalbi marinated beef. heirloom tomato. daikon sprout. sesame bun 14
add fried egg 2

BIG Green Salad

red leaf lettuce. sprouts. pickled onions. soy/sesame vinaigrette 10

Heirloom Tomatoes

cucumber. edamame. mozzarella. fermented chili 14

Banana Coconut Bread Pudding Waffle

maple syrup, toasted coconut 8

Sweet Potato Hash Browns ¢
Garlic French Fries ¢
Crisp Thick Cut Bacon

Cocktail Specialties

Rosé Sangria 9
* *Bottomless Mimosa 18
* *Bottomless Bloody Mary 18

SLUSHIES! 12

Pifia Colada

P.O.G.
Watermelon Ginger-Lime

Frozé

Draft Beer

PINT/ MUG/ PITCHER

Lagunitas IPA 7/10/30

Fort Point KSA 8/11/31

Modern Times ‘Fruitlands’ Sour 9/12/35

Coedo ‘Beniaka’ Sweet Potato Lager 9/12/35

HITE lager 5/9

Tiger lager 6

Kirin Ichiban 250z malt 9

Master Gao “Baby Jasmine Tea” Lager 10
10 Barrel Pub Beer Lager 6

Fort Point Animal Tropical IPA 8

Fort Point Mosaic Park Seasonal Hop Series 8
YOHO Wednesday Cat White Ale 9
Hitachino Nest White Ale 10

Hitachino Yuzu Pale Lager 9

Stillwater Extra Dry” Sake Style” Saison 9
Evil Twin “Sumo in a Sidecar” Apricot IPA 9

Modern Times Coffee Stout 8

Brooks Dry Cider 8
E. Dupont Cidre Bouche 375ml| 18
TW Pitchers Grapefruit Radler 8

Chamisul Classic Soju 15

Chum Churum Peach Soju 15

Kooksoondang Makgeolli 15
unfiltered fermented rice wine

Icing Grapefruit Makgeollii 7

Soju Shot and a Beer!

w/ Hite can 7
w/ Grapefruit Radler 10



