IN THE GROUND OR FROM A STEM

roasted baby carrots, redeye syrup
pickled walnuts, wild rice aioli
red vein sorrel, yeast

hand-cut fettuccine, turnip beurre fondue
persillade, rye bread crumbs

sourdough roasted beets
seared maitake mushrooms, swiss chard
sesame seed mushroom jus

vanilla bean bavarian, banana pudding
chicory granité, caramelized banana gelée

/\

PRIX FIX 5’
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ABOVE GROUND OR FROM THE WATER

passmore ranch sturgeon and its caviar
sourdough creme fraiche
soft-cooked eggs, cilantro

crispy brussels sprouts, rabbit agnolotti
roasted garlic jus, celery root milk

grass-fed ribeye, roasted sunchokes

mustard-braised kale, sunflower seed beef jus

milk chocolate crémeux
passion fruit sherbet, crispy chocolate

WELCOME TO CADENCE

CHEFJOEV ELENTERIO



COCKTAILS
13EA

EDV SLING
clear creek kirchwasser, london dry gin,
amaretto, lemon

NECTAR
krogstad aquavit, sarsaparilla honey,
lime, cava

SHADDOCK
grapefruit-alpine cordial, aperol,
lillet, lemon

YARD BIRD
mescal, falernum, lime, grenadine,
ancho bitters

LUNA NEW YEAR
bourbon, candied and pickled kumquats,
lemon, mint

UNDER THE COVERS
osocalis brandy, rhum gricole, agave,
lime, orange-vanilla bitters

APPLE THIEF
laird’s apple brandy, cocchi americano,
amer, pickled apple

NEW POINT
bank note scotch, punt e mes, genepy,
absinthe garnish

SNACKS
7EA

MR. TIPPLE’S NOSH MIX
“cool ranch,” marcona almonds, pineapple,
cashews, hazelnuts, rice chex

BINCHOTAN ROASTED OLIVES
kaffir lime, togarashi, rice cracker

GRAVLAX ARANCINI
steward sauce, rye bread, arborio rice

APPETIZERS
14EA

EcopiA FARMS BABY LETTUCES
tangy buttermilk dressing, pickled walnuts,
broccolini, candied kumquats

INDIAN FRY BREAD
six-minute egg, whipped linguica & goat cheese,

ROASTED SpicY CAULIFLOWERS
smoky harissa, watercress, slivered almonds

IN-BETWEENS
18EA

Soup FOr TwO
kohlrabi and celery root purée, pickled apples,
violet mustard, candied cocoa nibs

MELANGE OF SEAFOOD
charred octopus, winter root vegetables,
crispy catfish, manila clam liquor

BLACK PEPPER RICOTTA DUMPLINGS
smoked brussels sprouts, toasted filberts,
braised red cabbage

ENTREES
26EA

12 AIR-DRIED MARY’S CHICKEN
roasted white, fried dark, braised celery,
crisp celery slaw

PASSMORE RANCH WHOLE TROUT
crispy potatoes, creamed onion,
shaved fennel salad

BURNT MISO-BRAISED BEEF CHEEKS
toasted green onion, crispy taro,
black rice porridge



WINE BY THE GLASS

WITH BUBBLES

BuBBLY CHENIN, Chateau Tour Grise
saumur brut non dosé, loire, fr
14

P. MEUNIER, PINOT NOIR, CHARD, Pol Gardere

chigny-les-roses, ler cru, champagne, fr nv
16

CHARD, PINOT NOIR, Roederer Estate Brut
anderson valley, ca NV
12

WHITE

MELON DE BOURGOGNE, Pépiére,
'Clos Des Briords' muscadet, fr 2014
13

SAUVIGNON BLANC, Goisot, St. Bris
burgundy, fr 2014
13

RIESLING, Seehof
rheinhessen, de 2013
15

VERDELHO, Forlorn Hope, 'Que Saudade'
sierra foothills, ca 2013
15

RosEt

NEBBIOLO, DOLCETTO, Wind Gap
sonoma, ca 2014
12

RED

PINOT NOIR, GAMAY, Tessier
loire valley, fr 2013
16
PINOT NOIR, Evening Land
willamette valley, or 2013

16
CABERNET FRANC, Dom. De La Chanteleuserie
'cuvée beauvais', bourgueil, loire, fr 2013
12

NEBBIOLO, Monsecco, 'Pratrogrande’
piemonte, it 2011
14

SYRAH, County Line
sonoma county, ca 2014
14

BOTTLED BEER

WEIHENSTEPHANER, Hefeweissbier 5.4% abv
330ml, freising, Germany
6

ST. ARCHER, White Ale 5.0% abv
120z, san diego, ca
6

LOGSDON, Seizoen Bretta 8.0% abv
750ml hood river, or
30

ANTHEM, Hops Cider 5.5% abv
120z, salem, or
8

DRAKES, IPA 7.0% abv
120z, san leandro, ca
6

MOOSE DROOL, Brown Ale 5.2% abv
120z, missoula, mt
5

MAREDSOUS, abbey tripel 10.0% abv
750ml puurs, belgium
30

ANCHOR, porter 5.6% abv
120z, san francisco, ca
6

We're so glad to have you here...

Please know right up front that we're applying twenty-percent to
each check, to be distributed to all kourly employees who work
tonight.

This eliminates your need to tip, as it will have already been
included. Additionally, it means that your having a good time with us
tonight keeps our staff happy and safe and committed to providing
you with the finest experience they can.

For this, we thank you kindly.

Consuming raw or undercooked meats, seafood, shellfish, or egds may
increase your risk of foodborne illness, but remain super tasty!



DESSERT MENU

10 EA

Milk Chocolate Crémeux
cashew mousse, ice milk, chocolate textures

Vanilla Bean Bavarian
braised pear, lime, pecan granola

Mille-feuille of Apple
almond pudding, pineapple, rum meringue

Roasted Pumpkin
coconut cream, thai curry, ginger ice cream

SPIRITS

Cleer Creek Kirschwasser

eau de vie, portland, oregon
12

Cleer Creek Slivovitz

eau de vie, portland, oregon
12

St. George Pear Brandy

alameda, california
10

Pierre Ferrand

cognac, france
11

Chateau de Breuil VSOP
CALVADOS, FRANCE

COFFEE

French Press, Andytown Coffee

ethiopian beans roasted in san francisco
5

TEA

Loose Leaf by Five Mountains 5

herbal, house blend of rose & peppermint
green, wu’long, spring jade

black, bergamot ‘earl grey’

SINGLE MALTS

Signatory Highland Park 1999 25
kirkwall, orkney

The Balvenie DoubleWood 12yr 14
dufftown, speyside

Cadenhead ‘Auchentoshan’ 15yr 21
dalmuir, dunbartonshire

Bunnahabhain 12yr 14
port askaig, islay



1, BOTTLES

Chard/Pinot/Meunier, Laherte Freres 48
‘ultratradition’, champagne, france nv

Riesling, Tatomer 28
‘vandenberg’, santa barbara, california 2012

Chardonnay, Moreau Naudet 40
chablis, france 2013

Mourveédre, Chateau Pradeaux 54
bandol, france 2010

SPARKLING WINES

Gringet, Belluard 55
‘ayse’, brut, savoie, france nv

Chenin Blanc, Chateau Tour Grise 50
saumur, brut non-dosé, loire france 2004

Chenin, Domaine Huet 72
vouvray, ‘petillant brut’, loire, france 2010

Meunier/Pinot/Chard, Pol Gardere 64
chigny-les-roses, ler cru, champagne, fr nv

Chardonnay, José Dhondt 105
oger, champagne, france nv

Chard/Pinot Noir, Hervieux-Dumez 138
‘special club’, grand cru, champagne, fr 2006

Chardonnay, Pierre Gimmonet 192
‘special club’, grand cru, champagne, fr 2002

Pinot(s), Egly Ouriet 150
‘tradition’, grand cru, ambonnay, france nv

Rose of Pinot Noir, Marie Courtin 175
extra brut, ‘indulgence’, cote des bar,
champagne, france nv

Chardonnay/Pinot Noir, Roederer 52
brut, anderson valley, california nv

Chardonnay/Pinot Noir, Roederer 138
‘Termitage’, anderson valley, california 1998

WHITE WINES

Hondurrabi Zuri, Ameztoi 39
txakoli, getaria, spain 2014

Prié Blanc, Ermes Pavese 55
‘blanc de morgex et de la salle’, valle d’aosta,
italy 2013

Melon, Pépiere 52
‘clos de briords’, muscadet, loire, france 2014

Miiller Thurgau, Kéfererhof 55
valle isarco, alto adige, italy 2014

Sauvignon Blanc, Goisot 48
st. bris, burgundy, france 2014

Sauvignon Blanc, Gérard Boulay 57
chavignol, sancerre, france 2014

Riesling, Seehof 48
rheinhessen, germany 2013

Riesling, Julien Haart 60
‘moselle’, mosel, germany 2014

Chenin Blanc, Frantz Saumon 56
‘minéral +’, montlouis, france 2014

Chenin Blanc, Philippe Foreau 72
‘clos naudin’, vouvray sec, france 2012

Chenin Blanc, Domaine Huet 72
‘le mont’, vouvray sec, loire, france 2012

Chenin Blanc, Domaine du Collier 96
saumur, loire, france 2013

Riesling, Trimbach 100
‘cuvee frédéric emile’, alsace, france 2004

Pinot Gris, Teutonic Wine Company 52
‘maresh’ willamette valley, or 2014

Verdelho, Forlorn Hope 60
‘que saudade’, sierra foothills, california 2013

WHITE WINES

Chardonnay, Domaine de la Tournelle 54
‘terre de gryphées', jura, france 2012

Chardonnay, Louis Jadot 84
chassagne-montrachet, burgundy, france 2009

Chardonnay, Enfield 72
‘heron lake’, napa valley, california 2013

Chardonnay, Wenzlau 96
santa ynez valley, california 2013

Chardonnay, Au Bon Climat 65
‘sierra madre’, santa barabara, california 2006

White Blend, Dirty & Rowdy* 62
‘familiar’, california 2014

Arneis, San Fereolo* 52
piedmont, Italy 2011

Ribolla Gialla, Kabaj* 45
goriska brda, slovenia 2012

*skin-fermented

ROSE WINES

Pinot Gris, Domaine de Reuilly 42
reuilly, loire, france 2014

Grenache/Cab, Mas Juliette 35
‘cent canaille’, provence, france 2014

Nebbiolo/Dolcetto, Wind Gap 48
north coast, sonoma, california 2014

RED WINES

Gamay/Pinot Noir, Philippe Tessier 52
cheverny, loire, france 2013

Pinot Noir/Gamay, Georges Lignier 52
bourgogne-passetoutgrain, morey-st-denis,
france 2012

RED WINES

Pinot Noir, Villet 45
arbois, jura, france 2013

Pinot Noir, Drouhin 56
santenay, burgundy, france 2010

Pinot Noir, Marquis D’Angerville 190
volnay, ler cru, burgundy, france 2011

Pinot Noir, Tyler 92
santa barbara county, California 2012

Gamay, Philippe Tessier 60
‘nota bene’, cheverny, loire, france 2014

Cabernet Franc, Chanteleuserie 48
‘cuvee beauvais’, bourgueil, loire, france 2013

Mencia, Dominio de Bibei 65
‘lalama’, ribeira sacra, spain 2011

Carignane Blend, Domaine Rimbert 39
‘le mas au schiste’, st-chinian, france 2012

Tempranillo, Lopez de Heredia 60
‘vina cubillo’, rioja, spain 2006

Malbec, Clos Siguier 40
cahors, france 2012

Carignane, J. Brix 50
san diego county, california 2014

Syrah, Domaine Gris des Bauries 45
‘serre de la dame’, cotes du rhone, france 2012

Syrah, J.L. Chave 67
‘offerus’, st. joseph, rhone, france 2012

Syrah, County Line 56
sonoma county, california 2014

Syrah, Unti 84
‘benchland,” dry creek valley, california 2005

Nebbiolo, Monsecco, 56
‘pratrogrande,’ piedmont, italy 2011

Nebbiolo, Cascina Fontana 120
barolo, piedmont, italy 2009

Nero d’Avola, Riofavra 44
‘spaccaforno’, sicily, italy 2012



WINE BY THE GLASS

BUBBLES

CHENIN BLANC, Chateau Tour Grise
saumur brut non dosé, loire, fr 2014
14

P. MEUNIER, PINOT NOIR, CHARD, pol gardere
chigny-les-roses, ler cru, champagne, fr nv
16

CHARD, PINOT NOIR, Roederer Estate Brut
anderson valley, ca nv
12

WHITE

MELON DE BOURGOGNE, Pépiere
'Clos Des Briords' muscadet, fr 2014
13

SAUVIGNON BLANC, Goisot, St. Bris
burgundy, fr 2014
12

RIESLING, Seehof
rheinhessen, de 2013
13

VERDELHO, Forlorn Hope, 'Que Saudade’
sierra foothills, ca 2013
15

ROSE

NEBBIOLO, DOLCETTO, Wind Gap
sonoma, ca 2014
12

RED

PINOT NOIR, GAMAY, Tessier
loire valley, fr 2013
13

PINOT NOIR, Evening Land
willamette valley, or 2013
16

CABERNET FRANC, Dom. de la Chanteleuserie
'cuvée beauvais', bourgueil, loire, fr 2013
12

NEBBIOLO, Monsecco, Pratrogrande’
piemonte, it 2011
15

SYRAH, County Line
sonoma county, ca 2014
14

BOTTLED BEER

St. Archer, White Ale 5.0% 6
120z, san diego, ca

Weihenstephaner, Hefeweissbier 5.4% 6
330ml, freising, germany

Anthem, Hops Cider 5.5% 8
120z, salem, or

Logsdon, Seizoen Bretta 8.0% 30
750ml hood river, or

Drakes, IPA7.0% 6
120z, san leandro, ca

Moose Drool, Brown Ale 5.2% 5
120z, missoula, mt

Maredsous, Abbey Triple 10.0% 30
750ml puurs, belgium

Anchor, Porter 5.6% 6
120z, san francisco, ca

CADENCE

SAN FRANCISCO

WINE AND BEVERAGE MENU
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COCKTAILS
13 EACH

EDV Sling
clear creek kirschwasser, london dry gin,
amaretto, lemon

Nectar
krogstad aquavit, sarsaparilla honey,
lime, cava

Shaddock
grapefruit-alpine cordial, aperol,
lillet, lemon

Yard Bird
mezcal, falernum, lime, grenadine,
ancho bitters

Luna New Year
high west double rye, lemon, mint,
candied and pickled kumquats

Under the Covers
osocalis brandy, rhum agricole, agave,
lime, orange-vanilla bitters

Apple Thief
laird’s apple brandy, cocchi americano,
amer, pickled apple

New Point
bank note scotch, punt e mes, genepy,
absinthe garnish

We're so glad to have you here...

Please know right up front that we're applying twenty percent to
each check, to be distributed to all kourly employees who work
tonight.

This eliminates your need to tip, as it will have already been
included.

Additionally, it means that your having a good time with us tonight
keeps our staff happy and safe and committed to providing you with
the finest experience they can.

For this, we thank you kindly.
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