
GREEN JUICE
F R E S H  P R E S S E D

H A N G OV E R
“CURE-ALL”

7

EGGS BENNY

SILVER DOLLAR
BEAR CLAW

DEVILEDCHOP SALAD

FRIED CHICKEN

SIDES

FISH SALAD

DOUGHNUT

FINN BURGER

LO B ST E R

S AVO RY

SW E E T

$ 1 2

C L A S S I C

COUNTR Y GRAVY

SANDWICH

AVOCADO

FRENCH TOAST

S I D E  B I S C U I T S  &

TWO ALL DAY

G E T  I T

TOA ST

F R I E D  E G G

PA N CA K E S

J U STF I N N  TOW N

F I N G E R S

roasted tomato, salad or potatoes…9

grilled kale, wild mushrooms,

squash, salad or potatoes…14

GRANOLA
burrata, bruleed fruit…10

brown butter cream cheese 

frosting, huckleberry 

syrup…10

6
lemon curd,

huckleberry syrup…7

huckleberry sauce…7

rosemary pepper bacon, white cheddar, 

triple egg aioli, house english muf�n…15

8

BUTTERMILK BISCUIT
C O U N T RY  H A M

pepper jelly…10

SLIDERS

HOLES

PUDDING

EGGS

ROSEMAR Y PEPPERCORN BACON. . .4
MAMA'S  CLASSIC  SAGE & PORK BELLY SAUSAGE. . .4
HOMEFR Y POTATO CAKE WITH GARLIC,  SHALLOTS,  CHIVES. . .4

CORNFLAKE CRUSTED

C H I A  S E E D

S A N DW I C H

G R I L L E D  M A R K E T

fruit, �ax seed…10

R E D  H O T  M A M A  
vodka, lemon, tomato, balsamic 

vinegar, grain mustard, 

pickled beet juice, sesame oil

Sophie Tucker

T H E  W O R L D ’ S  
G R E AT E S T  L O V E R  
brandy, grapefruit, peach 

liqueur, champagne

Rudolf Valentino

B E L C A N T O
aperol, gran classico, gin,   

lemon, honey, egg white, 

black pepper, champagne

Tony Bennett 

N O T  S O  
G R E E N  D AY
spirit of choice, 

Finn Town green juice 

Green Day 

P E A R  S H A P E D  
W O R L D

bourbon, manzanilla sherry, 

lemon, spiced pear,

apple cider

Chris Isaak

A  S U N D AY  
K I N D A  L O V E

aged rum, velvet falernum, 

clement creole shrub, 

chicory coffee

Etta James

COCKTAILS

green harissa,

toasted buckwheat…14
iceberg, radicchio, frisee, 

hearts of palm, salami, feta, 

chickpeas, pepperoncini, 

kalamata olives, creamy 

oregano dressing…14
with melted 

white cheddar +1.5

with fries…18

spiced aioli, brioche,

pickles, with fries …17

homemade hot sauce

L I G H T E R

deviled egg, green harissa 

avocado, roasted tomato, 

blue lake beans, tomato 

sherry vinaigrette…23

3 for 6 | 6 for 10

mushrooms, goat cheese, salad & potatoes…10

SCRAMBLED EGGS

V E G H E A D  B E N E D I CT

two eggs any style, two pieces rosemary 

peppercorn bacon, two mama's classic sage 

& pork belly sausage, homefry potato cake 

with garlic, shallots, chives…11

T WO O P E N  L AT E

M O N D A Y  -  F R I D A Y

HAPPY HOURS
5 -7PM |  10PM-12PM EVERYDAY

GOLDEN GATE
DOUBLE STACK 

or  PORCINI  QUINOA 
PATTY 



D A I L Y

Hot Buns

BAKED FRESH

served with 

mixed greens house salad or soup

M O N D AY
chicken mortadella

meatballs & spaghetti . . . 16

T U E S D AY  

garlic thyme

top round french dip

truf�e braised celery, 

potato puree, 

winter vegetables . . . 18

W E D N E S D AY
pat’s pot roast

truf�ed celery, mashed potato, 

gravy, vegetables . . . 21

T H U R S D AY  

friendsgiving

herb roasted turkey, 

pan-seared con�t stuf�ng, 

grand marnier cranberry sauce, 

popover . . . 20

F R I D AY
fish fry

poppy seed coleslaw, malt vinegar 

chips, tartar sauce . . . 19

S AT U R D AY
cornflake crusted 

fried chicken sandwich

chesapeake aioli, 

pickles, fries . . . 17 

S U N D AY
fork & knife 

shortrib sloppy joe

white cheddar, 

crispy onion rings . . . 17

BEGINNINGS

finn clam chowder . . . . . . . . . . . . . . . . . . . 9

homemade oyster crackers

fanny farmer rolls. . . . . . . . . . . . . . . . . . . . 7

bacon butter

charred artichokes . . . . . . . . . . . . . . . . . 11

herbed cornichon remoulade

cheese & crackers  . . . . . . . . . . . . . . . . . . . 8

whipped chevre, pickled grapes, honey

parmesan polenta . . . . . . . . . . . . . . . . . . .  11

mushroom ragout, chicken jus, 

chicken crackling

winter vegetable crudite . . . . . . . . . . . 12

bagna cauda, white bean hummus

crispy quinoa cakes . . . . . . . . . . . . . . . . . .  9

crushed avocado, piquillo pepper, lemon aioli

iceberg “wedge” . . . . . . . . . . . . . . . . . . . . . 10

stilton blue, red onion, medjool dates

add avocado.. . . . . . . . . . . . . . . . . . . . . . . . . . . 12

Finn Town chop salad . . . . . . . . . . . . . . . .  14

iceberg, radicchio, frisee, hearts of palm, 

salami, feta, chickpeas,pepperoncini, kalamata 

olives, creamy oregano dressing

white cheddar dumplings. . . . . . . . . . . .   17

wild mushrooms, kale, delicata squash, 

whole grain beurre blanc

confit duck pot pie  . . . . . . . . . . . . . . . . . . 18

winter baby veggies, buttery thyme toast

pan seared lamb meatloaf . . . . . . . . . . . 19

mint pesto, swiss chard, �ngerling potatoes

brined & braised short rib . . . . . . . . . . 25

creme fraiche, potato puree, shaved vegetables

tea brined fried chicken

hot sauce & lemon . . .  5 pcs…21 | 10 pcs…34

steak  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  21

5 oz �at-iron, red onion, roasted tomato, 

artichokes, stilton

grilled market fish  . . . . . . . . . . . . . . . . . 23

deviled egg, green harissa avocado, roasted 

tomato, blue lake beans, tomato sherry 

vinaigrette

chicken paillard . . . . . . . . . . . . . . . . . . . . 16

little gems, shaved fennel, red onions, 

torn croutons, parmesan dressing

big bowl of fries 

peppercorn ranch, ketchup, 

chesapeake aioli  . . . 7

braised beets

carmelized fennel salsa, buckwheat . . . 5

blistered cauliflower

�ne herbs, breadcrumbs, 

cauli�ower soubise . . . 7

whipped potato pureé

crispy �ngerlings, parmesan . . . 6

grilled carrots

bucheron, californian chimichurri . . . 7

T WO O P E N  L AT E

M O N D A Y  -  F R I D A Y

MAIN DISHES

CIOPPINO

HAPPY HOURS
5 -7PM |  10PM-12PM EVERYDAY

SPECIALS

F O R  T W O

grilled foccacia, rouille. . . 39

DEVILED EGGS
3 for 6 | 6 for 10

WEEKLY

ENTREÉ SALADS

housemade hot sauce

B A R
OYSTER & FIN

T H E
oyster of the day …(6)19

lemon pink peppercorn mignonette

oysters rockefeller …(3)13

creamed swiss chard, leek fondue, breadcrumbs

beet blini with caviar & cured salmon …(3)17 

white sturgeon caviar, , house cured salmon, whipped creme fraiche

smoked trout rillettes celery, green apple, black pepper crackers…11

buffalo style rock shrimp pickled celery, blue cheese dressing…11

lobster & truffle cigars chesapeake aoili…17

FINN TOWN BURGER
GOLDEN GATE DOUBLE STACK 

or  PORCINI  QUINOA PATTY 

fries…18



DEVILED EGGS

FINN CLAM CHOWDER

ICE CREAMSWEETS & TREATS

FINN BURGER

J U ST

P O L E N TA

A P P L E  P I E

S M O K E D  T R O U T

3 for 6 | 6 for 10
housemade hot sauce

RILETTES

PARMESAN

CHOP SALAD

B A R  M E N U
S

W
E

E
T

S

F I N N  TOW N

OF FRIES

& SORBET

B I G  B OW L

celery, green apple, 
black pepper crackers…16

iceberg, radicchio, frisee, hearts of 
palm, salami, feta, chickpeas, 

pepperoncini, kalamata olives, 
creamy oregano dressing…14

chef's assortments of cookies 
and confections…9

oat crumble, cider gastrique, 
calvados ice cream…11

rotating assortment 
of house made ice cream 

and sorbet…9

homemade oyster crackers…11

with fries…18

peppercorn ranch, ketchup, 
chesapeake aioli…7

mushroom ragout, chicken jus, 
chicken crackling…11

GOLDEN GATE DOUBLE STACK 

or PORCINI QUINOA PATTY 

GRASSHOPPER SUNDAE
devils food, meringues, chocolate 
pudding, mint chocolate chip ice 

cream, toasted marshmallow, 
warm ganache…11



 PARFAIT
ICE CREAM

MADELEINES

PIE

PUDDING

S U N DA E H U M M I N G B I R D

D E AT H  BY

A P P L E

oat crumble, cider gastrique, 
calvados ice cream…11

GRASSHOPPER
devils food, meringues, 

chocolate pudding, 
mint chocolate chip ice cream, 

toasted marshmallow, 
warm ganache…11

butterscotch and chocolate 
pudding, chocolate shell, 

peppercorn shortbread…9

T R E ATS
chef's assortment of cookies 

and confections…9

CHOCOLATE

SWEETS &

fudge brownie, double chocolate 
mousse, devilsfood, chocolate crisp, 

bittersweet chocolate sorbet…11

rotating assortment of house 
made ice cream and sorbet…9

triple espresso, 
chocolate fondue…7

(baked to order, 
please allow 10-15 min)

pineapple, pecans, 
hot buttered rum sauce, 

cream cheese ice cream…11

brown butter pumpkin pie, 
chocolate crumble, 
housemade �reball shot 

CAKE

&  S O R B E T

WA R M  B OW L  O F

PIE HOLE $6



FINN TOWN’S  S IGNATURE COCKTAILS  ARE INSPIRED BY  SAN 

FRANCISCO NATIVES ,  RESIDENTS  OR VIS ITORS  OF  NOTE.

PLEASE  SEE  OUR BOTTLE LIST

FOR MORE SELECTIONS

B I R D C A G E

rye whiskey, lime, pineapple, 

campari, vanilla

Robin Williams | Actor, Comedian

S H E  D O N E  H I M  W R O N G

brandy, oloroso sherry, lemon, 

orgeat, curaçao

Mae West | Actress, Singer, 

Screenwriter

C A L L  O F  T H E  W I L D

gin or vodka, french vermouth, 

lemon, cucumber, absinthe

Jack London | American Novelist, 

Social Activist

C A P TA I N  T R I P S

rum, lemon, matcha tea, green 

cardamom, honey, egg whites, 

hemp seed oil

Jerry Garcia |  Song Writer, Guitarist

DRAFT

HO
US

E C
OC

KT
AI

LS

EACH

$12

$12

COCKTAILS

D R A F T

light lager Coors, Golden, Colorado   6

pilsner Napa Smith, Napa    7

kölsch style ale Calicraft, Cali Cöast,  Walnut Creek 7

steam beer Anchor Steam,     7

California Common, San Francisco 

West Coast IPA Green Flash, , San Diego  9

Indian Brown Dog�sh Head,  Milton, Delaware  12

Oatmeal Stout Anderson Valley Brewing,   10
Barney Flats, Boonville 

D R A F T  C I D E R

hard cider Shacksbury, 2014, Arlo, Vermont 12

B A L L  &  C H A I N

bourbon whiskey, averna, raw honey

Janis Joplin | Singer

M I L K M A N

vodka, lychee milk, lime, ginger

Harvey Milk | Politician, Activist

C A L A F I A

blanco tequila, mezcal, fennel juice, 

lime, soda water

Diego Rivera | Artist

B A G H D A D  B Y  T H E  B AY

gin or vodka, pickle spice infused 

dry vermouth, meyer lemon essence

Herb Caen | Journalist

F I N N  T O W N  

O L D  F A S H I O N E D

bourbon whiskey, vsop cognac, 

hopped IPA syrup, bitters

“Just because it's old fashioned, doesn't 

mean it has to be boring”

S H O W  G I R L

vodka, aloe vera, 

strawberry soda, rosemary

Carol Channing | Actress, Singer, 

Dancer

S TAY  &  F I G H T

pimm’s no. 1, citrus, ginger, 

cucumber syrup, white ale

Margaret Cho | Comedian

BY THE
GLASS

W
IN

E

S P A R K L I N G

cava Yá Cuvée 23, Reserva, Spain, Brut (2013)  10  

crémant d'alsace, Hubert Meyer, France, Brut (NV) 12  

W H I T E

sauvignon blanc Hunt and Harvest,  7
Napa Valley (2014) 

marsanne  Broc Cellars,  8
Love Ranch, Madera Foothills (2015) 

chardonnay  Matthiasson, Linda Vista Vineyard,  12
Napa Valley (2014) 

R O S É

grenache/cinsault  Château Saint-Pierre,  9
Côtes de Provence, France (2015) 

R E D

Pinot Noir  Reata, Three County, California (2013) 12

Sangiovese/Montepulciano  Harrington, 10

California (2015) 

Cabernet Sauvignon  Cultivar, 12

Napa Valley (2013) 

Petit Sirah Blend  Scholium Project, 10

Gardens of Babylon, Tenbrink Vineyard (2013) 

S W E E T

moscato bianco,Vietti, 11

B O T T L E S  &  C A N S

lager  Pabst Brewing, Old Milwaukee, California 12oz 4

Ale Brewed With Petite Sirah 
Grape Must 39
Mad Fritz, The Fox & The Grapes, St. Helena 750mL 

brown aleCalicraft Brewing, Oaktown, Walnut Creek 12oz 10

organic ipa  Napa Smith, Napa 12oz 8

triple ipa Knee Deep Brewing, Hoparillo, Auburn 12oz 9

american strong ale  Mendocino Brewing, 

Eye of the Hawk, Ukiah 22oz 18

barley wine Green Flash, San Diego 12oz 10B
E

E
R



G Y M  B U N N Y
BLANCO TEQUILA, LIME, COINTREAU, 

ORANGE FOAM

VODKA, ESPRESSO LIQUEUR, CREAM, 

EGG, NUTMEG

GIN, VODKA, LEMON, 

STRAWBERRY-ELDERFLOWER, COCONUT CREAM

RUM, LEMON, HONEY, 

BUTTERSCOTCH, MARSHMALLOW

HOUSE MADE FIREBALL ,

HARD APPLE CIDER

S C I S S O R  S I S T E R S

F I R E  I N  T H E  H O L E

P I L L O W  B I T E R

S U G A R  D A D D Y

The

menu



ROCKS &

OYSTERS

M O N D AY  T H R O U G H  F R I D AY

ROSÉ

OYSTERS ROCKEFELLER

5  ‘TIL  7PM & 10PM ’TIL  MIDNIGHT

H A P P Y  H O U R

$1.50 $2.50

$7
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