
 
 
 
 
 
 

BRUNCH 
 
 

 

DOCTOR RECOMMENDED 
 

Oatmeal 6 
vanilla bean steel cut oats, citrus salad 

 
House Made Granola 6 

dried fruits, orange blossom honey, Greek yogurt, almonds 
 

Christ ine’s Pastry Basket 9 

 
 

 
Daily Market Gumbo  8 
 
Daily Oyster Selection 17 
6 oyster on the ½ shell, champagne mignonette, cocktail sauce 
 
Smoked Salmon 11 
fennel, frisée, chive crème frâiche, pomelo, radishes 
 
Chopped Duck Liver 10 
grilled toast, frisée, cornichons 
 
Tuna Tartare 15 
cornmeal fried green tomatoes, garlic chips, Tabasco green onion 
vinaigrette  
 
Butter Lettuce Salad 10 
Fuji apples, candied walnuts and Pt. Reyes blue cheese dressing 
 
Citrus & Endive Salad 12 
golden beets, goat cheese croquettes, pistachios, blood orange vinaigrette 
 
 
 
 
 

SIDES  
Buttermilk biscuits & bacon gravy 5 
Town Hall Chicken Leek Sausage or Hobbs Bacon 5 
Breakfast potatoes 4 
Andouille sausage, honey aioli 6  
Acme bread toast 3 
 

KIMBALL FAMILY FARM EGGS 
 
 

Eggs Benedict 15 
buttermilk biscuits, la quercia speck ham, sautéed swiss chard, chive 
hollandaise  
 
Chicken Tasso Hash 14 
garnet yams, Yukon potato, melted onions, peppers, two poached eggs, 
pimento hollandaise  
 
Farmer’s Market Scramble 13 
Zuckerman’s asparagus, black trumpet mushrooms, thyme, brie, wild 
arugula, crispy potatoes 
   
Huevos Rancheros 15 
two fried eggs, corn tortilla quesadilla, black beans, avocado, crème frâiche, 
roasted tomato salsa 
 
Town Hall Purgatory 15 
brown rice stuffed poblano chili, two fried eggs, bacon crumble, spicy 
tomato sauce 
 
Southern Comfort 16 
sunny side egg, grilled pork belly, red pepper jelly, stone ground grits, ham 
hock collard greens, bacon gravy 
 
 
 
 
 
 
 
Cornflake Crusted Brioche French Toast 12 
caramelized bananas, vanilla whipped cream, pecans, bourbon caramel 
 
Chicken & Waffles 16 
crispy buttermilk chicken, Belgian waffles, Hobb’s bacon, maple syrup  
 
Steak Frit tes 19 
 8 oz grilled skirt steak, watercress, chimichurri, herb french fries 
 
Town Hall Burger 15 
brioche bun, house made dill pickles, roasted tomato, butter lettuce, aioli, 
french fries 

 
 

DESSERTS   
 

Skil let Claufoutis 11 
Strawberry & rhubarb, vanilla powdered sugar, crème anglaise 

 
Butterscotch and Chocolate Pot de Crème 8.5 

house made toffee crunch

 
Artwork on display by Freya Prowe (www.freyaprowe.com) & Hugh Shurley (John Pence Gallery) 

 
 

 
 



4% Surcharge is added for San Francisco Employee Mandates 


