
Cocktails

Chartreuse Slushy
green chartreuse . lemon.............10 

White & Dry Martini                                              
calyx gin . blanc vermouth .............12 
dry vermouth

Eclipse 
white rum . green chartreuse . lemon ...11

Mai Tai
rum . lime . orgeat . pineapple ........12

Improved Whisky Cocktail                                               
rye whisky . leopoldo aperitivo ........13 
maraschino . sweet vermouth . chartreuse

Gold Rush                                              
bourbon . honey . lemon ................12  
bitters

Gin Daisy
calyx gin . dry vermouth . raspberry ...12 

House Wines
red or white .....................$1.5/cm
pay only for what you drink

Beers

in bottle
Almanac . Grand Cru Blanc (750ml).......36
Kagua . Blanc . Belgium/Japan...........15
Kagua . Rouge . Belgium/Japan...........15

(More soon, I promise!)

rosé
2015	 Chateâu Thivin . GAMAY ....10/40
	 Beaujolais France

red
2014	 Domaine Vissoux . GAMAY ....9/36  
	 Beaujolais France

2012	 Cave des Tilleuls .........18/72 
	 PINOT NOIR . Switzerland

2014	 Lompoc Wine Co . PINOT NOIR ..44
	 Santa Barbara County
       
2014  Francois Lumpp . PINOT NOIR ..89
	 La Brulee Givry France

2013	 Le Petit St Vincent .......15/60
	 CABERNET FRANC  
	 ‘Pelo’ . Saumur France

2015	 Habit . CABERNET FRANC .......58
	 Santa Ynez 

2011	 Collier . CABERNET FRANC ....190
	 ‘Charpentrie’ 
	 Saumur Champigny France

2012	 Bonny Doon ................12/48
	 MOURVEDRE & STUFF
	 ‘Le Cigare Volant’ . California

2013	 A Tribute To Grace ...........88
	 GRENACHE
	 Santa Barbara Highlands

2011	 Monier Perreot . SYRAH ......152 
	 ‘Terres Blanches’
	 St Joseph France

2010	 Allemand . SYRAH ............310
	 ‘Reynard’ . Cornas France

MV	 McDuck . CABERNET-BASED ...15/60
	 ‘Hyparxis #2’ . California

Wine

bubbles
2008	 Pere Mata ................13/52
	 Reserva Familia
	 MACABEO/XARELLO . Brut Cava
	 Spain   
      
NV	 Solter . RIESLING ........15/60 
	 Extra Brut Sekt 
	 Rheingau Germany

NV	 J. Lassalle ..............19/78
	 CHARDONNAY BLEND
	 ‘Cachet D’Or’ . Brut
	 Montagne de Reims France

white
2014	 Ryme . FIANO .............15/58
	 ‘Lago’ Vyd . Sonoma

2013  Matthiasson . WHITE BLEND ...57
	 ‘Napa White’ . Napa 

2007	 Hirsch . RIESLING ..........110
	 Gaisberg . Kamptal Austria

2014	 Taille Aux Loup ..........18/72
	 CHENIN BLANC . Clos du Mosny
	 Bourgeuil France

2014	 Precedent ................11/43 
	 CHENIN BLANC
	 Borden Ranch Lodi     
       
2013	 Muller Catoir ............12/48
	 RIESLING 
	 Fienherb Pfalz Germany

2013	 Benoit Ente ..............13/52 
	 ALIGOTE . Burgundy France

2014	 Chanin . CHARDONNAY .........80
	 Bien Nacido . Santa Maria
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26 September

@themorris_sf
415 612 8480

info@themorris-sf.com
themorris-sf.com

Cellar list and Zaltos available on request.



Charcuterie 

Rabbit terrine

Pâté de campagne

Tête de cochon

Fennel salami 
...................18

Cheese

Andante Cavatina

Loray Coop Comte 

Tomme De Brebis
...................18
	       	    

Bread 

Tartine bread 
Summerdale English 
Country butter
....................2

First Course

Butter lettuce . bacon ............9
hazelnut 

Trout crudo . plum . radish ......15 

Blistered wax beans ..............12
grilled squid . chili lime

Tomato salad . melon . almond ....15
burratta

Crispy pork trotters . pear ......10
fennel . caper mustard vinaigrette

Main Course

Ling Cod . zucchini . peaches ....26

Grilled Berkshire pork ...........28
fresh and shelling beans
bacon jus

Sausages . potato ................25
charred summer vegetables

Smoked Muscovy duck . pomme rosti
roasted root vegetables
Half duck ........................48
Whole duck .......................96

Dessert

Buckwheat doughnuts ........................8
whisky crème anglaise

Chocolate puddin’ . salty cookies ..........8 

Sweet Wine  by the glass

2011	 Pithon-Pallie . CHENIN BLANC ........10
	 ‘4 Vents’ . Coteaux du Layon France

Madeira  by the glass

MV	 Broadbent . TERRANTEZ ...............35
MV	 Barbeito . TERRANTEZ . ‘Reserve’.....45
1971	 D’Oliveira . TERRANTEZ ..............52
1940’s	Borges . ‘Reserva Solera’............47
1927	 D’Oliveira . BASTARDO ..............145
1875	 D’Oliveira . MOSCATEL ..............165
	 ‘Family Reserve’
MV	 Broadbent . BUAL . 5yr ...............6
1999	 Broadbent . COLHEITA ................10
1898	 Henriques & Henriques . BUAL .......140
	 ‘John Cossart Collection’
1950’s	Henriques & Henriques . BUAL ........55
	 ‘Inauguration Wine’
MV	 Rare Wine Co . TINTA NEGRA MOLE .....56
	 ‘The Wanderer Special Reserve’
	 70 yr
MV	 Unknown .............................58
	 ‘Padre de Silva Collection’
	 80-100 yr
1986	 Barbeito . MALVASIA .................70
	 Faja dos PadresA surcharge of $2/person will be added to your bill to help with employee benefits.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness.

Nibbles

Shrimp toast . cherry tomato ....5ea
avocado

Dumpling . chicken ..............3ea
foie gras

Padron peppers . sea salt .........7
charred lemon

Fried pork cracklins . honey ......6
aleppo


