BITES

Toasted PISTACHIOS 8 SCALLOP & TOBIKO Tartare 9
bourbon, maple & smoked salt iceberg lettuce, scallion & dynamite sauce

Warm Crushed Castelvetrano OLIVES 9  ENGLISH PEA Pancakes 12
marinated grilled fennel, padron peppers & pee wee potatoes smoked salmon, salmon caviar & chive créme fraiche

Crispy Brussels SPROUT Chips 9  Housemade RICOTTA Toast 8
lemon & sea salt acme levain, anchoiade, celery & lemon

French Breakfast RADISH Toast 8  Grilled CALAMARI & CHORIZO 10
house cultured butter & radish top pesto avocado, salmon roe, toasted garlic, cilantro & grilled bread

Chicken Fried OKRA 9  Warm Deviled EGG 2.5
lemon aioli aged provolone, pickled jalapeno & bacon

Half Dozen OYSTERS 18 DUCK LIVER Cromesqui 10
smoked mignonette & scallion grape, mustard seed gastrique & spicy cress

Baked OYSTER 3

New England chowder in a shell

STARTERS

LITTLE GEM Salad avocado, market vegetables & citrus vinaigrette 12
MUSHROOM Soup whipped créme fraiche, chives & black truffle gougéres 11
Di Stefano BURRATA heirloom tomato, balsamic, toasted bread & oregano vinaigrette 14
STEAK Tartare poached quail egg & crostini 16
Roasted Bone MARROW salsa verde & fines herbes 14
Spiced Jumbo Gulf SHRIMP  hot & boozy cocktail sauce 15
MAINS

Anson Mills POLENTA wild mushrooms, parmesan, truffle salsa verde & poached farm egg 21
Smoked Black COD wild rice, celery root purée & grilled leeks 28
Grilled Niman PORK Chop Sugar Pie pumpkin, broccolis, harissa & mint 27
Marlowe BURGER caramelized onions, cheddar, bacon, horseradish aioli & fries 16
“"POULET Vert” chicken fried okra, sautéed mustard greens & mustard jus 26
Certified Angus New York STEAK charred shallot, Bloomsdale spinach, black garlic butter & 29

SIDES

Brown Butter Brussels SPROUTS lemon & sea salt

Smokey Baked CAULIFLOWER provolone & smoked cheddar

Marlowe FRIES horseradish aioli
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Executive Chef Jennifer Puccio | Chef de Cuisine Dante Cecchini | * Consuming raw or undercooked proteins may increase your risk of foodborne illness. | A 4% SF Business Mandate surchage will be added to your bill



COCKTAILS BEER

CLASSICS

BOULEVARDIER Rittenhouse rye whiskey, Carpano Antica & Campari 12 “CALIFORNIA” LAGER 6
PIMMS CUP Pimm’s no. 7, Beefeater London dry gin, lemon, cucumber & ginger beer 12 Anchor Brewing Company, San Francisco
CORPSE REVIVER #2 st. George Terroir gin, Lillet, Cointreau, lemon & absinthe 13 “ITTLE SUMPIN’ SUMPIN'” 7
PROFESSIONS Lagunitas Brewing Company, Petaluma

THE BUTCHER Russian Standard vodka, tomato, serrano chili, lime & white pepper 12 WHEAT BEER 7
THE BAKER Templeton rye whiskey, Aperol, grapefruit, lemon & wildflower honey 13 Hacker-Pschorr, Germany

THE CANDLESTICK MAKER Diplomatico rum, Flor de Cafia, lime, mint & angostura 12

THE COUNTRY LAWYER Knob Creek bourbon, Zucca amaro, vermouth & bitters 13 IVEISTrEaLIIe Abbey Trappist, Germany 10
PASTURE

THE BULL Leopold's navy strength gin, dry vermouth, tonic, rosemary & thyme 12 “BIG EYE" IPA 8
THE SOW Castarede Armagnac, lemon, pineapple gum, egg white & pear-hyssop bitters 12 Ballast Point, San Diego

THE CALF Novo Fogo cachaca, apricot liqueur, Solerno blood orange & ginger beer 12 "TALON"” DOUBLE IPA 10
TOOLS Mendocino Brewing Company, Menocino
MORE COWBELL barrel aged 209 Gin, lemon, Aperol & Cardamaro " TOASTED PORTER 10
THE GRINDR Rittenhouse rye whiskey, dry vermouth, Yellow Chartreuse & orange bitters 12 Einstok, lceland

LA CUCHILLA Espolén reposado tequilla, mezcal, Luxardo, grapefruit & soda 1

WINES

SPARKLING

BRUT ROSE CHAMPAGNE Laurent Perrier, Tours-sur-Marne, Champagne, France NV 19
BRUT CREMANT Bailly Lapierre, Reserve, Burgundy, France NV 15
BRUT TXAKOLINA ROSE Ameztoi, "Hijo de Rubentis” Getariako Txakolina, Spain 2012 11
WHITE

VERDEJO Garciarevalo, “Casamaro,” Rueda, Spain 2013 9
MELON DE BOURGOGNE Domaine Pierre Luneau Papin “de la Grange”, Muscadet de Sévre et Maine, Loire, France 2013 14
SAUVIGNON BLANC Origine, Russian River Valley, California 2013 10
GRUNER VELTLINER Gobelsburger, Kamptal, Austria 2013 13
DRY RIESLING Ravines, Finger Lakes, New York 2013 12
CHARDONNAY Bench, Russian River Valley, California 2010 12
ROSE

GRENACHE, MOURVEDRE Unti Vineyards, Dry Creek Valley, California 2013 (ON TAP) 14
GRENACHE, SYRAH, CINSAULT Pomponette, Aix-en-Provence, France 2013 14
RED

PINOT NOIR JK Carriere, “Provocateur,” Willamette Valley, Oregon 2012 14
CABERNET FRANC, GAMAY Bebabe, El Dorado County, California 2012 9
BARBERA Agostino Pavia “Moliss,” Barbera d'Asti, Piedmont, Italy 2010 14
CARIGNAN, VALDIGUIE, PETITE SIRAH Broc Cellars, “Love Red,” California 2013 10
TEMPRANILLO Luberri, “Seis,” Rioja, Spain 2012 15
CABERNET SAUVIGNON Matthews, “Blackboard,” Columbia Valley, Washington 2012 20



