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234 townsend street • soma • san francisco • 94107
www.LesClosSF.com @lesclossf

m-f  8am-12am • s-s 10am-12am
- all prices include tax -

thank you for turning off all computer screens after 5pm

fade from black.. light juice made from dark grapes	 $18
cool climate whites.. crisp & aromatic	 21
west coast wines.. world class juice close to home	 41
touring burgundy.. north to south, white and red	 34
6 in 25: the true flight for sommeliers: 6 wines, 25 minutes	 20
the Mark Bright flight.. changes to his whim	 100

wine flights
3 wines, 3 ounces each

fromage from the EU 
abbaye de belloc, FR, sheep	 3
petit basque, FR, sheep	 3
mimolette, FR, cow	 2,25
st marcelin, FR, cow	 10
brillat savarin, FR, cow	 2,25
chabichou poitou, FR, goat	 3,75
pont l’eveque, FR, cow	 2,25 
comte, FR, cow	 2,25
cantalet, FR, cow	 2
gorgonzola dolce, IT, cow	 2
langres, FR, cow	 4,25
epoisses petit, FR, cow	 4,50

cheese from the US
ricotta, bellwether CA, sheep	 2 
pleasent ridge reserve, uplands cheese Wi, cow	 3,75
cabot clothbound cheddar, jasperhill farm VT, cow	 3,25
mt. tam, cowgirl creamery CA, cow	 3,25
bonne bouche, vermont creamery VT, goat	 5,50
rimrocker, tumalo farms OR, cow/goat	 3,25
harbison, jasper hill farm VT, cow	 3,50
red hawk, cowgirl creamery CA, cow	 3,75
lorelei, briar rose creamery OR, goat	 4,75
rogue river blue, rogue creamery OR, cow	 4
whole buratta, CA, cow, with olive oil, grilled bread	 18 

cheese selection
by the piece or on a board (ask about cheese to go)

les clos strives to use the highest quality sustainable and organic products
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sparkling, white, rosé wines by the glass
choose our wines by the taste, glass, or carafe

sparkling	 3oz	6oz	10oz 

MV	Trevisiol, Extra Dry Prosecco, Emiglia-Romana, IT	 5	 10	 16
MV	Domaine Michele Briday, Crémant de Bourgogne	 7	 14	 24
MV	Charles Ellner, Brut Rosé Champagne (375ml bottle)	 13	26	 -
MV	Dhondt-Grellet, Brut Blanc de Blancs Champagne	 11	23	 38
MV	Krug, ‘Grand Cuvée’ Brut Champagne	 20	 40	 75

white wine
’12	 Julie Benau Picpoul de Pinet, Languedoc FR	 5	 10	16
’13	 Casa do Valle Grande Escolha, Vinho Verde ES	 5	 10	16
’12	 Hanz Wirsching Scheurebe, Franken DE	 6	 12	20
’11	 Domaine Pattes Loup Chablis, Chablis FR	 11	 21	35
’09	 Moreau Naudet 1er Cru Montée de Tonnerre, Chablis FR	 12	 24	 40
’13	 Cep ‘Hopkins Vnyd’ Sauvignon Blanc, Russian River Valley CA	7	 14	 24
’11	 François Carillon Bourgogne Aligoté, Burgundy FR	 7	 14	 24
’10	 Domaine de Baumard, Savennières FR (375ml bottle)	 7	13	 -
’11	 Domaine Eden Chardonnay, Santa Cruz CA	 7	 14	 24
’09	 Domaine Jamet Côtes du Rhône Blanc, Rhône FR	 14	 28	 47

rosé wine
’12	 Pierre-Henri Morel, Tavel FR	 6	 12	20
’13	 Luis Alegre Rosado, Rioja Alavesa, ES	 5	 10	16
’13	 Tablas Creek Rosé ‘Dianthus’, Paso Robles CA 	 8	 16	27

red wine	 3oz	6oz	10oz 

’11	COS Frappato, Sicily IT	 9	 18	30
’11	T&P Matrot Bourgone Rouge, Burgundy FR	 6	 12	 20
’11	Domaine Rolet Arbois ‘Tradition’, Jura FR	 7	 14	23
’11	Evening Land Seven Springs Vnyd Pinot Noir, Eola-Amity OR	 6	 12	 20 
’10	Domaine Jamet Syrah, Collines Rhodannienes FR	 9	 18	30
’12	Domaine Entrefaux, Crozes-Hermitage FR	 8	 16	27
’12	Pala ‘I Fiori’ Cannonau, Sardegna IT	 7	 14	 24
’13	Borgogno, Dolcetta d’Alba, Piemonte IT	 6	13	22
’09	Heitz Cabernet Sauvignon, Napa Valley CA	 12	 25	 42
’07	Chateau Vignot St-Emilion Grand Cru, Bordeaux FR	 11	23	 38

reserve white & red wine
’11	Dageneau Blanc de Fumé de Pouilly, Loire Valley FR	 15	31		52
’01	Dme de la Vougeraie 1er Cru Les Clos Blanc de Vougeot FR	35	 70		116 
’07	Coche-Dury Bourgone Blanc, Burgundy FR	 37	73		122
’02	Kistler Hirsch Vnyd Chardonnay, Sonoma Coast CA	 43	 86		144
	
’95	Chateau Vanniéres, Bandol FR	 30	 61		102
’11	Faiveley Mercurey 1er Cru Clos de Myglands, Burgundy FR	 13	25		 42
’88	J&F Carillon Mercurey Rouge, Burgundy FR	 16	33		 54
’88 Chateau de Pommard Pommard, Burgundy FR	 46	 92		154 
’10	F. Magnien Chambolle-Musigny 1er Cru Borniques, Burgundy FR	27	 54		 88
’07	Littorai Hirsch Vineyard Pinot Noir, Sonoma Coast CA 	31	 63		104
’00	Whitcraft Hirsch Vineyard Pinot Noir, Sonoma Coast CA	 18	 35		 59
’07	Auguste Clape, Cornas FR	 37	 74		124 
’12	Domaine Pichat ‘Löss’, Côte-Rôtie FR	 15	 30		 49

petillant... 
MV	 Trevisiol, Extra Dry Prosecco, Emilgia-Romana, IT	 5/10/18
MV	 Domaine Michele Briday, Crémant de Bourgogne	 7/14/54
MV	 Charles Ellner, Brut Rosé Champagne (375ml)	 13/26/65
MV	 Dhondt-Grellet, Brut Blanc de Blancs Champagne	 11/23/88
MV	 Krug, ‘Grand Cuvée’ Brut Champagne	 20/40/210

red and reserve wines by the glass
choose our wines by the taste, glass, or carafe
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cheese
by the piece...	 per oz.
daily flight of three...	 14
large board for two...	 28

charcuterie
by the piece...	 6
daily flight of three...	 17
large board for two...	 32

oysters
raw, mignonette...*	 3,50ea
broiled, w/ seaweed butter... 
caviar by the ounce

black river russian oscietra	 85
black river siberian 	 95
tsar nicoulai reserve	  130
tsar nicoulai select	  140

socca niçoise, caramelized chickpea pancake, tapenade	 8/12
tête de cochon, gribiche, capers  	 12/16
shin cross cut bone marrow, 	 per bone...5
		  with black river siberian caviar...14

jamon iberico bellota, marcona almond, crostini, 3oz	 38
potage à la russe, saurkraut, four-minute egg*	 8/12
speckled lettuce, radish, anchïode	 10/15
frisée aux lardons, bacon, soft egg*	 10/14

pommes aligot, cantal	 8
brandade, salt cod, caviar	 16/24
parisian gnocchi, gratinée, comté 	 8/12
mussel & saffron stew, koshikari rice	 15/22
poulet basquez, padrons, cous cous 	 18/26

les clos déjeuner, croissant or toast, éschiré, fruit, daily cheese	 7
		  with soft egg or jamon de paris...9	
french omelette, chorizo, cabot clothbound, shallot	 12
rye waffle, berries, lemon chantilly 	 10
les clos granola, sheep’s milk yogurt, fresh fruit	 6
egg en meurette, shortrib, maitake, bordelais*	 10/15
croque monseuir on croissant, jamon de paris	 12
		  as madame*...14

le nighttime menu
the flavors of wine country. ask us for a pairing.

cheese
by the piece...	 mp
daily flight of three...	 12
large board for two...	 28

charcuterie
daily flight of three...	 16
large board for two...	 32

oysters
raw, mignonette...*	 3,50ea
broiled, w/ seaweed butter... 
caviar by the ounce

black river russian oscietra	 85
black river siberian 	 95
tsar nicoulai reserve	  130
tsar nicoulai select	  140

le daytime menu
breakfast and lunch, from 10am to 3pm

- available after 11:30am -
boston lettuce, radish, boquerones, anchoïade	 8/12
frisée aux lardons, soft egg, ver jus*	 8/12

smoked salmon tartine, crème fraîche, capers	 12
duck rillette sandwich, dijon, cornichon, frisée	 12
grilled cantalet cheese, roasted tomato, maitake	 10
muffaletta sandwich, chorizo, nduja, soppressata, tapenade	 12

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

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness.
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coffee & tea
carefully selected treasures from high elevation terroirs 

sightglass coffee
espresso, sightglass owl’s howl	 2,75
coffee press, sightglass blueboon blend	 3
single origin pour over, ethiopia ‘guji’ / guatemala ‘cubito’	 4,25
macchiato	 3
cappucino	 3,50
café au lait	 3,50
cold brew coffee	 3,50
café latté	 4
café mocha (sweet ground cocoa)	 4,25
café mocha (valrhona bittersweet)	 5
valrhona chocolat chaud	 6
humphry slocombe vanilla affogato	 6
french press for two, sightglass blueboon blend 	 6

tea time
camellia blossoms, five mountains tea co., botanical tea	 4
heirloom white peony, five mountains tea co., white tea	 4
genmaicha, five mountains tea co., green tea	 4
roasted tender branch, five moutnains tea co., jade tea	 4
grand crimson, five mountains tea co., red breakfast tea	 4
bergamont black, five mountains tea co., red tea	 4
pearl orchid, mountainview tea co., green oolong	 5
golden dragon, mountainview tea co., deluxe oolong	 5
alishan peak, mountainview tea co., oolong	 10
pu’er 1999 ‘min tuo cha’, mountainview tea co., black tea	 10
pu’er 1997, mountainview tea co., vintage black tea	 12
pu’er 1996, mountainview tea co., vintage black tea	 12
pu’er 1992, mountainview tea co., vintage black tea	 12
pu’er 1990, mountainview tea co., vintage black tea	 25
pu’er 1982, mountainview tea co., vintage black tea	 30
pu’er 1978, mountainview tea co., vintage black tea	 35
pu’er 1966, mountainview tea co., vintage black tea	 45 
pu’er 1949, mountainview tea co., vintage black tea	 125 
pu’er 1938, mountainview tea co., vintage black tea	 150

beer, cocktails, & other libations
explore the world without leaving your seat

draught beer	
north coast ‘scrimshaw’, pilsner, fort bragg CA	 6
brew dog ‘punk’, india pale ale, scotland UK	 9
dogfish head ‘midas touch’, ancient ale, milton DE	 8
stone brewing ‘spröcketbier’, black rye kölsch, escondido CA	 9
allagash ‘white’, witbier, portland ME	 7

japanese saké	 3oz	 6oz	10oz
ippongi ‘snow’, junmai ginjo, fukui	 4	 8	 13
shindo ‘pliant moon’, daiginjo, yamagata	 5	 10	 16
yuho, kimoto junmai, ishikawa	 6	 12	 20

vermouth, served with soda or rocks	
dolin blanc, chambéry, FR	
noilly prat ambre, marseillan, FR	 8
lillet rosé, france	 8
carpano antica formula, milano, IT	 6

sherry	
NV fernando de castilla, manzanilla		  5	
2008 alvear, fino en rama		  5
NV bodegas tradicion, palo cortado
NV valdespino ‘el candado’, pedro ximenez		  5

bottle beer	
trumer pils, pilsner, berkeley CA	 5
north coast ‘le merle’, saison, fort bragg CA (750ml)	 18
dogfish head ‘sixty-one’, imperial ipa, milton DE	 7
firestone walker ‘wookey jack’, black ale, paso robles CA (22oz)	15 
mardesous ‘brune’, dubble abbey ale, breendonk-puurs BE	 10 

madeira, dry styles	
1969 d’oliveiras, sercial		  xx
1973 d’oliveiras, verdelho		  5
1971 d’oliveiras, terrantez


