
steak and sweet onion toasts with horseradish cream
warm mushroom and spinach strudel

pulled bbq pork slider on buttermilk biscuit

I I

caesar salad
romaine, parmesan croutons

I I

certified angus new york steak – 10oz
sauteed mushrooms, whipped potatoes

pan-roasted alaskan halibut
hobbs’ bacon, chanterelle  mushrooms

~ vegetarian option available upon request ~

I I

flourless chocolate cake
kahlua ganache, espresso anglaise, cocoa nib ice cream

welcomes
T h e  S a n  F r a n c i s c o  

P r i v a t e  D i n i n g  C l u b
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