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Beet  Carpaccio    
marinated  rock  shrimp,  
radish  sprouts,  crispy  ginger    
13.00

Yellow  Tomato  Consommé    
lemon  verbena,  ricotta
ravilini,  basil  seeds  
11.50

Lightly  Smoked  Tasmanian
Ocean  Trout  “Mi  Cuit”
potato  rösti,  organic  chicken
egg,  pancetta  vinaigrette      
14.25

Farmer’s  Market  Salad  
seasonal  greens,  vegetables      
8.75

Dungeness  Crab  Salad
corn  panna  cotta,  sea  beans,
jalapeño  vinaigrette
15.50  /  29.75

Eggplant  Soup
tomato  fondue,
prosciutto,  lardo
11.50

Roasted  Peach  Salad
burrata,  almonds,
peppercress      13.50

Bradley’s  Caesar  Salad  
parmesan  croutons,    
whole  leaf  romaine
9.75

Sautéed  Wild  Gulf  Shrimp
cucumber,  daikon,
green  chile  vinaigrette    
14.25

Dungeness  Crab  Cakes    
saffron  aioli,  mache  
16.75  /  28.50

Heirloom  Tomato  Salad
rucola,  pedro
ximinez  vinegar
12.50

TT hh ee   BB uu ss ii nn ee ss ss   LL uu nn cc hh
Bradley’s  Caesar  Salad
and  choice  of  

Fresh  Daily  Fish      a.q.
or

Roasted  All-nnatural    
Half  Chicken
braised  cipollinis,  chicken  jus  

Two  Course  Lunch      22.95

Add  a  “mini”  dessert  or  
small  dish  of  ice  cream      4.50

MMaaiinn  CCoouurrsseess
Petaluma  Three  Egg  Open-FFaced  Omelette
fine  herbs,  toy  box  tomatoes,
crispy  potato      17.00

Summer  Vegetable  Tart
puff  pastry,  hen  of  the  woods  mushrooms,
red  pepper  emulsion      19.00

House-mmade  Black  Pepper  Cavatelli
dungeness  crab,  squash  blossom,      
tomato,  opal  basil      21.00

Grilled  Tombo  Tuna  Salad
quinoa  tabouleh,  nicoise  olive  vinaigrette      20.50

Sautéed  Sardines
potato,  red  pepper,  five-hherb  caper  vinaigrette      18.50

House-mmade  Duck  Ravioli      
foie  gras  emulsion,  maittake  mushrooms      20.50

Olive  Oil  Poached  California  Sea  Bass
summer  beans,  basil,
olive  oil  emulsion      26.50

Vegetable  Platter
any  three  of  our  Farmers’  Market  Side  Dishes      19.75

FFaarrmmeerrss MMaarrkkeett   
SSiiddeess   
Roasted  Baby  Carrots  
sherry  vinegar

Chickpea  Fries
harissa  aioli

Sautéed  Spinach
garlic  chips

Big  Fries

Fried  Green  Tomatoes

Roasted  Summer  Squash
wild  fennel  pollen

Buttery  Mashed  Potatoes

Early  Summer  Succotash

7.75  each

SSiimmppllyy  GGrriilllleedd        
a   l a   c a r t e   m a i n   c o u r s e s

Mahi  Mahi
sorrel  “chimichuri”,  
smoked  sea  salt
23.00

Natural  Angus
Flat  Iron  Steak
bay  leaf-mmarinated,  
green  peppercorn  sauce      
20.75

House-mmade
Chicken,  Pork  &
Pistachio  Sausage
caramelized  apples
14.75

Roasted  All-nnatural  
Half  Chicken
braised  cipollinis,  
chicken  jus
16.25

L U N C H

SSaannddwwiicchheess
Heirloom
“BLT”
Sandwich
whole  wheat  bread,  onion
rings
15.25

Ahi  Tuna  Burger
mizuna  &  shaved  fennel
salad,  saffron  aioli
16.75

Hamburger  & Big  Fries
cole  slaw,  port  dijon,  sweet
onions,  roquefort
14.75
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One Market Street, San Francisco   
Reservations 415.777.5577
Private Parties 415.777.2233

www.onemarket.com
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