
S t a r t e r s
Beet  Carpaccio    
radishes,  fresh  chevre,
sherry  vinaigrette      10.75

Oysters  on  the  Half  Shell    
half-ddozen,  cocktail  sauce
mignonette      15.00

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

Hand  Picked  
Dungeness  Crab
green  apple  water,  jalapeno,
cilantro 14.75

Cauliflower  Soup
smoked  Nantucket  Bay  scallops,
pickled  cauliflower,
asian  pears 12.50

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

Fennel  Soup
cara  cara  orange,  pickled
dungeness  crab  legs 12.50

Grilled  Octopus
edamame,  black  garlic,  soy  air      13.50

Dungeness  Crab  Cakes    
saffron  aioli 14.95

Main Courses
Petaluma  Three  Egg  Open-FFaced  Omelette
chevre,  wild  mushrooms,  herb  salad      18.00

Rocky  Junior  “COBB”  Salad
applewood  smoked  bacon,  quail  egg,
warm  herb  vinaigrette    17.00

House-mmade  Cavatelli  and  Dungeness  Crab  
artichoke,  basil,  meyer  lemon      12.50  /  23.00

Grilled  Tombo  Tuna  Salad
cucumber,  mint,  mango-rred  onion  relish 20.50

Five  Spice  Roasted  Fall  Squash  Skewer
broccoli  rabe,  dry  fruit  vinaigrette,  pumpkin  seed  oil 18.50

Olive  Oil  Poached  Black  Cod  &  Dungeness  Crab
leeks,  chamomile,  marcona  almonds 29.50

Sautéed  Wild  Gulf  Shrimp
espelette,  capers,  red  pepper  confit,  spaghetti  squash 21.50

Swiss  Chard  Ravioli      
ricotta,  chanterelle  mushrooms  19.25

Vegetable  Platter
any  three  of  our  Farmers’  Market  Side  Dishes 15.50

Dungeness  Crab  Cioppino
petrale  sole,  calamari,  fennel,  potato,
daikon  radish      24.00

Gri l l ed  and Roasted
s e r v e d   w i t h   c h o i c e   o f   m a r k e t   s i d e

Grilled  Trout
warm  herb  vinaigrette 19.50

Natural  Angus  Flat  Iron  Steak
bay  leaf-mmarinated,  green  peppercorn  sauce 21.50

House-MMade  Chicken  “Andouille”  Sausage
natural  jus 17.75

Roasted  All  Natural  Half  Chicken
braised  cipollini,  chicken  jus 19.50

L U N C H

Sandwiches
w h o l e   g r a i n   b r e a d   a v a i l a b l e   f o r   a l l   s a n d w i c h e s

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

Daily  Sandwich
onion  rings      14.50

Hamburger  & Big  Fries
sweet  onions,  pt.  reyes  bleu,  cole  slaw,  port  dijon      14.75

02.17.10

C h e f / P a r t n e r     M a r k  D o m m e nAn 18%  taxable gratuity will be
added to all groups of seven or more

FFaarrmmeerr’’ss  MMaarrkkeett  SSiiddeess
5 . 5 0   E a c h

Roasted  Brussels  Sprouts
applewood  smoked  bacon

Sautéed  Escarole
shallots,  chili  flake

Buttery  Mashed  Potatoes

Sautéed  Spinach
garlic  chips

Roasted  Baby  Carrots

Chick  Pea  Fries
harissa  aioli

Anson  Mills
White  Corn  Grits
jalapeno  cheese

Big  Fries

The 21st Annual 
Febraury 1 to

Crab Festival
February 28

In  response  to  employer  mandates  including  San  Francisco  Health  Care  Security  Ordinance,
a  4%  surcharge  will  be  added  to  all  food  and  beverage  sales.


