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950 MASON STREET

CRISPY CALAMARI
lemon, herbs, buttermilk aioli

SAN FRANCISCO CALIFORNIA TELEPHONE +1 415 772 5000

STARTERS

20 STEAMED MUSSELS

anchor steam beer, chorizo, tomatoes,

sweet butter, grilled bread

CALIFORNIA COASTAL CHOWDER 17

seasonal seafood, hobbs bacon, leeks,

clover cream

AVOCADO CILANTRO HUMMUS

shaved carrots, radishes, queso fresco, warm pita

21

16

WARM MARINATED OLIVES 12 ORGANIC BUTTER LETTUCE16half/21full

castelvetrano olives, citrus, herbs, olive oil

honey crisp apples, grazin’ girl blue,

: toasted pecans, buttermilk blue dressing
CRISPY BRUSSEL SPROUTS 18 | add chicken +12

harissa, meyer lemon-pepper dipping sauce

CHEESE & CHARCUTERIE PLATTER
northern california cheeses & local charcuteries,
spiced marcona almonds, fig jam,
citrus marinated olives, whole grain mustard

39
MAINS

FA'R'Z‘ONT gl;'lEd'ZSEBURGER 25 ! BUTTERNUT & KALE RAVIOLI
angus ; eef, @ ‘?e bc' € 3 OZ’ vegan ravioli, roasted mushrooms,
pzmen <.)n ato l’. rroche bun, root vegetables, olive oil, calabrian chilis
with fries or mixed green salad
add bacon or avocado +6

ARUGULA PINE NUT PESTO RIGATONI

shaved pecorino, cherry tomato, fennel,
HERB ROASTED 1/2 CHICKEN 30 cinpolini onion
local rocky chicken, mashed potatoes, shallots, pp
snap peas, heirloom carrots, chicken jus

: BRAISED LAMB SHANK
GRILLED PACIFIC SWORDFISH A8 toasted farro, artichokes, roasted delicata
fennel citrus beets, olives, walnut arugula pesto squash, pistachio mint salsa verde
STEAK FRITES

For Your Convenience a 15% Gratuity Will Be Applied to Your Check

grilled flannery ranch ribeye,
watercress salad,
fries, black garlic butter, red wine jus
58

WWW.FAIRMONT.COM/SAN-FRANCISCO

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

illness, especially if you have certain medical conditions.
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40



