
CHILLED

ACCOMPANIMENTS
— 14 —

"JULIA C HILD'S POTATOES" 
gruyére cheese

S E RV E D U NTI L  2:30 PM

STEAKS
H A R DWO O D G R I LLE D

 

T H E B E S T DA M N F I LE T 
filet mignon, naturally raised by family-owned  
schmitz ranch, california 6 oz — 56 | 9 oz — 63

 
N E W YO R K S T E A K 

USDA Prime 
s.f. butcher, bryan flannery — 14 oz | 65

 
R I B E Y E S T E A K  

USDA Prime                         
s.f. butcher, bryan flannery —14 oz | 71 

 
A 5 WAGY U S T R I P LO I N                          

kumamoto, japan 4 oz — 95 | 8 oz  — 190 
 
 

-A D D SOM E T H I N G E PI C-  
BU T T E R E D D U N G E N E S S C R A B — 24   M A I N E LO B S T E R — 38/76   

H O RS E R A D I S H C R E A M — 6   TA RR AGO N BE A R N A I S E — 6    
 B LU E C H E E S E — 8   T RU F F L E M I S O BU T T E R — 8 

 

 
DAILY PACIF IC OYSTER SELECTION 
wild fennel mignonette & lemon — 21/40 

 
SHRIMP COCKTAIL 

house cocktail sauce & lemon— 28 
 

DUNGENESS CRAB 
avocado-tarragon mousse, grapefruit & nasturtium leaves — 28 

 
YELLOWFIN TUNA POKE 

hawaiian kukui nuts,  ogo seaweed,  okinawan sweet potato chips &  
wasabi aioli — 24 

 
SEAFOOD PLATTER 

12 oysters | 4 oz dungeness crab | 5 shrimp | tuna poke | ½ maine lobster  — 140 
 
 
 
 
 

SALADS

 
 

C AV I A R B L I N IS 
Tsar Nicoulai sturgeon caviar, smoked creme fraiche & dill— 27 

 
S E A SO N A L F RU I T

greek yogurt, orange blossom honey & wild oat granola — 15 
 

S H R IM P & G R I T S 
jumbo prawns, anson mills grits, cognac & garlic butter — 26 

 
H A N D C U T B E E F TA R TA R E 

quail egg, caper berries, breakfast radish & potato gaufrettes — 21 
 B L AC K T RU F F LE  

M AC N C H E E S E 
taleggio cheese &  

summer truffles 
 

D E LTA  
A S PA R AGUS 
sauce gribiche 

& crispy prosciutto 

 
BA BY C A R ROT S 
spiced yogurt &  

chermoula 

ROA S T E D  
M I XE D MUS H RO OMS 

thyme, sherry &  
garlic confit 

 
B I LL I O N A I R E ' S  

BACO N 
thick cut bacon &  
honey chili glaze  

 
 

F R E N C H F R I E S 
make 'em EPIC  

truffled +5 

Vegetarian & special dietary requests are met with enthusiasm! California Law advises patrons that “Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness."  

A 6% surcharge will be added to all food & beverages for San Francisco employer mandates.  A 20% gratuity is added to all parties of 6 or more guests. 

SA L A D 
wedge salad  

or caesar salad 
 

O K !  
-you gotta pick just  

ONE side dish- 

YO U R  
FAVO R I T E  

C U T O F M E AT 
 

D E S S E R T,  
T H E B E S T PA R T !  

which one will you choose? 

 

E P I C C A B E R N E T
10th vintage of EPIC Napa Valley Cabernet, 2017 — 28/glass

SMOKED SALMON TARTINE 
capers, red onion 

meyer lemon mascarpone 
grilled country bread  — 23 

 
C H I L AQ U I LE S ROJ O 

shredded beef, guajillo chile 
lime crema & queso fresco— 19 

 
H O US E CO R N E D B E E F H A S H 

yukon potatoes 
english peas, sweet peppers & 

sunny side up eggs— 22 
 

E P I C SC R A M B LE 
three eggs  

Watsonville artichokes 
French feta, piquillo peppers 

nicoise olives— 18 

 
 

F R I E D C H I C K E N  
B ISC U I T 

cheddar cheese &  
maple-chili glaze— 16 

 
C R A B C A K E B E N E D I C T 

poached eggs &  
sauce choron — 24 

 
S T E A K & E G GS 

griled flat iron steak  
sunny side-up eggs &  

bordelaise— 31
 

E P I C BU RG E R 
10 oz Wagyu blend, smoked bacon 

 Humboldt organic cheddar 
secret sauce & 

 house made bun— 26 
 

-BRUNCH-

BRUNCH!

chimichurri  |  EPIC steak sauce 
to complement

CHEF COLTON'S  
BBQ PLATTER

       
U N T I L  W E RU N O U T ! 

S T.  LO U IS S PA R E R I B S
14 H O U R SMO K E D B R IS K E T

H OT L I N KS 
 

Housemade BBQ Sauce 
Cole Slaw  I  Texas Toast   I  House Pickles 

-28 SINGLE / -52 DOUBLE

FOR TH E LOVE OF " TH E C IT Y "
 

where you want to leave your heart!  
C H A M PAG N E V E U V E C L I CQ U OT  

Y E LLOW L A B E L
 

bottle — 49  add juice — 5 
AVA I L A B LE U N T I L  3PM

START ME UP

BA BY I C E B E RG  
W E D G E SA L A D 

smoked bacon, piquillo peppers 
toasted pumpkin seeds &  

point reyes blue cheese — 16 
 
 

E P I C  
C A E SA R  

petite romaine hearts 
parmesan &  

levain croutons  — 16
   

C H I C K E N SA L A D 
heritage chicken breast 

wild arugula 
shaved fennel &  

citrus vinaigrette — 21

 
ALL IN . . . A D D 35 TO A N Y O F T H E A BOV E S T E A KS

EVERYTHING 
YO U WA N T I N A S T E A K H O US E 



ORIGINALS

CO G N AC , S P I C E & 
E V E RY T H I N G N I C E  

Pierre Ferrand Ambré Cognac 
Ferrand Dry Curaçao, apple spice  — 17 

 
 

U N P O CO P I C A N T E 
El Tesoro Tequila Blanco 

basil, guava, ancho reyes verde — 17 
 
 

  T H E S P R I T Z 
Mommenpop  

Blood Orange Apéritif 
 house made oleo saccharum  

tonic — 17   
 

BU D D H A' S R E F R E S H E R
Hangar One Buddha's Hand Vodka 
Fernet-Branca, mint, lemon — 17

 CLASSICS

DRAFTS
— 10 —

T RUM E R P I L S
B E RK E L E Y,  C A 4 .9% A BV

H E N H O US E SA ISO N
SA N TA ROSA ,  C A 5. 5% A BV

BA R E BOT T LE I PA
SA N FR A N C ISCO 7% A BV 

G O LD E N H O U R  
N E G RO N I 

Catedral Mezcal, Suze 
Cocchi Americano — 17 

 
 

CO O L A S A C U C UM B E R 
Grey Goose Vodka 

cucumber, mint, lime — 17 
 
 

V I O L A ROYA LE 
Sipsmith Gin 

yuzu 
egg white — 17 

G R A N DM A' S C I GA R 
Elijah Craig Small Batch Bourbon 

cherry, tobacco bitters — 17 
 

E PIC M ARTIN I 
 VO D K A 

Hangar One Vodka 
Dolin Dry Vermouth  

blue cheese stuffed olives — 19 
 
 

G I N 
Citadelle Gin 

Dolin Dry Vermouth 
blue cheese stuffed olives — 19

CO O L ,  W I T H O U T  T H E  B UZ Z

S PA R K LI N G BOTA N I C A L S BY R IS H I 
grapefruit quince — 8 

 
A LL SMO K E ,  N O S P I R I T 

Monday Zero Alcohol Mezcal, Martini & Rossi Vibrante
tamarind, lemon — 16 

 
LE I T Z 

Sparkling Rosé of Pinot Noir, Germany, Eins Zwei Zero  — 15 
 

T H OMSO N & SCOT T 
Syrah, South Africa, Western Cape, Noughty  —17 

 
N O N 3 

Verjus, Toasted Cinnamon & Yuzu  —15

 sauce

       APRIL  22 N D IS  E ARTH DAY!

"The best way to make dreams come true is to wake up." 
Mae Jemison 

 

L E T ' S  A L L  D R E A M O F A N E A R T H T H AT I S  H E A LT H Y A N D S US TA I N A B L E . 
 

WINES BY THE GLASS  
C H A MPAGN E & S PA RKLI N G 

P L A N E T O REG O N , Rosé, Willamette Valley 2022 —16 
V I N C E N T J O U DA RT, Brut, Champagne, Réserve —29 

 
W H ITE 

E RS T E +  N EU E , Pinot Grigio, Alto Adige 2022 — 14 
M ATA NZ AS C RE E K , Sauvignon Blanc, Sonoma Co. 2022 — 14 

P OS T & B E A M , Chardonnay, Napa Valley 2021 —17 
FLOW E RS ,  Chardonnay, Sonoma Coast 2022 —22 

 
ROS É 

S TA RS & D US T,  Mourvèdre & Grenache, Santa Ynez Valley,  
Crowded Table 2021  —15 

 
RE D  

J  V I N E YA RDS , Pinot Noir, California 2022  —14 
J .  L .  C H AV E S É L EC T I O N , Syrah & Grenache, Côtes-du-Rhône, Mon Couer 2021 —16 

L IME R I C K L A N E ,  Zinfandel, Russian River Valley 2021  — 17 
J UA N V I , Garnacha & Tempranillo, Aragón, Rubielos de Mora 2022  —14 

TA H UA N , Malbec, Mendoza, Siesta en el Tahuantinsuyu 2019  —14 
M A ISO N N O I R , Syrah, Cabernet Sauvignon & Merlot, OR & WA, Horseshoes & 

Handgrenades  —15 
B E L L A U N I O N , Cabernet Sauvignon, Napa Valley 2021  —26 

E P I C , Cabernet Sauvignon, Napa Valley 2019  —35 

BOTTLES & CANS
 S I N C E R E C I D E R  — 12                     

 
J U N E S H I N E M A N G O DAY D R E A M  — 8                     

 
A MS T E L L I G H T  — 8 

 
BU DW E IS E R — 7 

 
PAU L A N E R H E F E -W E IZE N — 8 

 
L AGU N I TA S I PA —  9 

 
B E S T DAY B R E W I N G N A KÖ L SC H — 8

S I LK E N E S P R E S SO 
Coconut Washed Ketel One Vodka 
Mr Black Cold Brew Liqueur — 18 

 
E P I C M A N H AT TA N 

Maker's Private Select Bourbon 
Carpano Antica Formula 

Aztec Chocolate Bitters — 19 
 

FOR TH E LOVE OF " TH E C IT Y "
 

where you want to leave your heart!  
C HA MPAGNE VEUVE C LICQUOT 

YE LLOW L ABE L
 

bottle — 49  add juice — 5
AVA I L A B LE U N T I L  3PM

 
 

 
BAY BU B B LE S  

with a choice of juice served on the side — 25    
 

E P I C B LO O DY M A RY   
 Ketel One Vodka, EPIC bloody mary mix, charcuterie — 17 

BRUNCHIE COCKTAILS

C H E F  JAN 'S  FAVORITE

“HERE’S TO US & THEM LIKE US, THERE’S DAMN FEW LEFT!”
SA ZE R AC Knob Creek Rye, Herbsaint, Peychaud’s Bitters — 17

 
 

BE ES KNE ES 
 Barr Hill Gin 

lemon, honey — 17

B E E S K N E E S 
 Barr Hill Gin, lemon, honey — 17

one dollar from every cocktail will go to 


