
 
“Find the shortest, simplest way between the earth, the hands, and the mouth.” 

~ Lanza del Vasto 
 

The Ultimate 
Belvedere Vodka Bloody Mary   

smoked bacon, jumbo Gulf prawns - 20. 

�  

Brunch Bubbles 
“Make Your Own” Mimosas 

a bottle of Prosecco and fresh orange juice – 20. 

 

Appetizers & Salads 
 

Albacore Tuna Tartare   fried yuba noodles, jalapeno vinaigrette 14. 
long line caught in Hawaii aboard the “Awakening” 
 

Topneck Clam Chowder   smoked bacon, parsley, potato 9. 
hand harvested in Cape Cod Massachusetts 
 

Butternut Squash Soup   paprika oil, grilled croutons 9. 
 

Mixed Green Salad   Pont L’Eveque crouton, sour cherries, toasted almonds 13. 
grown by County Line Farms, certified organic 
 

House Smoked Sturgeon and Asparagus Salad   ruby beet relish 12. 
grown by County Line Farms, certified organic 
 

 

Entrees & Brunch 
Hangtown Fry   artisan bacon, scallions, ancho chili butter 16. 
Drake’s Bay Oysters from Drake’s Estero 
 

Fish House Hash   sunny side up eggs, melted leeks, chorizo 14. 
 

Dungeness Crab Eggs Benedict   housemade English muffin, hollandaise 20. 
trap caught in Half Moon Bay 

 

“Down East” Lobster Roll   fried pickles, drawn butter 22. 
trap caught in Nova Scotia  

 

Waterbar Fish and Chips   Anchor Steam beer batter, yuzu remoulade 15. 
trap caught in Homer Alaska 

 

Van’s Shrimp Tacos   fire roasted salsa, black bean salad, tortilla 17. 
sustainably raised in Belize by the Bowlen Family 

 

Grilled Mahi Mahi   butter beans, pea tendrils, Niçoise tapenade 19. 
              caught aboard “Mr. Morgan” off of Half Moon Bay 

 

Seared Whitefish   braised red cabbage, fingerlings, mustard vinaigrette 21. 
hook & line caught aboard the “Mishomis” by Capt. John Schlappi 

 

                              Grilled Flank Steak   asparagus puree, wild mushrooms, porcini brodo 20. 
naturally raised in the Montana high country 
 

Sides to Share 
Hash Browns–6   Artisan Bacon–8.   French Fries–6.  Old Bay Chips–5.   Braised Red Cabbage–5. 

 

March 7, 2010 

In response to the San Francisco Healthy Initiative, a 4% SF Health surcharge will be added to all food and beverage sales. 

An 18% gratuity will be included on parties of six or more. 

 


