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SAN FRANCISCO / SINCE 2012

Individual Lunch
Bento sets & rice bowls. Minimum 5 of each bento.

B E N T O  S E T S

Each bento includes Hitomebore–quinoa rice with house furikake, market greens, simmered hijiki, broccolini and a boiled
Burroughs Family Farms egg.

Slow-Braised Beef Cheeks
Red wine jus, roasted Nantes carrots, gremolata  (GF, DF)

27

Sonoma Duck Leg Confit
Roasted apples, rosemary jus  (GF, DF)

27

Lamb & Ricotta Meatballs
Tomato-rosemary sugo  (G, D)

27

Provençal Chicken
Cornstarch-crusted chicken thigh, tomato-olive Provençal sauce  (GF, DF)

25

Roasted Pacific Rock Cod
Meyer lemon–caper cream sauce  (GF)

25

Poached Scottish King Salmon
Miso, shio-koji, tarragon  (GF, DF)

27

R I C E  B O W L S

Hayashi Rice
Curry-spiced tomato–vegan cream gravy, potatoes, cauliflower, broccolini, rice with quinoa, market greens
 (V, GF, DF)

Add thick-cut bacon +5 (not vegan)

20

Teriyaki Tofu–Chickpea Bowl
House vegan loaf, teriyaki, greens, pickled bean sprouts, Hitomebore–quinoa rice  (V, GF, DF)

Add California avocado +5

18

V vegan   VG vegetarian   GF gluten free   DF dairy free
G contains gluten   D contains dairy. Keys apply to dishes as described.

19% service charge and applicable San Francisco sales tax applied separately.

Please confirm final orders at least three business days in advance.
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CATERING & HOSPITALITY
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Individual Lunch
Sando lunch boxes & desserts.

S A N D O  L U N C H  B O X E S

On Japanese milk bread, with potato salad, roasted cauliflower and salted breakfast radish.

Egg Salad Sando
Burroughs Family Farms egg salad, lettuce, cucumber, Kewpie, chives  (VG, G, D)

13

Tuna Salad Sando
Wild Planet tuna, lettuce, cucumber, Kewpie, chives  (G, D)

14

Turkey & Cheese Sando
Golden Gate Meat turkey, provolone, lettuce, cucumber, Calabrian chili spread  (G, D)

14

D E S S E R T S  /  P E R  P I E C E

Minimum 5 of each dessert.

Apple Cream Pie Cup
Almond streusel, custard, spiced apple compote  (VG, GF, D)

8

Vanilla Panna Cotta
Vegan cream, agar, citrus compote  (V, GF, DF)

7

Dark Chocolate Brownies
With pearl sugar  (VG, G, D)

5

V vegan   VG vegetarian   GF gluten free   DF dairy free
G contains gluten   D contains dairy. Keys apply to dishes as described.

19% service charge and applicable San Francisco sales tax applied separately.

Please confirm final orders at least three business days in advance.
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