CASSAVA

SAN FRANCISCO

INDIVIDUAL LUNCH BENTO SETS

EARLY FALL 2026

A 19% service charge and applicable San Francisco sales tax are applied separately.
Final order confirmation is kindly requested no later than three business days in advance.

BENTO SETS Minimum 5 orders of each required.

with Hitomebore - quinoa rice with house furikake, market greens, simmered hijiki, broccolini,
boiled Burroughs Family Farm egg

LAMB & RICOTTA MEATBALLS 27
with Early Girl tomatoes, basil

SONOMA DUCK LEG CONFIT 27
market stone fruit, rosemary jus (DF, GF)

CHICKEN PICCATA 25
cornstarch-crusted chicken thigh, tomato-olive Provencal sauce (DF, GF)
POACHED SCOTTISH KING SALMON 27
with miso, shio-koji, tarragon (DF, GF)

ROASTED PACIFIC ROCK COD 25

Meyer lemon-caper cream sauce (GF)

| N D | V | D U A L L U N C H B O X E S Also available via our online ordering site.

EGG SALAD SANDO 13

on Japanese milk bread, Burroughs Family Farm egg salad, market lettuce, cucumber, kewpie, chives,
with potato salad, roasted cauliflower, salted breakfast radish

TUNA SALAD SANDO 14

on Japanese milk bread, Wild Planet tuna salad, market lettuce, cucumber, kewpie, chives,
with potato salad, roasted cauliflower, salted breakfast radish

TURKEY & CHEESE SANDO 14

on Japanese milk bread, Golden Gate Meat turkey, provolone, market lettuce, cucumber, calabrian chili
spread with potato salad, roasted cauliflower, salted breakfast radishadd California avocado +5

HAYASHI RICE 20

tomato vegan cream gravy with curry spices, potatoes, cauliflower, broccolini,

with Hitomebore - quinoa rice, market greens salad (V, GF) add thick cut bacon pieces +5
TERIYAKI TOFU - CHICKPEA LOAF RICE BOWL 18

house made vegan loaf, house teriyaki sauce, market greens, pickled bean sprouts,
with Hitomebore - quinoa rice (V, GF)

DESSERTS Minimum 5 orders of each required.

DARK CHOCOLATE BROWNIES 5
with pearl sugar

STRAWBERRY PANNA COTTA 7
with vegan cream, agar (V, GF)

APRICOT CREAM PIE CUP 8

almond streusel, custard, apricot jam (GF)
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Executive Chef: Kristoffer Toliao
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