
4% surcharge will be added for all food & beverage                              
for San Francisco employer mandate

Please be sure to kindly inform your server/bartender of 
any allergies or dietary restrictions.

*Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of food borne illness.

        -Vegetarianv

  S . P. A . M . M US U B I  15

MOCHI-CRUSTED SMOK ED PORK AR ABIK I  ME ATLOAF 

 S H R I M P TOAST 14

JAPANESE WHITE BRE AD, SWEE T SHRIMP,  BL ACK SESAME

    MAITAKE M US H ROO M TE M PU R A 12

 Y UZU MOUS SELINE ,  SCALL ION

   S H I ITAKE S H U MAI 11

GINGER ,  MOUNTAIN CHIVE ,  BL ACK V INEGAR CHIL I  SAUCE

     U NAGI & B UT TE R F IS H AR AN CI N I  13

NORI TSUKUDANI ,  K ABAYAK I MUSTARD

   MAR KE T SWE E T B U NS 13

BAK ED PINE APPLE BUNS ,  L IL IKOI CUSTARD

DIM SUM AND PUPUS

LIGHT FARE AND SALADS

EGGS 

PLATES

SIDES

 

PACI F I C OYSTE RS
THAI MIGNONE T TE ,  CUCUMBER NAMASU

$2 E ACH 

 VEG E TAB LE PO KE 11

BABY TOMATOES ,  SUMMER SQUASH , WA X BE ANS 

FRU IT BOWL 14

SE ASONAL AND TROPICAL FRUITS SERVED IN A PINE APPLE

 H E ART O F PALM S U N O M O N O 17

CUCUMBER ,  K ING CR AB ,  MACADAMIA NU T

   BABY K ALE AN D B ROCCO LI  15

SLOW POACHED EGG , BONITO,  POMEGR ANATE ,  GOMA AE

 LOCO M OCO 22

BEEF OR BEE T PAT T Y,  SHITAK E GR AV Y

SUNN Y S IDE FARM EGG

IS L AN D EGG SAN DWI CH 14

PIPIK AUL A ,  CHEDDAR , ONION K E TCHUP

PI PI K AU L A HAS H 23 

HAWAI IAN BEEF ‘JERK Y ’ ,  Y UKON POTATOES 

MARK E T VEGE TABLES ,  EGGS AN Y ST Y LE

CHAWAN M US H I 16

DASHI CUSTARD, SCALLOP,  TAKO, K AUAI SHRIMP,  SHISO

B E N E D I C TS 

ALL SERVED ON ENGLISH MUFFIN WITH HOLL ANDAISE AND BRE AK FAST POTATOES                                                                                      

GOMAE AE K ALE   19            K ECAP MANIS PORK BELLY  23               PEK ING DUCK  24

 M OCH I PAN CAKE S 19

POG COULIS ,  MACADAMIA PR ALINE ,  COCONU T

WHIPPED CRE AM

 FR E N CH TOAST 2 1

SALTED PE ANU T BRIT TLE ,  BRÛLÉED BANANA

5 SPICE MAPLE SY RUP

 K ALB I  S H O RT R I B 24

K IMCHEE POTATO SAL AD, COCONU T R ICE

PICK LED KOHLR ABI

 TAVE R N DO U B LE DOWN 18

DOUBLE PAT T Y,  DOUBLE CHEESE

SHAK A SAUCE ,  FR IES

 F IS H FRY H OAGI E 18 

TEMPUR A BAT TERED, JAPANESE TARTAR

SHREDDED LE T TUCE ,  FR IES

  CH I CKE N AN D PU FFLE 25

BU T TERMILK FR IED CHICK EN , ROLLED BUBBLE WAFFLE

 AS SORTED BANCHAN

 S PI CY GAR LI C FR I E S  6

TOGAR ASHI ,  FURIK AK E A IOL I

 TH I CK CUT BACO N 9

 5 SPICE MAPLE GL A ZE

 YAKI  O N IGI R I  9

KOSHIHIK ARI R ICE ,  BL ACK TRUFFLE BU T TER

 P I P I K AU L A HAS H 10

HAWAI IAN BEEF ‘JERK Y ’ ,  Y UKON POTATOES

MARK E T VEGE TABLES

= S IGNATURE DISHES

v

vv

v

v

v

v

v

v

LU UPO OOZLA A

BRUNCH

v

SWEETS

DO N UT ‘H O LE S’   9

CHEF ’ S SELECT ION OF TROPICAL COULIS

CO F F E E & CR E AM S HAVE I CE  9
VANILL A MANULELE RUM PANNA COT TA

COCO N UT CAKE  9

COCONU T CHIFFON , HAUPIA PUDDING COCONU T SORBE T

SWE E T TR E AT PL AT TE R  17
CHEF ’ S SELECT ION OF DES SERT TAST ING

v

 K I M CH E E FR I E D R I CE   12

SUNN Y S IDE EGG , PORK BELLY,  KO CHU JANG 

v



E PI C ALO HA 14

CROP CUCUMBER & SK Y Y VODK A ,  PR ICK LY PE AR

LIME ,  AGAVE

R E STI N G B E ACH FACE 2 .0    14

BOTANIST ISL AY G IN ,  VELVE T FALERNUM , COMBIER

MILK ,  P INE APPLE ,  LEMON

FROZEN
14 8OZ |  22 15OZ

NON-ALCOHOLIC

MYNA B I R D PI ÑA CO L ADA
DON Q CRISTAL ,  P INE APPLE ,  COCONU T CRE AM

POG F I Z Z  8

PAS SION , OR ANGE ,  GUAVA ,  LEMON , FE VER TREE CLUB SODA

   APE RO L S PR IT Z  12

APEROL ,  PROSECCO, FE VER TREE CLUB SODA

    PE E PYO PE E S PR IT Z   12

COCCHI AMERICANO, L AMBRUSCO ROSATO, GR APEFRUIT

 FE VER TREE CLUB SODA

COCKTAILS

H I B ISCUS PALO MA 
ESPOLÒN BL ANCO, GR APEFRUIT,  L IME ,  H IB ISCUS

KUAWA TE A  8

GUAVA ,  ICED TE A ,  LEMON

S E LEC TIO N O F FR E S H J U I CE S  
INQUIRE WITH YOUR SERVER

6 PER GL AS S |  25 PER CAR AFE

INSPIRED TO CRAF T HER OWN VERSION OF THE FAMED “BLOODY MARY ” COCK TAIL ,  DIANE MINA ,  WIFE OF CELEBRIT Y 
CHEF MICHAEL MINA MAKES HER MARK ON THE CULINARY MAP WITH THE L AUNCH OF HER ARTISAN’S BLENDS 

BRINGING BACK THE ESSENCE OF SIMPLICIT Y AND ELEGANCE TO THIS ICONIC ANY-TIME-OF-DAY FAVORITE

O R IGI NAL M IXE R

ORGANIC HEIRLOOM TOMATOES,  RICH OLIVE BRINE ,  GRATED HORSERADISH,  ORGANIC EGYPTIAN CELERY SEED 
WORCESTERSHIRE (FISH FREE) ,  LEMON JUICE ,  TABASCO, SEA SALT,  HONEY,  FIVE PEPPERCORN BLEND

D I RT Y D IAN E ’S JAL APE N O M IXE R

TURNING UP THE HEAT TO DIANE ’S ORIGINAL – SHE ADDS THE HERB OF
 CIL ANTRO JAL APEÑOS, KEY-LIME AND ORGANIC CORIANDER SEED

D IAN E ’S CL AS S I C 14
T ITO ’ S VODK A

TH E D I RT Y D IAN E 14
DIRT Y DIANE ’ S MIX ,  DEL MAGUE Y V IDA ME ZCAL

B LOO DY MAR IA 14
ESPOLÒN BL ANCO TEQUIL A

B LOO DY D UTCH MAN 14
BEEFE ATER G IN

MAR I NA GO LD 14
E VAN WILL IAMS BOURBON

B LOO DY CH I C 9
SPIR IT-FREE ,  CHOICE OF DIANE ’ S ORIG INAL OR DIRT Y DIANE

*ALL BLOODY MARYS ARE G ARNISHED WI T H AN OR ANGE WEDGE ,  OL IVE AND BACON-WR APPED DAT E

POG M I M OSA   
SPARK LING WINE ,  PAS SION , OR ANGE ,  GUAVA 

10 PER GL AS S |  BOT TOMLES S 25

 M O R N I N G MAHALO 14

T ITO ’ S VODK A ,  ST.  GERMAIN ELDERFLOWER

BARMAT T EQUATORIAL CE Y LON L IQUEUR

HEIRLOOM PINE APPLE AMARO, LEMON

BOTTOMLESS

CL AS S I C M I M OSA   
SPARK LING WINE ,  OR ANGE 

10 PER GL AS S |  BOT TOMLES S 25

TH E MAVE R I CK  6 0

APEROL .  GR AND MARINER ,  PR ICK LY PE AR , 

L IME L AMBRUSCA , 

FE VER TREE SODA WATER 

SERVES 2-6 PEOPLE


