DINNER

Bar Bites

Available at 4:00 PM

CHEESE BOARD 24
mount tam, nicasio valleklltale gio,

cypress grove bermuda triangle,

honey comb, o

rustic bakery olive oil artisan crackers

LOBSTER MAC & CHEESE 25
gnemelll, midnight moon cheese sauce,
yme, brown butter bread crumb

FRIED BRUSSEL SPROUTS LEAVES 15
vidnight moon cheese, sea salt

BAVARIAN PRETZEL 15
eeer cheese, local mustard

HOUSE MADE POTATO CHIPS 15
house made fine herbs ranch dip
V| GF
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FRIED CHICKEN TENDERS 18
buffalo sauce, blue cheese

TOMATO SOUP 15
easil, grilled sourdough

FRIED GREEN BEANS 15
k/,uzu mayo

WARM MARINATED OLIVES 10
meyer lemon | radish

V| GF

HOUSE MADE SWEET & SPICY MIXED NUTS 10
house roasted mixed nuts, brown sugar glaze,

chili powder, chipotle peppers
V| GF

Full Menu Available from 5:00-10:00

Light & Bright

CHEFS CURRENT FAVORITE SALAD 18
roasted organic beets, garlicky croutons,
\clastelfranco, hazelnuts, shallot vinaigrette

CAESAR SALAD 18
romaine, chicories, parmesan,
rye croutons

STEAK SALAD 25
grilled flank steak, baby kale,

roasted butternut squash, pumpkin seeds,

dried cranberries, bartlett pears,

shallot vinaigrette

GF | DF

SEARED AHI TUNA 23
pickled daikon radish, farmshelf greens,
furikake, garlic chips, calamansi ponzu

GF (Contains Sesame)

ADD TO ANY SALAD:

grilled chicken breast 8
grilled flank steak 10
grilled salmon 10

Sandwiches

choice of french fries or mixed green salad
CRAFT BURGER 25

$1.00 PROCEED GOES TO THE
CHILDREN’S MIRACLE NETWORK HOSPITAL

niman ranch beef, hobb’s bacon,

fiscalini cheddar, lettuce, tomato, pickles,

grilled jalapefio aioli

BEYOND BURGER 25

$1.00 PROCEED GOES TO THE
CHILDREN’S MIRACLE NETWORK HOSPITAL

avocado, fiscalini cheddar, lettuce,
i?mato, pickles

CHEESE MELT & TOMATO SOUP 22
rpye;]re, cheddar, caramelized onions,
rioche

FRIED CHICKEN SANDWICH 22
poppy seed coleslaw, hot honey

Entrees

NIMAN RANCH NEW YORK STEAK 43
%oFtato gratin, broccolini, red wine sauce

ROTI MARY’S CHICKEN 35
zaatar, sumac, hummus, cauliflower, apples

GF | DF (Contains Sesame)

ORGANIC PACIFIC KING SALMON 35
forbidden rice, maitake mushrooms, caulilini,
farmself greens, parsnip chips,

winter squash coconut sauce

GF | DF

KALE & MUSHROOM RAVIOLI 30
roaslt\e,d garlic and basil marinara, parmesan

Sides 10

french fries mixed green salad

market vegetables caesar salad

Desserts 15

STICKY TOFFEE PUDDING
secret breakfast ice cream

CHOCOLATE CAKE
salted caramel, hazelnut chocolate ribbons,
{),errles

V - Vegetarian GF - Gluten Free

Consuming raw or undercooked meats, poultry, seafood shellfish, or

eggs may increase your risk of foodborne illness.

An automatic 18% gratuity will be added to groups of six (6) or more
and to checks left unsigned by the patron. Maximum 4 split checks.
Kitchen closes nightly at 10:00PM. Offerings Subject to Availability
Menu is Subject to Change. No Outside Food or Beverage Permitted

CA State Tax of 8.625% will be added to all prices



B55 BEER FLIGHTS....30

LAGER ALE
ANCHOR CRISP PILSNER, STOKED! ON SIMCOE
Anchor Brewing Co., San Francisco, CA abv 5.0% Hen House Brewing Co., Santa Rosa, CA abv 5.4%
SOUR IPA

KEY LIME GOSE

New Glory Craft Brewery, Sacramento, CA abv 4.7% LOVE HAZY IPA

Almanac, Alameda, CA abv 6.0%

CRAFTED BEER ON TAP 14

LAGER

ANCHOR CRISP PILSNER, Anchor Brewing Co., San Francisco, CA abv 5.0%
ANCHOR STEAM, Anchor Brewing Co., San Francisco, CA abv 4.9%

COORS LIGHT, Coors Brewing, Golden, Co., abv 4.2%

CRISPUS MAXIMUS, Bare Bottle Brewing Co., San Francisco, CA abv 5.0%
TRUE KOLSCH, Almanac, Alameda, CA abv 5.0%

ALE

1500 PALE ALE, Drakes Brewing Co., San Leandro, CA abv 5.5%

LITTLE SUMPIN’ SUMPIN ALE, Lagunitas Brewing Co., Petaluma, CAabv 7.5 %
STOKED! ON SIMCOE, Hen House Brewing Co., Santa Rosa, CA abv 5.4%

TIKI TIME HEFEWEIZEN, Calicraft Brewing Co, Walnut Creek, CA abv 6.5%
GUINNESS STOUT, Dublin, Ireland abv 5.0%

PEANUT BUTTER STOUT, Belching Beaver, Ocean Side, CA abv 5.3%

SOUR

KEY LIME GOSE, New Glory Craft Brewery, Sacramento, CA abv 4.7%
PLUM-OLEON BONATARTE, Fieldworks Brewing Co., San Ramon, CA abv 6.8%
WILD LITTLE THING, Sierra Nevada Brewing Co., Chico, CA abv 5.5%

IPA

SPACE DUST, Elysian Brewing, Seattle, WA abv 8.2%

SPRING IPA, Faction Brewing, Alameda, CA abv 6.5%

MAI TAI IPA, Alvarado Street Brewery, Monterey, CA abv 6.5%

DESTINATION UNKNOWN, Fieldworks Brewing Co., San Ramon, CA abv 6.9%
RACER 5, Bear Republic Brewing Co., Rhonert Park, CA abv 7.5%

SCULPIN, Ballast Point Brewing Co, San Diego, CA abv 7.0%

LOVE HAZY IPA, Almanac, Alameda, CA abv 6.0%

MK ULTRA HAZY IPA, Hen House Brewing Co., Santa Rosa, CAABV 6.0%
STRATA DUST IPA, Bare Bottle Brewing Co., San Francisco, CA abv 7.1%

Consuming raw or undercooked meats, poultry, seafood shellfish, or eggs may increase your risk of foodborne illness. An automatic 18% gratuity will be added to groups of six (6)
or more and to checks left unsigned by the patron. Maximum 4 split checks. Kitchen closes nightly at 10:00PM. Offerings Subject to Availability Menu is Subject to Change. No
Outside Food or Beverage Permitted CA State Tax of 8.625% will be added to all prices


http://www.sfmarquis.com/b55-craft-house-kitchen
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SPECIALTY HAND CRAFTED COCKTAILS 24

BOULEVARD ALONG THE WEST THE PACIFICA

High West Bourbon | Campari | Carpano Antica | Bacardi | Grandmanier | Fresh Lime Juice |
Peychauds Orange Bitters Orgeat Aimond Syrup

B55 NEGRONI THE GOLDEN HOUR

Sipsmith Dry London Gin | Aperol | El Tesoro | Fresh Lemon | Prosecco
Carpano Antica | Regan’s Bitters Organic Ume & Lemon Shrub

Locally Produced in Berkeley, CA
By: Yumé Boshi

B55 MANHATTAN

Basil Hayden Bourbon | Luxardo Maraschino THE MUIR

Cherry Liquor | Maraschino Cherries St. George Terroir | Fresh Lime Juice |
Fever Tree Tonic | Fresh Rosemary |

Lavender Syrup
MOSCONE MULE

Tito’s Handmade | | Strawberry Puree | HAKU’S DREAM
Fresh Lime Juice | Fever Tree Ginger Beer Haku Vodka | St. Germain |

Fresh Lemon Juice

LOMBARD’S WALK
Jose Cuervo | Chartreuse | Fresh Mint |
Fresh Cucumber | Fresh Lime Juice

THE ROCK OLD FASHIONED

Maker’s Mark Private Selection Barrel of
The San Francisco Marriott Marquis
By: Chef David Hollands

SPECIAL MIXOLOGY FORM NON ALCOHOIC 13

THE TEMPLE EXCELSIOR
Fresh Cherries | Fever Tree Tonic | Fresh Pineapple Juice | Fresh Cranberry |
Fresh Cherry Juice Fever Tree Ginger Beer

An automatic 18% gratuity will be dded to groups of six (6) or more and to checks left
unsigned by the patron. Maximum of 4 split checks. Kitchen closes nightly at 10:00PM.
Offerings Subject to Availability Menu is Subject to Change. No Outside Food or Beverage
Permitted CA State Tax of 8.625% will be added to all prices



T HOUSE AND KiTcp
N

R

est. 2017

REDS

ERATH PINOT NOIR | Santa Barbara, CA
COLUMBIA CREST CABERNET SAUVIGNON | Washington
ALAMOS MALBEC | Argentina

ST. FRANCIS MERLOT | Sonoma, CA

CLIF FAMILY BICI BLEND | Napa, CA
CLIF FAMILY ZINFANDEL | Howell Mountain, CA

FLOWERS PINOT NOIR | Sonoma Coast
BLACK STALLION CABERNET SAUVIGNON | Napa, CA
GRGICH HILLS CABERNET SAUVIGNON | Yountville, CA

CHATEAU MONTELENA CABERNET SAUVIGNON | Napa, CA

SILVER OAK | Alexander Valley, CA
OPUS ONE | Napa, CA
QUINTESSA 375 ML | Rutherford, CA

SPARKLING

MIONETTE PROSECCO | Italy

CHANDON BRUT | Sonoma, CA

CHANDON SPARKILING ROSE | Napa, CA

VEUVE CLICQUOT BRUT YELLOW LABEL | France
VEUVE CLICQUOT ROSE BRUT | France

An automatic 18% gratuity will be added to groups of six (6) or more
and to checks left unsigned by the patron. Maximum of 4 split checks.

6 oz

19
19
19

19

23
20

18

20
20

Kitchen closes nightly at 10:00PM. Offerings Subject to Availability

Menu is Subject to Change. No Outside Food or Beverage Permitted
CA State Tax of 8.625% will be added to all prices

9 oz

28
28
28

28

34
30

27

30
30

BTL

76
76
76

76

95
80
95
80
150
180
225
488
180

72

80
80
190
225
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WHITES & ROSES
MEIOMI CHARDONNAY | Sonoma Coast, CA

SONOMA - CUTRER CHARDONNAY | Russian River, CA

STAG’S LEAP HANDS OF TIME CHARDONNAY |
Napa, CA

CLIF FAMILY SAUVIGNON BLANC | Napa, CA

PIGHIN PINOT GRIGIO | Italy

CHATEAU ST MICHELLE RIESLING | Washington

MENAGE A TROIS MOSCATO | St. Helena, CA

CHATEAU MINUTY “M’” ROSE | France

GRGICH HILLS ESTATE CHARDONNAY | Napa, CA

DESSERT
TAYLOR FLADGATE LBV PORT 2012 | Portugal

SANDEMAN 20 YR TAWNY PORT | Portugal

An automatic 18% gratuity will be added to groups of six (6) or more
and to checks left unsigned by the patron. Maximum of 4 split checks.
Kitchen closes nightly at 10:00PM. Offerings Subject to Availability
Menu is Subject to Change. No Outside Food or Beverage Permitted
CA State Tax of 8.625% will be added to all prices
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6 oz

18

20

24

16

18

18

20

19

19

23

9 oz

27

30

36

24

27

27

30

28

BTL

72

80

96

64

72

72

80

76

160



B55 BEER FLIGHTS....30
Locally Crafted Beer Around The Bay

LAGER ALE
ANCHOR CRISP PILSNER, STOKED! ON SIMCOE
Anchor Brewing Co., San Francisco, CA abv 5.0% Hen House Brewing Co., Santa Rosa, CA abv 5.4%
SOUR IPA
KEY LIME GOSE LOVE HAZY IPA
New Glory Craft Brewery, Sacramento, CA abv 4.7% Almanac, Alameda, CA abv 6.0%

CRAFTED BEER ON TAP....14

LAGER

ANCHOR CRISP PILSNER, Anchor Brewing Co., San Francisco, CA abv 5.0%
ANCHOR STEAM, Anchor Brewing Co., San Francisco, CA abv 4.9%

COORS LIGHT, Coors Brewing, Golden, CO abv 4.2%

CRISPUS MAXIMUS, Bare Bottle Brewing Co., San Francisco, CA abv 5.0%
TRUE KOLSCH, Almanac, Alameda, CA abv 5.0%

ALE

1500 PALE ALE, Drakes Brewing Co., San Leandro, CA abv 5.5%

LITTLE SUMPIN’ SUMPIN ALE, Lagunitas Brewing Co., Petaluma, CA abv 7.5 %
STOKED! ON SIMCOE, Hen House Brewing Co., Santa Rosa, CA abv 5.4%

TIKI TIME HEFEWEIZEN, Calicraft Brewing Co, Walnut Creek, CA abv 6.5%
GUINNESS STOUT, Dublin, Ireland abv 5.0%

PEANUT BUTTER STOUT, Belching Beaver, Ocean Side, CA abv 5.3%

SOUR

KEY LIME GOSE, New Glory Craft Brewery, Sacramento, CA abv 4.7%
PLUM-OLEON BONATARTE, Fieldworks Brewing Co., San Ramon, CA abv 6.8%
WILD LITTLE THING, Sierra Nevada Brewing Co., Chico, CA abv 5.5%

IPA

SPACE DUST, Elysian Brewing, Seattle, WA abv 8.2%

SPRING IPA, Faction Brewing, Alameda, CA abv 6.5%

MAI TAI IPA, Alvarado Street Brewery, Monterey, CA abv 6.5%

DESTINATION UNKNOWN, Fieldworks Brewing Co., San Ramon, CA abv 6.9%
RACER 5, Bear Republic Brewing Co., Rhonert Park, CA abv 7.5%

SCULPIN, Ballast Point Brewing Co, San Diego, CA abv 7.0%

LOVE HAZY IPA, Almanac, Alameda, CA abv 6.0%

MK ULTRA HAZY IPA, Hen House Brewing Co., Santa Rosa, CA ABV 6.0%
STRATA DUST IPA, Bare Bottle Brewing Co., San Francisco, CA abv 7.1%

BOTTLED BEERS

DOMESTIC 13 IMPORT 14
Budweiser | Bud Light | Michelob Ultra | Blue Stella Artois | Corona Extra | Guinness
Moon | Sam Adams Boston Lager | Stout | Modelo Especial

Heineken 0.0 Non-Alcoholic

LOCAL CRAFT 14 FEATURED ROTATING BEER CAN 16
Anchor Steam | Lagunitas IPA | Sierra Nevada Almanac Brewing Co. | Alameda, CA |
Pale Ale Hazy IPA

An automatic 18% gratuity will be added to groups of six (6) or more
and to checks left unsigned by the patron. Maximum of 4 split checks.
Kitchen closes nightly at 10:00PM. Offerings Subject to Availability
Menu is Subject to Change. No Outside Food or Beverage Permitted
CA State Tax of 8.625% will be added to all prices
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MICHTER’S BOURBON NOTES
Lemon Lime Zest, Vanilla, Cherry Wood,
Honey, Spice

MICHTER’S RYE NOTES
Orange, Caramel, Tropical Fruits, Lemon zest

MICHTER’S SMALL BATCH WHISKEY FLIGHT TASTING....38
Louisville, KY

MICHTER’S AMERICAN SMALL BATCH NOTES
Vanilla, Honey, Dried Cherries, Citrus,

Orange Zest

MICHTER’S SOUR MASH

Fresh Apples, Caramel, Nutmeg, Vanilla,

Cinnamon, Anise, Rye Spice

BOURBON

ANGEL’S ENVY, Louisville, KY 23
BAKER'’S, Clermont, KY 23
BASIL HAYDEN, Clermont, KY 22
BOOKERS, Boston, KY 30
BUFFALO TRACE BOURBON, 20
Frankfort, KY

BULLEIT BOURBON, Shelbyville, KY 19
CHARBAY DOUBLE & TWISTED, 20
Mendocino, CA

ELMER T. LEE, Frankfort, KY 35
FOUR ROSES SINGLE BARREL, 20

Lawrenceburg, KY

HIGH WEST BOURBON, 20
Park City, Utah

18
JACK DANIEL’S, Lynchburg, TN
KNOB CREEK SMALL BATCH, 19
Clermont, KY
MAKER’S MARK, 18
Loretto, KY

MAKER’S MARK PRIVATE SELECTION 30
“The Marriott Marquis Private Barrel”
Loretto, KY

MICHTER’S BOURBON, Louisville, KY 20

MICHTER’S AMERICAN SMALL

BATCH, Louisville, KY 20

MICHTER’S SOUR, Louisville, KY 20
TREE CRAFT CHOCOLATE

BOURBON, 20
Treasure Island, CA

TREE CRAFT AMERICAN WHISKEY,
Treasure Island, CA

WOODFORD RESERVE, Versailles, KY

WHITE DOG MASH #1, Frankfort, KY

RESERVE

BLANTON'’S, Frankfort, KY

PAPPY VAN WINKLE 15, Frankfort, KY

RYE

BULLEIT RYE, Shelbyville, KY

HIGH WEST RENDEZVOUS,
Park City, Utah

HIGH WEST DOUBLE - RYE,
Park City, Utah

HIGH WEST, A MIDWINTER NIGHTS
DRAM
Park City, Utah

KNOB CREEK RYE, Clermont, KY

MICHTER’S RYE, Louisville, KY

SAZERAC RYE, Frankfort, KY

TEMPLETON RYE, Lawrenceburg, IN

WHISTLE PIG 10 YR, Shoreham, VT

20

22

19

40

188

19

30

23

60

20

20

24

20

25



SCOTCH

ARDBEG UIGEADAIL, Island

CUTTY SARK, Highland

BALVENIE DOUBLEWOOD 12,
Speyside

BALVENIE CARIBBEAN CASK 14,
Speyside

GLENFIDDICH 12, Speyside

GLENLIVET 12, Highland

GLENMORANGIE 10, Highland

GLENMORANGIE NECTAR D’OR,
Highland

JOHNNIE WALKER RED LABEL,
Highland

JOHNNIE WALKER BLACK LABEL,
Highland

JOHNNIE WALKER BLUE LABEL,
Highland

MACALLAN 12, Highland

MONKEY SHOULDER WHISKY,
Speyside

THE GLENROTHES 12, Speyside

IRISH

JAMESON, Ireland

TEELING, Ireland

REDBREAST, Ireland

c®
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23

19

23

28

19

19

20

23

16

20

65

25

20

22

18

19

24

1 HOUSE AND KiTCy

RESERVE SCOTCH & WHISKEY

HAKUSHU 12, Yamanashi, Japan

HAKUSHU 18, Yamanashi, Japan

HIBIKI HARMONY, Osaka, Japan

HIBIKI 21, Osaka, Japan

MACALLAN 18, Highland

MACALLAN 25, Highland

ST GEORGE BALLER, Alameda, CA

YAMAZAKI 12, Osaka, Japan

YAMAZAKI 18, Osaka, Japan

CANADIAN

CROWN ROYAL, Amherstburg, Ontario

CANADIAN CLUB, Windsor Ontario

An automatic 18% gratuity will be added to groups of six (6) or more
and to checks left unsigned by the patron. Maximum of 4 split checks.
Kitchen closes nightly at 10:00PM. Offerings Subject to Availability
Menu is Subject to Change. No Outside Food or Beverage Permitted
CA State Tax of 8.625% will be added to all prices

30

81

44

150

100

375

38

40

125

16



VODKA

ABSOLUT, Sweden

ABSOLUT CITRON, Sweden

BELVEDERE, Poland

GREY GOOSE, France

KETEL ONE, Netherlands

KETEL ONE BOTANICALS,
Netherlands

HAKU, Japan

HANGAR ONE BUDDHA’S HAND
CITRON, Alameda, CA

HANGAR ONE HONEY COMB,
Alameda, CA

HANGAR ONE SMOKE POINT,
Alameda, CA

STOLICHNAYA, Latvia

STOLICHNAYA FLAVORS
Vanilla, Raspberry, & Blueberry
Latvia

ST. GEORGE CITRUS, Alameda, CA

ST. GEORGE GREEN CHILlI,
Alameda, CA

TITO’S HANDMADE, Texas, USA
GIN

BARR HILL GIN, Vermont, USA
BOMBAY SAPPHIRE, England
BOTANIST, Scotland
HENDRICK'’S, Scotland
TANQUERAY, Scotland

TREE CRAFT EARL GREY,
Treasure Island, CA

TREE CRAFT LAVANDER HIBISCUS,

Treasure Island, CA
SIPSMITH, London

ST. GEORGE TERROIR, Alameda, CA

hFT \—\OUSE AND KITC/‘IS
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19

19

22

20

18

18

19

20

20

30

18

18

18

18

18

19
19
19
19
19
19

19

19
19

TEQUILA & MEZCAL

CASAMIGOS BLANCO, Oaxaca, Mexico

CASA AMIGOS REPOSADO,
Oaxaca, Mexico

CASAMIGOS MEZCAL JOVEN,
Oaxaca, Mexico

CLASE AZUL REPOSADO,
Jalisco, Mexico

DON JULIO 1942, Jalisco, Mexico

DON JULIO ANEJO, Jalisco, Mexico

DON JULIO BLANCO, Jalisco, Mexico
DON JULIO REPOSADO, Jalisco, Mexico

DON JULIO ULTIMA RESERVA, Jalisco,
Mexico

EL TESORO TEQUILA, Jalisco, Mexico

LOS VECINOS MEZCAL ESPADIN,
Oaxaca, Mexico

PATRON SILVER,
Jalisco, Mexico

RUM

BACARDI, Cuba
CAPTAIN MORGAN SPICED, Jamaica

LEBLON CACHACA, Brazil

MALIBU, Barbados
MYER’S DARK, Jamaica
RON ZACAPA 23 YR, Guatemala

An automatic 18% gratuity will be added to groups of six (6) or more
and to checks left unsigned by the patron. Maximum of 4 split checks.
Kitchen closes nightly at 10:00PM. Offerings Subject to Availability
Menu is Subject to Change. No Outside Food or Beverage Permitted
CA State Tax of 8.625% will be added to all prices

18
23

23

39

50

23

18

20

100

18

21

18

19

18

19

19
19
22
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CONGAC
COURVOISIER VS, France 18 DISARONNO AMARETTO, ltaly
HENNESSY VSOP, France 22 DUBONNET, France
HENNESSY XO, France 50 FERNET BRANCA, ltaly
REMY VSOP, France 20 FRANGELICO, ltaly
REMY XO, France 40 GODIVA CHOCOLATE, Belgium
GOLDSCHLAGER, Switzerland
CORDIALS JAGERMEISTER, Germany
APEROL, ltaly 18 KAHLUA, Mexico
BAILEYS, Ireland 18 SAMBUCA ROMANA, Italy
CAMPARI, ltaly 18 ey (BSINTHE,
ST GEORGE NOLA COFFEE
CHARTREUSE, France 18 LIQUEUR,
Alameda, CA

ON THE ROCKS....30
To Go Alcoholic Beverage 375 ml

JALAPENO PINEAPPLE MARGARITA Featuring Tres Generaciones Tequila
THE MANHATTAN Featuring Basil Hayden Bourbon

THE COSMOPOLITAN Featuring Effen Vodka

THE OLD FASHIONED Featuring Knob Creek Bourbon
THE ESPRESSO MARTINI Featuring Effen Vodka

An automatic 18% gratuity will be added to groups of six (6) or more
and to checks left unsigned by the patron. Maximum of 4 split checks.
Kitchen closes nightly at 10:00PM. Offerings Subject to Availability
Menu is Subject to Change. No Outside Food or Beverage Permitted
CA State Tax of 8.625% will be added to all prices

18
18
18
18
18
18
18
18
18

18

19
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BAR BITES
Available at 4:00 PM

CHEESE PLATE

mount tam, nicasio valley taleggio,
cypress grove bermuda triangle,
honey comb, rustic bakery’s

olive oil artisan crackers

BAVARIAN PRETZEL
beer cheese, local Mustard

Vv

FRIED BRUSSEL SPROUT LEAVES
midnight moon cheese, sea salt
Vv

HOUSE MADE POTATO CHIPS*
house made fine herbs ranch dip
V GF

WARM MARINATED OLIVES*
meyer lemon, radish
V GF

24 LOBSTER MAC & CHEESE

gemelli, midnight moon cheese
sauce, thyme, brown butter bread
crumb

15 FRIED CHICKEN TENDERS
buffalo sauce, blue cheese

15 FRIED GREEN BEANS
yuzu mayo
\'

15 TOMATO SOUP
Basil, grilled sourdough
Vv

10 HOUSE MADE SWEET & SPICY
MIXED NUTS*
house roasted mixed nuts, brown
sugar glaze, chili powder,
chipotle peppers
V GF

V Vegetarian | GF Gluten-Free
* Available After 10PM

An automatic 18% gratuity will be added to groups of six (6) or more
and to checks left unsigned by the patron. Maximum of 4 split checks.
Kitchen closes nightly at 10:00PM. Offerings Subject to Availability
Menu is Subject to Change. No Outside Food or Beverage Permitted
CA State Tax of 8.625% will be added to all prices

San Francisco Marriott Marquis

780 Mission Street

San Francisco, California, USA 94103 415-896-1600

25

18

15

15
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