DINNER

AVAILABLE AT 4:00 PM

bar bites

BAVARIAN PRETZEL 15
beer cheese, local mustard

\Y

FRIED GREEN BEANS 15
yuzu mayo

\"

FRIED BRUSSEL SPROUT LEAVES 15

midnight moon cheese, sea salt

FULL MENU AVAILABLE FROM 5:00-10:00 PM

light & bright

CHEF’S CURRENT FAVORITE SALAD 18
heirloom tomatoes, burrata, yuzu, basil
V | GF

CAESAR SALAD 18
romaine, chicories, parmesan, rye croutons

STEAK SALAD 25
grilled flank steak, gem lettuce, roasted carrots,

cumin, pickled onions & peppers, shallot vinaigrette

GF

GRILLED AHI TUNA 23
wasabi mayonnaise, citrus, radish salad

GF

ADD TO ANY SALAD:

grilled chicken breast 8
grilled flank steak 10
grilled salmon 10

sandwiches

CRAFT BURGER 24
niman ranch beef, hobb’s bacon,

fiscalini cheddar, lettuce, tomato, pickles,

grilled jalapeno aioli

BEYOND BURGER 24
avocado, fiscalini cheddar, lettuce,

tomato, pickles

\"

CHEESE MELT & TOMATO SOUP 22
gruyere, cheddar, caramelized onions, brioche
Vv

FRIED CHICKEN SANDWICH 22
gochujang sauce, asian slaw

V - vegetarian GF - gluten free
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BLISTERED SHISHITOS 15
yuzu mayo, togarashi

V | GF

TOMATO SOUP 15

basil, grilled sourdough
V

FRIED CHICKEN TENDERS 18
buffalo sauce, blue cheese

CHEESE BOARD 24
mount tam, nicasio valley taleggio,

cypress grove bermuda triangle, honey comb,

raisins on the vine, rustic bakery olive oil artisan crackers

entrees

NIMAN RANCH NEW YORK STEAK 43
potato gratin, haricot vert, red wine sauce
GF

LEMONGRASS ROTI MARY’S CHICKEN 35
rice noodle salad, sesame, carrots, herbs
GF

SKUNA BAY SALMON 35
grilled corn, summer squash, shishito peppers,
coconut sauce, breaded crispy onions.

KALE & MUSHROOM RAVIOLI 30
roasted garlic and basil marinara, parmesan
GF

sides 10

French Fries Mixed Green Salad

Market Vegetables Caesar Salad

desserts

ROOT BEER FLOAT 10
vanilla ice cream and A&W root beer
make it a belching beaver peanut butter stout float 15

STICKY TOFFEE PUDDING 15
secret breakfast ice cream

GF

VEGAN CHOCOLATE CAKE 15

salted caramel, hazelnut chocolate ribbons, berries
\"

SNacC kS AVAILABLE FROM 4:00 PM-11:00 PM
HOUSE MADE POTATO CHIPS 13

charred scallion dip

HOUSE MADE SWEET & SPICY MIXED NUTS 10

house roasted mixed nuts | brown sugar glaze |

chili powder | chipotle peppers

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

We cannot split checks individually for parties larger than four in order to maintain a consistent service experience for all.



specialty cocktails 24

BAYVIEW
Bacardi Superior, Cointreau, Fresh Lime Juice &
Ginger Ale

EMBARCADERO SUNRISE
El Tesoro Tequila, Grand Marnier,
& Fresh Orange Juice

THE GOLDEN HOUR
Roku Gin, Brut Champagne, Organic Ume and Lemon
Shrub “Locally Produced by: Yumé Boshi”

MOSCONE MULE
Tito’s Handmade, Strawberry Puree,
Fresh Lime Juice, Fever Tree Ginger Beer

bottled beer

DOMESTIC 13

blue moon, bud lite, budweiser, michelob ultra,
miller lite, sam adams,

LOCAL CRAFT 14
anchor steam, lagunitas ipa, sierra nevada

IMPORT 14
corona extra, guiness stout, heineken,
modelo especial, stella artois

crafted draft beer

visit www.sfmarquis.com/b55-craft-house-kitchen

sparkling

MIONETTO PROSECCO, Italy 18 72
CHANDON BRUT, Napa, CA 20 80
GH MUM GRAND CORDON BRUT, France 25 100
CHANDON SPARKLING ROSE, Napa, CA 20 80
VEUVE CLIQOT YELLOW LABEL, France 190
red

ERATH PINOT NOIR, Oregon 19 76
COLOMBIA CREST, H3 CABERNET SAUVIGNON, WA 19 76
CLIF FAMILY BICI BLEND, Napa, CA 23 90
ALAMOS MALBEC, Argentina 19 76
ST. FRANCIS MERLOT, Sonoma, CA 19 76
CLIF FAMILY ZINFANDEL, Howell Mountain, CA 20 80
FLOWERS PINOT NOIR, Sonoma Coast 95
BLACK STALLION CABERNET SAUVIGNON, Napa, CA 80
FAUST CABERNET SAUVIGNON, Napa, CA 130
GRGICH HILLS CABERNET SAUVIGNON, Yountville, Napa, CA 150
SILVER OAK, Alexander Valley, CA 225
OPUS ONE, Napa, CA 488
QUINTESSA 375ml, Rutherford, Napa, CA 230

white & rosé

MEIOMI CHARDONNAY, Santa Barbara, CA 18 70
SONOMA-CUTRER CHARDONNAY, Sonoma, CA 20 80
HANDS OF TIME CHARDONNAY, Napa, CA 24 96
CLIF FAMILY, SAUVIGNON BLANC, Napa, CA 16 64
PIGHIN PINOT GRIGIO, Italy 18 72
CHATEAU ST. MICHELLE REISLING, WA 16 64
CHATEAU MINUTY, “M” ROSE, France 19 76
GRGICH HILLS ESTATE CHARDONNAY, Napa, CA 160
gin

Bombay Sapphire 19
Hendrick’s 19
Tanqueray 19

Roku 19

rum & cachaca

Bacardi Superior 16
Captain Morgan Spiced 16
Leblon 16
Malibu 16
Myer’s Dark 16
Ron Zacapa 22

SAN FRANCISCO MARRIOTT MARQUIS 780 MISSION STREET ~ SAN FRANCISCO, CALIFORNIA, USA, 94103

PRESIDIO JULEP
Buffalo Trace Bourbon, Cliff Family Farms Organic
Strawberry Pepper Jam, & Fresh Lime Juice

THE ROCK OLD FASHIONED
Maker’s 46, Angostura Bitters

B55 MANHATTAN
Basil Hayden Bourbon, Luxardo Maraschino Cherry
Liquor, & Maraschino Cherries

EXCELSIOR (NON ALCOHOLIC) 13
Pineapple Juice, Cranberry, Fever Tree

Ginger Beer

vodka

Absolut 80 16
Absolut Citron 19
Belvedere 19
Grey Goose 20
Haku Vodka 18
Hangar One Straight 18
Ketel One 18
Ketel One Botanicals 18
Stolichynaya 16
Tito’s Handcrafted 18

tequila & mezcal

Casa Amigos Blanco 18
Casa Amigos Mezcal Joven 23
Casa Amigos Resposado 25
Clase Azul Reposado 39
Del Meguey Vida De San Luis Mezcal 24
Don Julio 1942 50
Don Julio Anejo 23
Don Julio Blanco 18
Don Julio Reposado 20
El Tesoro 18
Patron Silver 18

whiskey & bourbon

Angel’s Envy 23
Baker’s 23
Basil Hayden 22
Buffalo Trace 20
Booker’s 30
High West American Praire 21
High West Campfire 23
High West Rendezvous 26
Knob Creek Bourbon 19
Knob Creek Rye 19
Maker’s 46 19
Michter’s American 20
Michter’s Bourbon 20
Michter’s Rye 20
Woodford Reserve 19

whiskey blend & single malt

Ardbeg 23
Balvenie Double Wood 12 yrs 23
Hakushu 12 yrs 30
Highland Park 12 yrs 23
Glenmorangie 10 yrs 20
Glenmorangie Nectar D’or 23
Glenlivet 12 yrs 19
Glenfiddich 12 yrs 19
Jameson 18
Johnny Walker Black 20
Johnny Walker Blue 65
Laphroaig Select 20
Macallan 12 yrs 25

An automatic gratuity of 18% will be added to parties of six or more people.

TOLL FREE:+1-888-575-8934


http://www.sfmarquis.com/b55-craft-house-kitchen
http://www.sfmarquis.com/b55-craft-house-kitchen
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