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The menu.
A place at the table. Member and guest prices shown side by side.
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* Consuming raw or undercooked meat poultry fish or shellfish may cause foodborne illness.

C A V I A R  S E R V I C E

San Francisco Caviar Co*
Warm Blinis, Traditional Accompaniments

Classic White Sturgeon 100

Siberian Sturgeon 120

Small bites MEMBER GUEST

Half Dozen PEI Oysters* 20 25

Cocktail Sauce, Yuzu Mignonette

Lobster Roll* 10 11

Celery Remoulade, Cornichon, Fine Herbs, Brioche

+ Classic White Sturgeon Caviar · 25

Tuscan White Bean Hummus 17 19

Italian Chimichurri, Marcona Almond, Grilled Sourdough

Crispy Chicken Lettuce Cups* 17 20

Karrage, Bibb, Kosho Aioli, House Pickles

Blue Corn Barbacoa Donuts 15 17

Beef cheek, salsa verde, chipotle glaze, asiago, and micro cilantro

Roasted Carrots & Whipped Feta 14 15

Roasted Pistachio, Fine Herbs, and Urfa Oil

Greek Salad (Horiatiki) 12 14

Heirloom Tomatoes, Persian Cucumber, Kalamata Olives, Capers, Red Onions, Green Bell Pepper & Red Wine Vinaigrette Topped

w/ Feta & Fresh Oregano

Charcuterie Board* 26 29

Prosciutto di Parma 20 mo, Calabrese Salumi, Mortadella, Clothbound Cheddar, Aged Manchego, Quince Paste, Cornichons,

Marcona Almonds, Grilled Sourdough

Kale Ceasar 13 15

Tuscan Kale, Pangrattato, Black Pepper, Parmesan Dressing

Snacks MEMBER GUEST

Rosemary Caramel Popcorn 7 8

Madras Curry Nuts 8 9

Cashews & Marcona Almonds

House Made Sesame Focaccia 9 10

French Butter, Sea Salt
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Stay a little longer.
Entrees, sandwiches, sides and something sweet.
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* Consuming raw or undercooked meat poultry fish or shellfish may cause foodborne illness.

Entrees MEMBER GUEST

Roasted Chicken Breast* 27 30

Cherry Tomato, Garlic, Calabrian Chili

Cod Fillet* 34 36

White Wine Beurre Blanc, Olives, Capers, and Dill

Grilled Denver Steak Frites 32 35

Au Poivre, Fries

Bone Marrow & Beef Tartare* 27 29

Roasted Marrow Bone, Beef Filet Tartare, Shallot, Capers, Cornichons, Flat Leaf Parsley, Dijon Mustard, Extra Virgin Olive Oil, &

Lemon Juice. Served w/ Grilled Sourdough

Cacio e Pepe 21 24

Spaghetti, Toasted Black Pepper, Parmesan

Sandwiches MEMBER GUEST

Pershing Burger* 18 20

8oz Texas Wagyu Patty, Caramelized Onion, Pershing Sauce, White Cheddar, Sesame Bun, Fries

Beyond Meat Patty +2

Brick Chicken Sandwich* 17 21

Fresno Chili Hot Sauce, Cabbage Slaw, Honey Mostarda, Fries

Sides MEMBER GUEST

Grilled Green Beans 11 13

Lemon, Olive Oil

Crispy Brussel Sprouts 11 12

Pickled Golden Raisin, Hazelnut,

Whipped Potatoes 9 11

Fries 8 9

Desserts MEMBER GUEST

Crème Brûlée 9 11

Creamy Vanilla Custard, Caramelized Sugar

Ricotta Doughnuts 12 13

Raspberry Preserves

Sweet Cream Gelato 8 9

Chicory Caramel

Seasonal Sorbet 8 9

Blood Orange or Mango


