
 
  

Oysters   

Bijou – Bedec Bay, NB                                            4.55 

Dabob Bay – Hood Canal, WA                   3.55 

Deer Creek – Hammersley Inlet, WA                   3.55 

Olympia – Tomales Bay, CA                   4.05 

Summer Love – Raspberry Point, PEI                 4.55

Topneck Clams – Cedar Key, FL             3.80 

 

Entrées 

Oak Roasted Ora King Salmon    46. 
papaya salad, peanut, cilantro lime broth, cherry tomato 
open-ocean raised in Marbough Sound, New Zealand 

Oak Grilled Branzino      48. 
xo sauce, fresh rice noodles, scallion, blue lake beans 
open-ocean raised off of the coast of Greece  

Spanish Mackerel      42. 
tomato confit, corn ribs, cotija, tostones, charred onion coulis 
seine caught out of New Bedford, Massachusetts 

Poached Petrale Sole       43. 
okonomiyaki, curry sauce, cucumber kimchi 
seine caught out of Half Moon Bay, California 

Seafood Paella       85. 
dungeness crab, mussels, tiger prawns, andouille sausage, clams 
shellfish sustainably sourced from small fishing communities 

Oak Grilled Filet of Beef and Half Lobster   100. 
potato rosti, stone-fruit chimichurri, tomato fondue  
filet responsibly sourced by the Schmitz family in San Leandro, CA 
lobster trap caught out of Casco Bay, Maine 

 

Bites 
A5 Wagyu                            25. 
potato rosti, tomatillo salsa, cilantro 
traditionally raised in southern Japan 

Soft-Shell Crab                            26. 
almond pesto, red onions, avocado, toast 
trap caught near Crisfield, Maryland 

 

Starters 
Oak Grilled Octopus    26. 
peanut broth, sweet chili glaze, tapioca chip  
trap caught off of the southern coast of Spain 

Baked Oysters       5 for 20. 
garlic butter, parmesan, pangrattato, fines herbes 

Hamachi Crudo    21. 
stone-fruit coulis, heart of palm, summer fruit relish  
open-ocean raised off of the southern coast of Japan 

Masumoto Stone-Fruit & Tomato Salad 18. 
feta, veget8 vinegar, black pepper cracker, crisp basil 

Caesar Salad     16. 
sourdough croutons, boquerones, mixed lettuce, parmesan 

Maine Lobster Bisque    13. 
crème fraîche, croutons, parsley chip 

 

 

 

 

 

Sides 
Roasted Broccolini      13. 
almond pesto, aceto balsamico, Masumoto stone-fruit      

Creamed Corn       13. 
fried okra, parmesan, spicy aïoli 

Acme Sourdough Bread     8. 

maldon sea salt, butter 

French Fries       9. 

                   

“A river is honored for its fish, not its size.” 
 ~ Matshona Dhliwayo  

 

California law advises patrons that “consuming raw or undercooked meats, poultry, seafood, shellfish, or egg may increase your risk of foodborne illness.” 

6% charge added for San Francisco Employer Mandates. 

Vegetarian and special dietary restrictions are met with enthusiasm. 

*A 20% gratuity is added to all parties of 6 or more guests* 

 

Iced Shellfish and Caviar 
Kaluga Caviar       150. 
China River Basin 

White Sturgeon Caviar     110. 
California 

Shellfish Indulgence Platter                185. 
dungeness crab, maine lobster, tiger prawns, oysters, clams, ceviche 

Chilled Maine Lobster         half 48./ whole 92. 
trap caught out of Casco Bay, Maine 

Dungeness Crab Cocktail     28. 
trap caught out of Coos Bay, Oregon 

Tiger Prawn Cocktail      28. 
sustainably raised in southern Vietnam 

 

 

 Every year we participate in a program called “Adopt a Tree” in conjunction with the 

Masumoto Family in Del Rey, California. Our staff goes down twice a year to harvest 

these heirloom stone-fruit varietals. With our Chef, Josh Su, being of half Japanese 

descent, this farm holds a special place in his heart. This is especially true, considering 

the Masumoto Family continues to grow the varietals that are only available in great 

restaurants. 

 



 

Wines by the Glass 
Sparkling Wine 

∞ Hervieux-Dumez, Brut Nature, Blanc de Blancs, 1er Cru Sacy, Les Grains Blancs NV29. 

∞ Domaine Chandon, Blanc de Blancs, Carneros, Carneros Vineyard, By the Bay NV 20. 

∞ Maître de Chai, Chenin Blanc, Clarksburg, Wilson Vineyard NV    18. 

∞ Domaine Migot, Brut Rosé, Gamay, Côtes de Toul NV     19. 
 

White Wine  
∞ Bernhard Ott, Grüner Veltliner, Wagram, Am Berg 2022     17. 

∞ Lieu Dit, Melon, Santa Maria Valley 2023       16. 

∞ Frog’s Leap, Sauvignon Blanc, Rutherford-Napa Valley 2023                                               17. 

∞ Domaine Pastou, Sauvignon Blanc, Sancerre, La Côte de Sury 2022                                   18. 

∞ Surrau, Vermentino di Gallura, Sardinia, Branu 2022     15.         

∞ Covenant Wines, Viognier, Lodi, Red C 2023      17. 

∞ Carl Graff, Riesling, Kabinett, Mosel 2022       14. 

∞ Domaine Les Gryphées, Chardonnay, Saint-Véran, Les Grands Rouvres 2022  19. 

∞ Brewer-Clifton, Chardonnay, St. Rita Hills 2022       23. 

Rosé 
∞ Minuty, Grenache/Syrah/Cinsault, Côtes de Provence, Prestige 2023   17. 
∞ Domaine Les Mesclances, Grenache/Cinsault/Syrah, Charmes 2023   16. 

∞ Tessier, Grenache/Pinot Noir, Central Coast, Femme Fatale 2022    15. 
 

Red Wine 
∞ Adelsheim Vineyard, Pinot Noir, Willamette Valley 2021      20. 

∞ Donkey & Goat, Négrette, San Benito, Calleri Vineyard 2022 (served slightly chilled) 17.                                                                                     

∞ Castello Tricerchi, Sangiovese, Non in Latera pro Nos 2020    18.                                                                                     

∞ Mas de Gourgonnier, Grenache/Syrah, Les Baux de Provence 2021   14.          

∞ Railsback Frères, Syrah, Santa Ynez Valley, Cuvée Simone, Nolan Ranch 2021   16.                                                                                            

∞ Pied à Terre, Cabernet Sauvignon, Sonoma County 2017     20. 

Beers and Cider (Bottled & Canned) 

Beck’s, Non-Alcoholic, Germany          9. 
Best Day Brewing, Non-Alcoholic, West Coast IPA, Northern California   10. 
Trumer Pils, Berkeley           9. 

Fieldwork Brewing Co., Salted Sunrise, Gose, Berkeley (16 oz. Pub Can)   15. 

Golden State Cider, Mighty Dry, Sonoma County (16 oz. Pub Can)    12. 

Budweiser, Saint Louis, Missouri          8. 

Fort Point, Villager San Francisco IPA, Crissy Field, San Francisco     10. 

Barebottle, Yakety Yakima West Coast IPA, San Francisco (16 oz. Pub Can)    17. 

Founders Brewing, Breakfast Stout Double Chocolate & Coffee Oatmeal, Michigan  12. 

 

Cocktails  
∞ The Queen Bee       17. 
Barr Hill Gin, St. Germain, Lillet, Chamomile, Honey, Prosecco, Lemon    

∞ Thai Garden        18. 
Ketel One Vodka, Makrut Leaves, Mint, Ginger, Lime  

∞ Green River      19. 

Catedral Mezcal, Chartreuse, Carpano, Lapsang Souchong Milk Punch 

∞ Brisa de Verano       21. 

El Tesoro Reposado, Ancho Verde, Watermelon, Clarified Tomato        

∞ Strawberry Swing     19. 
Suyo Quebranta Pisco, Strawberries, Atxa, Lemon Verbena, Egg Whites 

∞ Waterbar Proprietary Old Fashioned   22. 

Maker’s Mark Private Barrel, Four Kentucky Summers Bourbon, Bitters 

(privately procured by Matt and Valentina) 

 

Spritz Time 
∞ Blood Orange Mommenpop                                      17.                                                                                                    
Mommenpop Apéritif, Prosecco, Fever Tree Soda Water  

 

Zero Proof Cocktails 
Passion Chilcano  10. 
Passion Fruit, Ginger Beer, Lime                                              

Granada Lemonade                                                        8. 
Lemon, Grenadine                                                   

∞ El Chisme                                                                       16. 
Ritual Zero Proof Tequila, Seedlip Citrus 42, Rooibos Tea, Lime, Salt  

∞ Dos Flores                              12. 
Hibiscus, Cardamom, Elderflower Tonic, Lime    
 

 

 
∞Wines and cocktails with infinity symbol are made using organic or biodynamic practices. 


