
Seafood 
MALPEQUE OYSTERS, P.E.I.,  CANADA 
KONA KAMPACHI, KONA, HAWAII 
MANILA  CLAMS, WASHINGTON 
WILD DUNGENESS CRAB, SAN FRANCISCO, CA 
WILD BAY SHRIMP,  ASTORIA, OREGON 
WILD AHI TUNA, KAILUA, HAWAII 
FANNY BAY OYSTERS, BAYNES SOUND,  BC 
BLACK MUSSELS, PRINCE EDWARD ISLAND 
WILD MONKFISH, BOSTON, MA 
STURGEON, SACRAMENTO DELTA, CA 
MARIN MIYAGI OYSTERS, CALIFORNIA 
WILD  SEA SCALLOPS,  STONINGTON, CT 
ATLANTIC SALMON, VANCOUVER, B.C. 
KUMAMOTO OYSTERS,  CALIFORNIA 
WILD PETRALE SOLE,  BODEGA BAY, CA 
WILD HALIBUT, HOMER, ALASKA 
WILD SWORDFISH, HILO, HI 
WILD CORVINA, INDONESIA 
WILD MAHI MAHI,  MEXICO 

GIUSTI FARMS, HALF MOON  BAY,  CA 
     ENGLISH SWEET PEAS 
YAH-WHOOO ORGANIC FARMS, VACAVILLE, CA 
    MICRO GREENS 
BRENTWOOD, CA  
    SWEET CORN 
POINT REYES FARMSTEAD CHEESE CO., CA 
     POINT REYES “ORIGINAL BLUE” CHEESE 
DOUBLE RAINBOW, SAN FRANCISCO, CA 
    ICE CREAMS 
GOURMET MUSHROOMS, INC., SEBASTOPOL, CA 
    TRUMPET ROYAL 
     ALBA CLAM SHELL 
     CINNAMON CAP 
     BROWN CLAM SHELL 
CAPAY FARMS, YOLO COUNTY, CA 
    BLACK MISSION FIGS 
COKE FARMS, SAN JUAN BAUTISTA, CA 
     BABY BOK CHOY 

The City of San Francisco has implemented a universal health care program.  A 3.5% surcharge will be added to your bill. 

 Sides 
Add Our Garden Salad to Any Entree........... 3.95 
Roasted Garlic Yukon Mashed Potatoes ....... 4.95 
Chinese Broccoli with Ginger and Peppers ... 6.95 
Brussels Sprouts and Tomato Dijon Salad ... 4.95 
Sweet Potato Fries with Rosemary Oil........... 5.95 
Lemon Herb Israeli Cous Cous ...................... 6.95 
Polenta Cake with Marinara........................... 4.95 
Steamed Jumbo Asparagus with Béarnaise... 7.95 
Macaroni, Gruyere and Truffle ...................... 7.95 
Exotic Mushroom Sauté .................................. 6.95 

Local Produce 
And Dairy Farms 

Fried Calamari  with Garlic Oil, Calabrian Hot Red Italian Peppers, Caper Berries and Pepperoncinis7.95 
Dungeness Crab Cake served with Meyer Lemon Butter Sauce and Crispy Parsnips............................8.95 
Crispy Tempura Oysters with Celery Root Remoulade and Smoked Paprika Aioli .............................9.95 
Boquerones Anchovies served with Sieved Eggs, Cucumber and Crackers............................................8.95 
Escargot with Parsley Garlic Butter, Bouchee Pastries ............................................................................9.95 
Steamed Manila Clams  with Garlic, White Wine and Fresh Herbs .......................................................9.95 
Chicken Wings with Spicy Plum Barbeque Sauce ..................................................................................8.95 
Jumbo Prawn Cocktail  with Traditional Cocktail Sauce .....................................................................15.95 
Dungeness Crab, Mango and Avocado Tower with Micro Greens, Chive and Citrus Essences ........17.95 

New England Clam Chowder .Cup5.50 Bowl 6.50        
Hot and Sour Chicken Soup ...Cup5.50 Bowl 6.50 
“The Iceberg Wedge"  
     Bacon, Tomatoes, Blue Cheese Dressing ..... 7.95 
House Salad 
      Blue Cheese Crumbles, Glazed Walnuts ..... 7.95 
Asian Pear with Watercress & Endive Salad  
     Sparrow Lane Pear Vinaigrette ..................... 7.95 
Hearts of Romaine Cæsar Salad  
     with Garlic Croutons..................................... 7.95 
Hearts of Palm with Serrano Jamon, Watercress 
     Marcona Almonds and Sherry Vinaigrette . 10.95 
Black Mission Figs & Mache 
     Fig Vincatto Vinaigrette & Goat Cheese ...... 8.95 

Autumn Harvest Chicken Salad Stuffed With Goat Cheese, with Roasted Bosc Pears, Hazelnuts ............12.95 
Seafood Cobb Salad with Crab, Smoked Salmon and Bay Shrimp Bacon, Egg, Blue Cheese ................19.95 
Oregon Bay Shrimp and Dungeness Crab Louis Thousand Island Dressing .............................................18.95   
McCormick’s Caesar Salads   Grilled Salmon  14.95     Fried Calamari  13.95    Grilled Chicken Breast .11.95 
Spicy Thai Chicken Salad Spicy Peanut Dressing, Napa Cabbage, Sweet Peppers, Crispy Won Ton.........12.95 
Black & Blue Salad Blackened Filet, Roasted Peppers, Onion Jam, Mixed Greens, Pt Reyes Blue Cheese 15.95 
Ahi Tuna Niçoise Salad Fingerling Potatoes, French Beans and  Nicoise Olive Tomato Salad ...................16.95 

Sandwiches Come with a Choice of Fruit, Market Salad or Fries  
Grilled Chicken Sandwich with Plum Barbecue Sauce, Grilled Pineapple, Swiss Cheese ...........................9.95 
McCormick’s Cheeseburger Grilled with Cheddar Cheese..........................................................................10.95 
Grilled Vegetable Sandwich with Fresh Mozzarella Pomodoraccio Tomato Spread...................................9.95 
Dungeness Crab and Bay Shrimp Roll  Chopped Celery, Red Onion on a Sourdough Roll.......................17.95 
Pulled Pork Sandwich with Curried Coleslaw on a Soft French Roll ...........................................................13.95 
Grilled Herbed Swordfish Sandwich On a Focaccia Bun with a Pomodoraccio Tomato Spread  ..............14.95 
Salmon Club Sandwich Grilled Salmon, Bacon and Lettuce on Sourdough Bread ......................................13.95 

Appetizers 

Soups and Salads 

Entrée Salads and Sandwiches 

Raw Bar 
Fanny Bay Oysters, Baynes Sound, BC 

Malpeque Oysters, P.E.I., Canada 
Marin Miyagi Oysters, Tomales Bay, CA 
Kumamoto Oysters, Humboldt Bay, CA 

 3 oysters 7.95   6 oysters  15.90   9 oysters 21.95 
 
Hawaiian Ahi Tuna 
     Seared “Rare” with Mustard “Dust”………13.95 
Kona Kampachi 
     Avocado, Basil and White Truffle Oil........ 15.95 
Sashimi Plate 
     Kampachi, Salmon and Ahi Tuna............... 23.95 
Ahi Tuna Tartar ............................................ 12.95 
Surimi California Roll ..................................... 8.95 
Spicy Ahi Tuna Sushi Roll .............................. 9.95  

All of Our Steaks Are 21 Day Dry-Aged,  
Corn-Fed Midwest Beef 

9 oz Top Sirloin Steak............................. 24.95 
9 oz Ribeye Steak ................................... 29.95 
14 oz New York Strip Steak ................... 32.95 
10 oz Double Cut Pork Chops................ 20.95 
6 oz Filet Mignon..................................... 29.95 
“Rocky the Range” Breast of Chicken . 19.95 

Meat and Poultry  

San Francisco Classics 
Hangtown Fry, Applewood Bacon,  
     Pacific Oysters, Served Frittata Style … .... 12.95 
Black Pepper Braised Dungeness Crab 
     Ginger, Garlic, Soy and Hot Red Pepper  
     Sautéed Chinese Broccoli………per pound 23.95 
Clam Chowder in A Boudin Bread Bowl....... 8.95 
Maine Lobster  
     Steamed with Drawn Butter.............per lb. 29.95 
Oysters Florentine, Béchamel Parmesan Cheese   
     Sauce with Spinach and White Rice……....14.95 
San Francisco Cioppino “Chip-in” Stew 
     Crab, Mussels, Clams, Squid, Rockfish,.  
     Prawns in a Rich Tomato Broth, ................ 27.95 
Fish and Chips, Anchor Steam Beer Battered  
     Lingcod, Fries, Tartar Sauce and Coleslaw 16.95 
Petrale Sole Parmesan Crusted with Lemon  
     Butter Sauce and Crispy Fried Capers ........ 19.95 
Stuffed Atlantic Salmon,  with Crab,  
     Bay Shrimp, Dill and Brie Cheese, ............. 25.95 

Local Sturgeon Applewood Bacon Crusted  Iacopi Farms Peas Fricassee, Sherry Brown Butter Sauce....31.50 
Applewood House Smoked Atlantic Salmon with Sweet Fennel and Dill Crème Fraiche, Salmon Roe ....28.95 
White Clam Linguini Steamed Manila Clams in a White Wine Garlic Sauce ..............................................17.95 
Smoked Salmon Hash with a Dijon Crème Fraiche ......................................................................................11.95 
Jumbo Shrimp Scampi Sautéed  with White Wine, Garlic, Tomatoes, Lemon served over Pasta ..............22.95 
Dungeness Crab Strozzapreti Point Reyes Blue Cheese, Walnuts, Cream, Rusticella d’Abbruzo Pasta ....25.95 
Hawaiian Ahi Tuna Seared “Rare” with Cajun Spice, Wakame Salad and Nori Roll .................................22.95 

McCormick & Kuleto’s Specialties 

Grill  
Corvina with Plum Barbecue Sauce ........ 22.95  
Coho Salmon with Cherry Tomato Salad  28.95  
Halibut with Meyer Lemon Confit .......... 27.95  
Mahi Mahi with Green Thai Curry Sauce24.95  
Swordfish with Sundried Tomato Butter . 27.95  
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PINOT NOIR 
101 Orogeny, Russian River Valley, California. ‘06 ............................................ 85.00 
100 Willamette Valley Vineyards, Willamette Valley, Oregon, ‘06....................... 61.25 
103 Domaine Alfred, “Goss Creek” Central Coast, California, ‘07 ...................... 45.00 
104 MacRostie, Carneros, California. ‘06............................................................ 55.00 
105 Emeritus, Russian River Valley, Californa. ‘07............................................. 86.00 
106 hope & grace, Santa Lucia Highlands, California. ‘07 .................................. 95.00 
110 Fort Ross, Fort Ross Vineyard, Sonoma Coast, California ‘06..................... 68.00 
107 Domaine Chandon, Pinot Meunier, Carneros, California, ‘07....................... 76.00 
102 Cambria, “Julia’s Vineyard” Santa Maria Valley, California, ‘07 ................... 56.50 

 

MERLOT 
156 St Francis, Sonoma, California ‘05............................................................... 51.00 
151 Silverado, Napa Valley, California ‘05 .......................................................... 80.25 
150 Markham, “Reserve”, Napa Valley, California, ‘02 ....................................... 85.00 
153 Frog’s Leap, Napa Valley, California, ‘06 ..................................................... 79.00 
154 Provenance, Napa Valley, California ‘06...................................................... 52.00 
155 Charles Krug, Napa Valley, California ‘06 .................................................... 46.00 
152 Clos du Bois Reserve, Alexander Valley, California, ‘06 .............................. 53.00 

 

ZINFANDEL/ZINFANDEL BLENDS 
141 Ravenswood “Old Vines”, Sonoma, California ‘06 ....................................... 41.50 
130 Storybook Mountain, Calistoga, California, ‘07 ............................................ 68.00 
142 Ridge, “Geyserville”, Sonoma, California, ‘07 .............................................. 75.00 
140 Kenwood , Sonoma Valley, California ‘06 .................................................... 45.50 

 
 

AROMATIC REDS 
123 Qupe, Syrah, Central Coast, California ‘07 .................................................. 45.00 
129 Robert Sinsky, Cabernet Franc,”Vandal Vineyard:”Napa Valley, Ca. ‘05..... 89.00 
124 Kuleto Estate, Syrah, Napa Valley, California. ‘05 ....................................... 95.00 
090 Petroni, Rosso di Sonoma,Sonoma Valley, California, ‘06........................... 65.00 
125 Markham, Petite Syrah, Napa Valley, California ‘03..................................... 66.00 
122 Stags’ Leap ,Petite Syrah, Napa Valley, California ‘06................................. 87.50 
127 Epiphany, “Revelation” Santa Barbara County, Ca. ‘05 ............................... 75.00 
121 Concannon, Petite Sirah, “Limited Release” Central Coast, Ca. ‘06 ............ 38.25 

 

CABERNET SAUVIGNON 
174 Archipel, Sonoma, California, ‘03 ................................................................. 83.25 
168 Benziger, Sonoma, California ‘06................................................................. 51.00 
163 Jordan, Sonoma County, California ‘05...................................................... 115.20 
176 Atlas Peak, Napa Valley, California. ‘04....................................................... 97.00 
160 Bernardus, “Marinus” Red Wine,Carmel Valley, California, ‘03.................... 55.00 
167 Justin, Paso Robles, California, ‘07.............................................................. 64.00 
169 Beringer “Knight’s Valley”, Napa, California ‘06 ........................................... 52.00 
170 Coppola, Black Label, Diamond Collection, California, ‘07 .......................... 45.50 
164 Paul Hobbs, “Crossbarn”Napa Valley, California, ‘05................................. 105.00 
165 Whitehall Lane Winery, Napa Valley, California, ‘06 .................................... 72.00 
166 Hess, “Allomi Vineyard”, Napa Valley, California, ‘06................................... 66.25 
172 Heitz, Napa Valley, California, ‘05................................................................ 93.50 
177 Frank Family Vineyards, Napa Valley, California ‘06 ................................... 95.00 
175 Rombauer, California, ‘05 ............................................................................ 98.00 
173 Stags Leap, “Fay Vineyard” Napa Valley, California, ‘05 ........................... 135.00 
178 Silver Oak, Alexander Valley, California ‘05............................................... 156.00 
179 Rodney Strong, “Rockaway” Sonoma County, California, ‘05.................... 150.00 
823 Groth, “Oakville”, Napa Valley, California, ‘05............................................ 110.00 
822 Lancaster Estate, Alexander Valley, California, ‘05.................................... 130.00 
820 La Jota Vineyard,”Howell Mountain” Napa Valley, California, ‘03 .............. 125.00 
 
 

CHAMPAGNE / SPARKLING WINES 
Mumm Napa, Napa Valley, California, NV .......................................................... 52.00 
Gosset, Brut Excellence, France, NV,375ml ....................................................... 59.95 
Gloria Ferrer, Blanc de Noir, Napa Valley, California,NV .................................... 55.00 
Roederer Estate, Anderson Valley, California, NV .............................................. 60.00 
Scharffenberger Brut, Anderson Valley NV ......................................................... 65.00 
Moet Chandon, “Imperial” Champagne, France, NV ........................................... 94.00 
Perrier-Jouet, “Grand Brut” Champagne, France, NV ......................................... 98.00 
Veuve Clicquot Ponsardin Brut Champagne, France NV .................................. 118.00 
 

RIESLING/GEWURTZTRAMINER 
033 Columbia Winery, Gewürztraminer, Columbia Valley, Washington ‘07 ........... 29.50 
031 Thomas Fogarty, Gewurztraminer, Monterey County, California ‘07............ 41.00 
032 Jekel Vineyards, Riesling, Monterey, Ca, ‘08 ............................................... 30.65 
 

SAUVIGNON BLANC/ SANCERRE 
010 Sancerre, “Passe Avant le Meilleur”, France ‘08 .......................................... 57.00 
014 Whitehaven, Marlborough, New Zealand, ‘08 .............................................. 38.50 
011 Duckhorn, Napa Valley, California ‘08.......................................................... 66.75 
013 Robert Mondavi, Fume Blanc Reserve “To kalon Vineyard” Napa, Ca. ‘07.. 92.50 
018 Groth, Napa Valley, California, ‘08 ............................................................... 49.25 
016 Ferrari Carano, Fume Blanc, Sonoma, California ‘08.................................   46.50 
017 Honig Vineyards, Napa Valley, California ‘08............................................... 39.15 
 

DRY AROMATIC WHITE WINES 
036 Vinum Cellars “White Elephant” Oakville, California. ‘07................................. 42.00 
012 Valley of the Moon, Pinot Blanc, Sonoma County, Ca. ‘07........................... 35.00 
015 Foxen, Chenin Blanc,”Ernesto Wickenden”Vineyard, Santa Maria, Ca. ‘07 . 46.00 
037 Vinum Cellars, Viognier,”Vista Verde Vineyard” San Benito County, Ca, ‘07 ..... 54.00 
038 Conundrum, Rutherford, California. ‘08........................................................ 53.00 
051 Carmichael, Pinot Grigio, Monterey County, California. ‘07 ......................... 36.00 
052 J, Pinot Gris, Russian River Valley, California, ‘08 ....................................... 48.00 
053 Tablas Creek Vineyard, Cotes de Tablas Blanc, Paso Robles, Ca.’07 ........ 52.00 
040 St Supery Vineyards, “Virtu” Rutherford, California, ‘06 ............................... 67.00 
 

CHARDONNAY 
063 Louis Jadot, Pouilly-Fuisse, France, ‘07....................................................... 67.00 
072 Wild Horse, Central  Coast, California, ‘07 ................................................... 38.50 
060 Cuvaison, Carneros, Napa Valley, California, ‘07......................................... 49.00 
061 Edna Valley Vineyards, Edna Valley, California ‘07 ..................................... 38.50 
062 Artesa, Carneros, Napa Valley, California, ‘08 ............................................. 42.00 
070 Cambria “Katherine’s Vineyard”, California ‘06............................................. 48.00 
067 Merryvale, “Silhouette” Napa Valley, Ca.’05................................................. 95.00 
078 La Crema, Sonoma Coast, California, ‘07 .................................................... 48.25 
084 Z D, Napa Valley, California, ‘07 .................................................................. 62.25 
079 Raymond, “Reserve” Napa Valley, California, ‘07 ........................................ 47.00 
064 Oliver Leflaive, White Burgundy, “Les Setilles” France ‘07........................... 58.00 
069 Matanzas Creek, Sonoma Valley, California ‘06 .......................................... 53.00 
065 Clos du Bois “Reserve”, Russian River Valley, California ‘07....................... 43.75 
076 Jordan, Russian River Valley, California ‘07 ................................................ 81.50 
077 Robert Talbot, “Kali Hart Vineyard” Monterey, Ca. ‘08 ................................. 42.00 
066 Stags’ Leap, Napa Valley, California ‘07 ...................................................... 50.25 
081 Arrowood, Sonoma County, ‘07.................................................................... 63.25 
075 Mount Eden Vineyards, “Saratoga Cuvee”, Saratoga, California, ’06........... 68.00  
068 Sterling Vineyards, Napa Valley, California ‘07 ............................................ 42.65 
073 Frog’s Leap, Napa Valley ,  California ‘07 .................................................... 64.25 
080 Jarvis, Napa Valley, California. ‘07............................................................... 90.00 
071 Rombauer, Carneros, California ‘08 ............................................................. 74.00 
083 Far Niente, Napa Valley, California ‘07 ...................................................... 108.00 
074 Pernand-Vergelesses, 1er Cru-Sous Fretille, France, ‘06 .......................... 110.50 
 

 5 oz. 8 oz. 
Fess Parker, Riesling, ‘08,Santa Barbara, California .........................7.25 ...... 10.25 
Beringer, White Zinfandel, 07, California ...........................................5.25 ........ 6.50 
Tamas Estates,Pinot Grigio, 08, Monterey, California. ......................7.25 ...... 10.25 
Morgan, Sauvignon Blanc, 08, Monterey, California ..........................8.00 ...... 11.25 
Emmolo, Sauvignon Blanc, 08, Napa Valley, California.....................8.50 ...... 11.75 
Bonny Doon Vineyard, Le Cigar Blanc,07, California.......................11.50 ...... 17.25 
Husch, Gewurztraminer,’07, Anderson Valley, California ..................9.25 ...... 13.50 
Kendall Jackson VR Chardonnay, 07, California ...............................8.25 ...... 11.50 
Tolosa, “No Oak” Chardonnay, Edna Valley,07, California ................8.00 ...... 11.25 
Château St Jean Chardonnay, Sonoma, 08, California .....................7.75 ...... 11.00 
Sonoma Cutrer Russian River Chardonnay, 07, California..............11.50 ...... 17.25 
Vinum Cellars Chenin Blanc, ‘07, Clarksburg, California ...................8.00 ...... 11.25 

 5 oz. 8 oz. 
La Crema Sonoma Coast Pinot Noir, 07, California............................ 11.50 .... 17.25 
Five Rivers Pinot Noir, 08, California .................................................... 8.25 .... 11.25 
Kenwood, Yulupa,Merlot, 07, California................................................ 7.50 .... 10.75 
Beringer, Third Century Merlot. ‘05,North Coast, California.................. 7.75 .... 11.00 
Ursa Vineyards, Major Red, ‘06 Placerville, California.......................... 9.50 .... 13.75 
Edmeades, Zinfandel, 07, California..................................................... 9.50 .... 13.75 
Ravenswood, Syrah, ‘05, Sonoma County, California ........................ 10.00 .... 14.00 
Beaulieu Vineyards Coastal Cabernet Sauvignon, 05, California............... 7.00 .... 10.00 
Murphy-Goode, Cabernet Sauvignon, 06 California ........................... 10.00 .... 14.00 
Z D, Cabernet Sauvignon 06,Napa Valley, California ......................... 12.50 .... 18.25 

WHITE WINE BY THE GLASS RED WINE BY THE GLASS 

SPARKLING WINES BY THE GLASS 
Gloria Ferrer,Blanc de Noir,  Napa Valley, NV, California ........................ ....... 12.50 
Mumm Napa, Napa Valley, NV, California ............................................... ....... 10.50 


