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All sales become final when waiter leaves your 
premises, please check your order carefully.
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SERVICE AREA
SAN FRANCISCO, DALY CITY, 

SOUTH SAN FRANCISCO, BRISBANE, SAN BRUNO

American January / February 2010

Simple Salads & Large Salads
	 3.	 Chinois Chicken  crispy wontons, cashews, ginger and sesame honey dressing    ............................................................................... 10.00
	 5.	 Rotisserie Turkey Cobb  eggs, bacon, beans, tomatoes, Roquefort, avocado and balsamic   ............................................................... 11.00
	 6.	 Hearts of Romaine  parmesan, croutons and Caesar dressing   ................................................................................................................. 7.00
	 7.	 Hearts of Romaine with Chicken .................................................................................................................................................................. 10.00
	 9.	 Roasted Beets  goat cheese, oranges, fresh greens and balsamic ............................................................................................................... 8.00
	 10.	 Butter Lettuce  balsamic vinaigrette and tomato bruschetta ..................................................................................................................... 6.00
	 11.	 Curried Chicken  apples, lettuce mix, avocado, toasted pecans and grilled nut bread   ...................................................................... 10.00
	 12.	 Greek  feta, tomatoes, cucumbers and creamy yogurt dressing ................................................................................................................. 9.00
	 31.	 Soup & Salad Duo  feta, tomatoes, cucumbers and creamy yogurt dressing .......................................................................................... 7.00

Wood Stone Oven Pizzas
         	41.	 Pepperoni sopressata, toscana salami and chilies........................................................................................................................................  10.00
	 42.	 Meatball & Peppers house-made meatballs, mozzarella, fontina and tomato basil-garlic sauce........................................................  11.00
	 51.	 Four Cheese Pesto  mozzarella, fontina, parmesan, goat cheese ................................................................................................................ 9.00
	 52.	 Traditional Margherita  with torn basil  ..................................................................................................................................................... 9.00
	 53.	 BBQ Chicken  grilled red onion, cilantro and smokey BBQ sauce  .......................................................................................................... 11.00
	 35.	 Grilled Seasonal Vegetables  pesto and buffalo mozzarella  .................................................................................................................. 10.00
	 36.	 Pizza & Salad Duo  choice of half BBQ Chicken or Traditional Margherita with Hearts of Romaine  ............................................... 9.00
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Sandwiches
	 19.	 Sirloin Burger  aged cheddar, caramelized onions, bacon, lettuce, tomato and remoulade...............................................................  11.00
	 37.	 Rotisserie Turkey Club avocado, bacon, red onion, plum tomatoes, romaine and remoulade .........................................................  10.00
	 38.	 Roasted Vegetable buffalo mozzarella, pesto, lettuce and tomato............................................................................................................  9.00
	 139. 	Pesto Chicken Salad romaine and plum tomatoe s...................................................................................................................................... 9.00
	 32.	 Warm Turkey Melt cheddar, caramelized onions, arugula and foccacia ..............................................................................................  10.00
	 33.	 Pressed Bistro sopressata, mortadella, toscana salami, parmesan and arugula ..................................................................................  11.00
	 34. 	 Sandwich & Salad Duo half daily sandwich with butter lettuce and chips ............................................................................................ 8.00

Something Sweet
	 166. Fresh Brownies  ............................................................................ 3.00	 167. Cakes - Lemon Coconut White Cake, Vanilla Bean Cheesecake.............. 4.95
	 133.	 Cookie Sampler.................................................................................................................................................................................................................... 5.00

Soups
	 1. 	 Tortilla Soup avocado, tortillas and cilantro................................ 5.00	 2. Butternut Squash Soup roasted peppers and chives... 5.00
	 24. 	 Chicken Vegetable Soup carrots, celery, leeks, green beans ....... 5.00	 4. Clam Chowder potatoes, bacon, onions and celery...... 6.00

Appetizers
	 39. 	 Edamame soy beans............................................................................ 3.50	 54. Miso Soup.......................................................................... 2.95
	 55. 	 Seaweed Salad..................................................................................................................................................................................................... 3.95
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Nigiri
2 pieces

	 74. 	 Tuna (Maguro)  ...............................4.25	 128.Egg (Tamago).............................. 3.50	 170. Amaebi (sweet prawn).............................. 4.75
	 75. 	 Shrimp (Ebi)  ....................................4.25	 80. Fresh Salmon  ............................. 4.25	 171. Ika (squid)   .............................................. 4.00
	 76. 	 Smoked Salmon (Sake)  ..................4.25	 81. Octopus (Tako) ........................... 4.25	 172. Ikura (salmon roe)   ................................. 4.25
	 77. 	 Yellowtail (Hamachi)  ...................4.50	 82. Mackerel (Saba) ......................... 3.95	 173. Inari (tofu skin)  ...................................... 3.00   
	 78.	 Fresh Water Eel (Unagi)  ..............4.25	 83. Flying Fish Roe (Tobiko) ........... 4.25	 174. Shiro Maguro (albacore)  ...................... 4.25

Sushi Rolls
	 85.	 Tekka Maki   tuna wrapped in seaweed........................................................................................................................................................4.95
	 86.	 Spicy Tuna Roll   chopped tuna mixed with green onions and sesame seeds .......................................................................................6.50
	 87.	 Vegetable  cucumber, avocado, daikon radish, red bell peppers, daikon sprouts, inside-out with sesame seeds ............................5.50
	 88.	 California  fresh crab meat & avocado, inside-out with sesame seeds ......................................................................................................................7.50
	 89.	 Rainbow Roll  California roll with tuna, yellowtail, salmon, shrimp, avocado  ..................................................................................13.95
	 90.	 Caterpillar   freshwater eel, avocado, cucumber ...................................................................................................................................... 11.95
	 91.	 Shrimp Tempura  tempura battered shrimp, avocado, cucumber, alfalfa sprouts, eel sauce, smelt roe, sesame seeds .....................8.95
	 92.	 Avocado Roll  ..............................................................................4.95	 131.AAA fresh crab meat, avocado, freshwater eel ...........10.25
	 132.	 Philly  smoked salmon, cream cheese, avocado.....................10.25	 94. Rock 'N Roll  fresh water eel with avocado  .................6.95
	 95.	 Alaska Roll   salmon with avocado ..........................................6.50	 151. Unakyo freshwater eel with cucumber   ........................6.95
	 175.	 Kappa Maki  cucumber   ...............................................................3.95	 176. Oshinko Maki  pickled radish   ......................................3.95
	 177.	 Negihama  yellowtail & green onion   ........................................5.95	 178. Sake Maki  smoked salmon & green onion   ................5.95

Salads - 
	 Serves 6-8	 Serves 10-12
100.	 Chinois Chicken Salad   .....................................60.00..................... 90.00
101.	 Hearts of Romaine   .............................................35.00..................... 65.00
102.	 Hearts of Romaine with Chicken .....................60.00..................... 90.00
134.	 Butter Lettuce Salad ............................................30.00..................... 55.00
135.	 Greek ......................................................................50.00..................... 80.00

                          Sandwiches - 	Serves 6-8 	 Serves 10-12

137.	 Pesto Chicken .......................................................53.00..................... 80.00
138.	 Rotisserie Turkey Club .......................................60.00..................... 90.00
143.	 Roasted Vegetables .............................................53.00..................... 80.00
146.	 Pressed Bistro .......................................................65.00................... 100.00

Catering Platters

Large Plates
	 68.  .Half Rotisserie Chicken  garlic butter, rosemary and mashed potatoes.................................................................................................... 11.00
	 43.	Pennette Chicken Alfredo   peas, bacon and parmesan .............................................................................................................................. 12.00
	 44.	Spaghetti & Meatballs tomato-basil-garlic sauce and fresh herbs.............................................................................................................. 12.00
	 58.	Spaghetti Tomato-Basil-Garlic with fresh mozzarella.................................................................................................................................. 9.00
	 62.	Macaroni & Cheese .............................................................................................................................................................................................. 9.00
	 158.Crispy Chicken and French Fries...................................................................................................................................................................... 10.00
	 56.	Oven Roasted Salmon fennel, tomatoes, arugula, roasted potatoes and horseradish cream.................................................................. 15.00
	 57.	Bacon Wrapped Meatloaf mashed potatoes, port wine sauce and crispy onion rings............................................................................ 13.00
	 59.	Pumpkin Ravioli brown butter, pecans and parmesan................................................................................................................................... 12.00
	 60.	Penette Bolognese meat sauce, peas and parmesan...................................................................................................................................... 10.00
	 61.	Pasta & Salad Duo choice of half spaghetti tomato-basil-garlic or macaroni & cheese with hearts of romaine................................... 9.00

Large Platters 
	 Serves 6-8	 Serves 10-12
105. Rosemary Rotisserie Chicken ....................... 65.00......................... 100.00
147.	 Oven Roasted Salmon   ................................ 90.00.........................135.00
148.	 Spaghetti TBG with Mozzarella   ............... 55.00...........................80.00
149.	 Pumpkin Ravioli ........................................... 70.00.........................110.00
150.	 Spaghetti with Meatballs.............................. 70.00.........................110.00

Sashimi
7 pieces

	 63. 	 Hamachi (Yellowtail)  .....................9.95	 64. Maguro (Tuna)............................ 9.25	 65. Sake (Salmon)............................................. 8.95
	 66. 	 Shiro Maguro (Albacore)  .............8.95	 	 	 67. 9 Piece Sashimi Combination ................. 13.95

Sushi Platter - For 10 People, 20 Pieces in each platter

115.	 Tuna (Ahi)............................................................................................. 49.50

116. Shrimp (Ebi)  ........................................................................................ 47.50

117.	 Smoked Salmon (Sake)  .................................................................... 42.50

118.	 Yellowtail (Hamachi)  ........................................................................ 45.00

119.	 Fresh Water Eel (Unagi)  ................................................................... 42.50

Sushi Platter

126.	 Spicy Tuna  ........................65.00	 127.Shrimp Tempura  .............. 85.00

129.	 California  .........................75.00	 130.Tuna (Ahi)  ......................... 59.50
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	 Appetizers
	 1. Buttermilk Fried Calamari with Rock Shrimp, Green Beans, Fennel, Spicy Aioli     14.00
	 2. Dungeness Crab Cakes, Mache, Meyer Lemon Aioli    16.00
	 3. Cold Smoked Salmon, Fennel, Dill Salad with Créme Fraiche, California Osetra    12.00
	 8. Manila Clams Linguine, Garlic, White Wine, Shallots    A. 13.00 / B. 24.00
	 5. Lobster Risotto    A. 16.00 / B. 29.00	 6. Pan Roasted Mussels, Curry & Spinach    13.00
	 117. Grilled Pancetta Wrapped Prawns     13.00	

	 Raw Oyster Bar
	 9. Malpeque    2.75                  13. Hama Hama     2.75                  151. Quilcene     2.75

	 Soups  and Salads
	 10. Little Neck Clam Chowder    10.00           	 11. Soup of the Day    10.00	
	 12. Kobocha Squash Salad with Wild Arugula, maytag Blue Cheese, Candied Walnuts, White Balsamic Vinaigrette    12.00
	 14. Caesar Salad    10.00           	 15. Warm Maine Lobster Salad, Marinated Grape Tomatoes, Basil, Frisee    25.00
	 16. Bloomsdale Spinach Salad with Grilled Apples, Goat Cheese, White Balsamic Vinaigrette    12.00         
	 122. Caesar Salad with Chicken (lunch only)     16.00           	 147. Market Green Salad with Citrus Vinaigrette     9.00
	

	 Sandwiches (lunch only)
	 131. Dungeness Crab Sandwich on Grilled Acme Levan     19.00
	 134. English Sole Sandwich on Toasted Torpedo Roll     14.00

	 Sides
	 135. Fingerling Potatoes    6.00
	 17. Roasted Brussel Sprouts with Capers and Pancetta     7.00
	 19. Sautéed Spinach    7.00          	  20. Grilled Oyster Mushrooms    7.00
	 59. Crab Mashed Potatoes    6.00         	 133. Asparagus     7.00
	 154. Blue Lake Green Beans with Pancetta & Shallots     7.00
	 155. Corn Polenta     6.00	 156. Pomme Frites     6.00

	 House Favorites
	 Served with your choice of side
	 21. Seared Main Scallops, Butter Beans, Pesto & Tomato Marmalade    27.00
	 22. Blackened Ahi Tuna, Spinach, Red Wine Reduction    28.00	
	 23. Waterfront Cioppino    26.00
	 25. Black Canyon New York Strip, Fingerlings, Arugula, Grana, Salsa Verde    34.00
	 26. Grilled Hangar Steak and Frites, Balsamic Onions and Chipotle Aioli    24.00
	 27. Waterfront Kobe Hamburger with Waterfront Fries & Cheese    18.00
	 157. Sautéed Chicken Breast with Polenta, Spinach and Rosemary     21.00
	

	 Fresh Wild Fish Your Way
	 Your Choice: Mesquite Grilled or Wood Oven Roasted
	 Your Choice of Sauce on the Side: Meyer Lemon Aioli, Tartar Sauce, Saffron Citrus Buerre Blanc, Soy Wasabi or Chipotle Aioli
	 28. Bluenose Sea Bass    22.00           	 29. Escolar    22.00
	 30. King Salmon    22.00           	 31. Ahi Tuna    22.00
	 32. Hawaiian Swordfish    22.00          	 33. Maine Day Boat Scallops    22.00

	 Whole Fish
	 Served with Your Choice of Side
	 34. Wood Fire Grilled Lobster, Tarragon-Garlic Butter    M.P.
	 35. Wood Oven Roasted Whole Tai Snapper, Fresh English Peas    M.P.	
	 36. Wood Oven Roasted Petrale Sole, Hazelnut-Parsley Picado    30.00
	 158. Whole Dungeness Crab Hot or Cold     M.P.

  The Waterfront
    Restaurant & Cafe

      Pier 7, San Francisco
      Open Daily 11:30am - 10:00pm


