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SAN FRANCISCO

SATURDAY AFTERNOONS | AUGUST 31 THROUGH OCTOBER 12, 2024
PASTRIES

CRANBERRY SCONE I CLOTTED CREAM, LEMON CURD, FIG JAM
BUTTERMILK BISCUITS

SANDWICHES

ROASTED VEGETABLE | PEPPERS, EGGPLANT, ZUCCHINI, BASIL PISTOU, WHIPPED RICOTTA, RYE
CUCUMBER I MEYER LEMON GOAT CHEESE, SESAME SEEDS, DILL
NEW YORK STEAK I PEPPERCORN AIOLI, CORNICHON, PICKLED MUSTARD SEEDS, FRIED SHALLOT
DEVIL EGG | SHOESTRING POTATOES, TOBIKO, CHIVE
SMOKED SALMON I CREAM CHEESE, FRIED CAPERS, TOMATO, CHIVE

DESSERTS

WITCHES CAP CUPCAKE |  GLINDA-RON |  PISTACHIO MACARON
ELPHABA'S MAGIC FRUIT TART |~ WICKEDLY CHOCOLATE COVERED STRAWBERRIES

CHILDREN’S TEA
SANDWICHES

PB&) | NUTELLA & BANANA |  CLASSIC EGG SALAD

PASTRIES

MAPLE SCONES I FIG JAM, LEMON CURD, CLOTTED CREAM
BUTTERMILK BISCUITS

w
For your convenience an 20% gratuity and 8.625% tax will be applied to your check. &

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, /‘
ESPECIALLY IF YOU HAVE GERTAIN MEDICAL CONDITIONS. m
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q:’ PLEASE ADVISE YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS. <;P \
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