bUHerﬂy Brunch

PIER 33 EMBARCADERO - SAN FRANCISCO

LYCHEEMIMOSA $9 WASABI BLOODY MARY $8 SAKE SANGRIA $10

Eggs and Stuff

Scrambled Eggs and Shrimp T ostada

Poached Eggs with Braised Kalua Pig

with Avocado and SalsaV erde 12 and Hollandaise Sauce 12
Fried Egg Sandwich Poached Eggs with Smoked Salmon,
with Applewood Smoked Bacon and A vocado 11 Avocado and Hollandaise Sauce 12
Peanut Butter and Nutella Monte Cristo Poached Eggs with Chilled Crab Louis
with a Berry Jelly 11 and Hollandaise Sauce 12
Smoked Salmon Scramble
with Creme Fraiche and T obiko Caviar 12
Appetizers
Pan Fried Shanghai Noodles 10 Garlic Sear ed Clams & Mussels 12
Tomato Conbt & T oasted Garlic Lemongrass-Curry Br oth with Cilantr o
and Sesame Grilled Br ead
Duck Conbpt Spring Rolls 10
Chinese Hot Mustar d & Honey Dipping Sauce Hoisin Glazed BBQ Baby Back Ribs 16
Toasted Cashew Nuts and a Cucumber
Smoked Salmon and Strawberry Salad Rolls 10 and Pineapple Relish
Spicy Garlic and Ginger Dipping Sauce
1/2 Dozen Beausoleil Oysters
Kalua Pig with Butter Lettuce Cups 12 with a Bloody Mary Oyster Shooter 15
Hoisin Barbeque Sauce with T oasted Cashews Classic Champagne and Thai Mignonette Sauce
and Gr een Onions
Salads, Soups & Sandwiches
The Classic Caesar Salad 10 Shaking Beef Cobb Salad 14
Chilled Hearts of Romaine Poached Egg with Pr osciutto, Maytag Blue
with Grated Par mesan Cheese Cheese and HobbOs Apple W ood Smoked Bacon
Caramelized Maui Onion Soup 9 A Duo of Manhattan and New England
HobbOs Apple W ood Smoked Bacon, Clam Chowders 14
Cabot New Y ork Aged Cheddar Crab Louis Stuf fed Romaine Hearts
and Swiss Cheese Cr ostini
Turmeric Grilled Snapper
Chicken Salad Club Sandwich 12 with Sizzling Onions and Herbs 15
Sliced Avocado with Swiss Cheese Cold Rice Noodles and Classic V  iethamese
and HobbsO Apple W ood Bacon and Fries ONuoc ChamO Sauce
American Kobe Beef Bur ger 14 Sashimi Trio Salad 16

Car melized Onion and Bacon Jam with Cabot
Aged Cheddar , NormOs OSpecial SauceO and Fries

Caramelized Shrimp and Gr een Papaya Salad 14

Spicy Carr ot and Siracha Coulis with Sliced Mango
and Fried Shallots

18% Gratuity on parties of 6 or mor e.

Hamachi, Ahi T una, and Salmon with A vocado,
Shiso and Teriyaki Glazed Eel




