bUHerﬂy Lunch

PIER 33 EMBARCADERO - SAN FRANCISCO

Appetizer s

Pan Fried Shanghai Noodles 10
Tomato Conbt & T oasted Garlic

Duck Conbt Spring Rolls 10
Chinese Hot Mustar d & Honey Dipping Sauce

Smoked Salmon and Strawberry Salad Rolls 10
Spicy Garlic and Ginger Dipping Sauce

Kalua Pig with Butter Lettuce Cups 12
Hoisin Barbeque Sauce with T oasted Cashews
and Gr een Onions

Garlic Sear ed Clams & Mussels 12
Lemongrass-Curry Br oth with Cilantr o
and Sesame Grilled Br ead

Hoisin Glazed BBQ Baby Back Ribs 16
Toasted Cashew Nuts and a Cucumber
and Pineapple Relish

EntrZes

Sashimi Trio Salad 16
Hamachi, Ahi T una, and Salmon with A vocado,
Shiso and Teriyaki Glazed Eel

Mesquite Grilled T una ONicoiseO 16
Conbt of New Potatoes, Nicoise Olive T apenade,
Dijon Fried Smelt, Egg Remoulade

Iron Skillet Baked Macar oni and Four Cheeses 12
Bacon Lar dons and English Peas, T oasted Brioche
and White T rufRe Oil

Fried Red Snapper Sandwich 12
Toasted Sweet Fr ench Baguette, Spicy Chili
and Garlic Rouille, Pickled Onionsand Cucumbers

American Kobe Beef Bur ger 14
Car melized Onion and Bacon Jam with Cabot

New York Aged Cheddar , NormOs OSpecial SauceO
and Fries

Chicken Salad Club Sandwich 12
Sliced Avocado with Swiss Cheese and Hobbs®
Apple W ood Bacon and Fries

18% Gratuity on parties of 6 or mor e.
$3 split entrZe char ge.

1/2 Dozen Beausoleil Oysters
with a Bloody Mary Oyster Shooter 15
Classic Champagne and Thai Mignonette Sauce

Fire Fried Calamari 11
Ponzu and Lemon Dr essed Cucumbers,
Toasted Garlic, Micro Cilantro, Tobasco Remoulade

Caramelized Maui Onion Soup 9
HobbOs Apple W ood Smoked Bacon, Cabot
New York Aged Cheddarand SvissCheese Crostini

Baby Field Gr eens Salad 9
Shaved Manchego Cheese, Dijon and Thyme
Vinaigr ette, Pickled Cherry T omatoes

Classic Caesar Salad 10
Chilled Hearts of Romaine, Par mesan Cr outons,
Hand Grated Par mesan Cheese

Shaking Beef Cobb Salad 14
Poached Egg with Prosciutto,
Maytag Blue Cheese and Apple Smoked Bacon

Lemongrass and Coconut Curry Chicken 14
ONuoc ChamO Dressed Water cress
and Cucumber Salad, T oasted Baguette

A Duo of Manhattan and New England
Clam Chowders 14
Crab Louis Stuf fed Romaine Hearts

Vietnamese Caramelized Shrimp

and Gr een Papaya Salad 14
Mico Cilantr o and Chive Blossoms with Sliced Mango,

Fried Shallots, and Spicy Carr ot and Siracha Coulis

Turmeric Grilled Snapper

with Sizzling Onions and Herbs 15
Cold Rice Noodles and Classic V ietnamese

ONuoc ChamO Sauce




