
 

 

@FarallonSF                      Farallon Restaurant SF                          @FarallonSF 

 

Farallon supports organic farming, responsible animal husbandry and sustainable fishing practices. 
 

Chef / Owner – Mark Franz Executive Chef – Jason Ryczek  

 

 

 
 

THE RAW BAR 
 

OYSTERS ON THE HALF SHELL 
served with prosecco mignonette

K u m a m o t oK u m a m o t oK u m a m o t oK u m a m o t o  (c. sikamea) humboldt 

S t a n d i s hS t a n d i s hS t a n d i s hS t a n d i s h     S h o r eS h o r eS h o r eS h o r e  (c. virginica) massachusetts 

T o m a l e sT o m a l e sT o m a l e sT o m a l e s     B a yB a yB a yB a y  (c. gigas) marin 
3 for 13 

P a c i f i cP a c i f i cP a c i f i cP a c i f i c     G o l dG o l dG o l dG o l d     R e s e r v eR e s e r v eR e s e r v eR e s e r v e  (c. gigas) morro bay 

chive oi l ,  f inger l ime 

5 each 

ICED SHELLFISH 
served with house made cocktail  sauce

T h r e e  T i g e r  S h r i m p  T h r e e  T i g e r  S h r i m p  T h r e e  T i g e r  S h r i m p  T h r e e  T i g e r  S h r i m p      

18 

H a l f  M a i n e  L o b s t e rH a l f  M a i n e  L o b s t e rH a l f  M a i n e  L o b s t e rH a l f  M a i n e  L o b s t e r     

39 

P i c k e d  D u n g e n e s s  C r a bP i c k e d  D u n g e n e s s  C r a bP i c k e d  D u n g e n e s s  C r a bP i c k e d  D u n g e n e s s  C r a b     

29 

FRUITS DE MER 
two of each oyster, four tiger shrimp, picked dungeness crab 

whole maine lobster,  smoked mussels , mezcal ceviche 

bay shrimp louie, one-half ounce caviar 

240 

FARALLON’S WHITE STURGEON CAVIAR 
brioche, crème fraiche & chives 

sacramento delta, 8 years  

robust, obsidian, earthy 

one-half ounce 

 70 

 
    

KRUG FOR  TWOKRUG FOR  TWOKRUG FOR  TWOKRUG FOR  TWO    

Krug Grande Cuvée  

375ml.  175  

    

FROZEN  VODKAFROZEN  VODKAFROZEN  VODKAFROZEN  VODKA     

Beluga Noble Russian 

generous pour  15

  



 

Sound on electronic devices must be off to ensure all guests an uninterrupted dining experience 

California law advises patrons that “consuming raw or undercooked meats, poultry, seafood, shellfish  

or eggs may increase your risk of food borne illness.” 
 

6% surcharge added for San Francisco Employer Mandates 

 

 

 

 

START 
(choose one or two) 

O c t o p u s  C a r p a c c i o  &  O c t o p u s  C a r p a c c i o  &  O c t o p u s  C a r p a c c i o  &  O c t o p u s  C a r p a c c i o  &  T u n aT u n aT u n aT u n a     T a r t a r eT a r t a r eT a r t a r eT a r t a r e  
buddha’s hand conserva, black aiol i ,  pickled peppers & crisp sunchokes 

L o c a l  M i x e d  G r e e n sL o c a l  M i x e d  G r e e n sL o c a l  M i x e d  G r e e n sL o c a l  M i x e d  G r e e n s     
toasted pecans, goat cheese, house charcuterie & medjool dates  

B u r r a t a  &  W h i t e  A n c h o v y  B u r r a t a  &  W h i t e  A n c h o v y  B u r r a t a  &  W h i t e  A n c h o v y  B u r r a t a  &  W h i t e  A n c h o v y      
gri l led l itt le gems, bruschetta, caper leaves & salsa verde 

C a y u c o s  A b a l o n eC a y u c o s  A b a l o n eC a y u c o s  A b a l o n eC a y u c o s  A b a l o n e     B i s q u eB i s q u eB i s q u eB i s q u e     
cranberry beans, puff pastry, saffron & truffle chanti l ly  

C r i s p  P o r k  B e l l yC r i s p  P o r k  B e l l yC r i s p  P o r k  B e l l yC r i s p  P o r k  B e l l y     
pear, parsnip, blue cheese & endive 

H a n d  R o l l e d  G n o c c h iH a n d  R o l l e d  G n o c c h iH a n d  R o l l e d  G n o c c h iH a n d  R o l l e d  G n o c c h i     
champagne poached oysters, caviar & radish 

B o l o g n e s e  o f  P a i n t e d  H i l l s  B e e f  &  H o u s e  C h a r c u t e r i eB o l o g n e s e  o f  P a i n t e d  H i l l s  B e e f  &  H o u s e  C h a r c u t e r i eB o l o g n e s e  o f  P a i n t e d  H i l l s  B e e f  &  H o u s e  C h a r c u t e r i eB o l o g n e s e  o f  P a i n t e d  H i l l s  B e e f  &  H o u s e  C h a r c u t e r i e     
homemade spaghett i  & hickory roasted wi ld mushrooms 

ENTRÉE  
(choose one) 

W i l d  W i l d  W i l d  W i l d  C h a n t e r e l l e sC h a n t e r e l l e sC h a n t e r e l l e sC h a n t e r e l l e s     &  B l a c k  T r u f f l e  R i s o t t o&  B l a c k  T r u f f l e  R i s o t t o&  B l a c k  T r u f f l e  R i s o t t o&  B l a c k  T r u f f l e  R i s o t t o  

parmesan, roasted leeks & sunchokes  

P a n  R o a s t e d  S a b l e f i s hP a n  R o a s t e d  S a b l e f i s hP a n  R o a s t e d  S a b l e f i s hP a n  R o a s t e d  S a b l e f i s h     
brussels sprout kimchi, burnt miso, jade r ice, soft egg & smoked trout roe 

S e a r e d  B o n e  D r y  S c a l l o p sS e a r e d  B o n e  D r y  S c a l l o p sS e a r e d  B o n e  D r y  S c a l l o p sS e a r e d  B o n e  D r y  S c a l l o p s     
yams, lol l ipop kale, baby spinach, smoked mussel escabéche & house cured culatello 

S o n o m a  D u c k  a  l ’ O r a n g eS o n o m a  D u c k  a  l ’ O r a n g eS o n o m a  D u c k  a  l ’ O r a n g eS o n o m a  D u c k  a  l ’ O r a n g e     
breast, crisp confit leg, baby carrots, orange blossom bigarade 

C h e r r y  W o o d  R o a s t e d  F i l e t  o f  B e e fC h e r r y  W o o d  R o a s t e d  F i l e t  o f  B e e fC h e r r y  W o o d  R o a s t e d  F i l e t  o f  B e e fC h e r r y  W o o d  R o a s t e d  F i l e t  o f  B e e f  
marble potatoes, broccolini , horseradish, wild escargot, bone marrow bordelaise 

 

FINAL 
(choose one) 

B r o w n  B u t t e rB r o w n  B u t t e rB r o w n  B u t t e rB r o w n  B u t t e r     M e y e r  L e m o n  t a r tM e y e r  L e m o n  t a r tM e y e r  L e m o n  t a r tM e y e r  L e m o n  t a r t     
winter citrus, pomegranate & lemon confit 

B u t t e r s c o t c h  M i l l eB u t t e r s c o t c h  M i l l eB u t t e r s c o t c h  M i l l eB u t t e r s c o t c h  M i l l e ---- F e u i l l eF e u i l l eF e u i l l eF e u i l l e     
apple gelée, puff pastry & carmelized apples 

B l a c k o u t  C h o c o l a t e  P a n n a  C o t t aB l a c k o u t  C h o c o l a t e  P a n n a  C o t t aB l a c k o u t  C h o c o l a t e  P a n n a  C o t t aB l a c k o u t  C h o c o l a t e  P a n n a  C o t t a     
ivoire crumble, f ior di latte & white chocolate gelato 

T w i s t  &  S h o u tT w i s t  &  S h o u tT w i s t  &  S h o u tT w i s t  &  S h o u t     
cow’s milk, apple butter, candied walnuts & toasted levain 

 

Three Course  80   /   Four Course  95 

whole table participation encouraged 

a la carte / supplemental courses available upon request 


