
OCEAN

Half-dozen, Presidio blossom mignonette 

 

Oysters 28

Crispy saffron rice, Santa Barbara urchin, smoked 
trout roe, yellowtail, saffron dashi, preserved yuzu

California Tahdig 35

Thinly sliced octopus, olive-caper dressing, 
pork sujuk sauce

Octopus and Sujuk 28

Istanbul-style stuffed mussels, currants, dill
Midye Dolma 17

Greek Osetra Caviar 34
Crispy hummus, smoked yogurt, preserved 

lemons, ‘jewels of muhammara’ (7g of caviar)

Bluefin Tuna and Pear 26

Preserved narenj oranges, black tahini, purple 
mint, sesame seeds, Presidio citrus oil

Z’hug Broiled Oysters 30
Aged Wagyu beef tallow, roasted hazelnuts,

garlic persillade

+Taramasalata, crème fraîche, trout roe +12

Hummus, muhammara, smoked yogurt, 
pickles, marinated olives, chubby pita

Breaking Bread 18

Annabelle’s fall greens,
barrel-aged feta, soft herbs, crispy favas,

preserved lemon dressing

Fall Greens Salad 17

Star Route heirloom beets, pita croutons, 
walnuts, Persian cucumbers, pomegranate 

molasses, Showa fresh-pressed olive oil

Beet Fattoush Salad 16

Sunchoke Kebabs 19
Georgian satsabeli glaze, sunchoke toum, 

preserved cranberries

Hawaij-spiced keshkek, chickpeas,
Presidio garden greens 

12-Hour Lamb Shoulder Tandoor 12 oz 65

Jus a la turca with lebni, fermented 
Toscano Farms Aleppo chili

Three-Week Dry Aged NY Strip Steak 12 oz 81

Herb glaze, blistered radishes, winter greens

Mediterranean Sea Bass 28 oz 81

Crispy potatoes, mustard crème fraîche
Duroc Pork Cheek Souvlaki 18

Bulgur wheat crust, beef and walnut 
filling, saffron pickled shallots, 

whipped tahini 

Beef and Walnut Kibbe 20

Karkhazian leaves, Sunblaze persimmon amba,
candied sesame seeds

Grape Leaf Duck Dolmas 26

Arayes Kebab  21
Pita stuffed with beef kebab, shatta 
emulsion, chives, guindilla peppers
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Sweet pepper glaze, gigante beans, sundried 
tomatoes, olives and caperberries

Aleppo Half-Chicken 41

L arge

Middle Eastern

Butter-roasted lamb dumplings,
garlic yogurt, Urfa-tomato sauce

PA S TA S

Crispy Persian rice, barberries
Saffron Tahdig 14

Shoestr ing Fries 9Roasted Heir loom Squash 14
Shatta aioli, 

umami seasoning
Full Belly Farm winter squash, 

walnut ajika

www.dal idasf .com
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5% charge is added to foster healthy living wages
The consumption of raw or undercooked meat, poultry, shellfish or 

eggs may increase your risk of food-borne illness
Automatic gratuity of 20% will be added to all parties 6 and larger.

Additional pita +5
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WE WILL CURATE THE
EXPERIENCE FOR YOU  85pp

ADD KALUGA RESERVE 
CAVIAR 1/4oz +33 pp

FULL TABLE PARTICIPATION 
REQUIRED. RESTRICTIONS 

PROVIDE SEVERE LIMITATIONS TO 
A FAMILY-STYLE MENU.

PESCATARIAN MENU +15pp

WINE PAIRING FRI-SAT +68pp
.

Kayseri Manti 29

Anatolian Eriste 26
Thick-cut noodles, winter squash, 

winter greens, Amanda’s mushrooms, 
Nicasio reserve

Smoked Octopus Hilopides 28

 

 

E N TRE E S

Swordfish Souvlaki 41
Bay leaves, red chermoula, grilled lemons, 

roasted garlic skordalia

     

Mushroom-Stuffed Cabbage Roll 28

Squid ink hilopides, fennel,
oven-dried tomatoes, octopus bacon, 

cod kokoretsi, fermented Aleppo

Mushroom pilaf filling, yellow harissa, Sonoma 
Coast farmer’s cheese

E N TRE E S

Presidio herb crust, caramalized cabbage, grilled 
fermented cabbage, radicchio leaves

Rack of Lamb 19 oz 115


