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HOUSE COCKTAILS

LOW ABV

Caesura Spritz
house blend of aperitifs, lemon peel and vanilla
lactic, sparkling wine

Coo’ Holoo
full belly farm peach leaves, peach farm nectarines,
blanc vermouth, presidio verbena

BRIGHT AND PLAYFUL

P.S. I Love You

mahia, feijoa distillate, clarified passionfruit,
paradiso aperitif, passionberry, champagne acid,
carbonated

Kalispera
gin, mastic, elderflower and lemon lactic, lemon,
soda water

Glass Garden
dill aquavit, clarified granny smith, marigold,
lemongrass, lime, carbonated

Jane Meets The Devil
highlands blanco tequila, caramelized pineapple,
green cardamom, hellfire, lime

ROUND AND FUN

Pasha
unsmoked espadin, strawberry and tomato grenadi-
ne, armenian thyme, rose geranium, milk clarified

Saturnalia

rum blend, hawaij- and rose-scented yogurt
liqueur, caramelized pineapple, antep pistachio,
lime

Habibi Coffee Martini
vodka, amaro, cascara, roasted malt, hawaij, green
cardamom, 72hr single-origin cold brew

Golden Fleece (only available Sat-Sun)
golden heirloom tomato dashi, heirloom peppers,
alium stock, marigold, blue fenugreek, horseradish.
choice of tomato gin, vodka, tfequila or mezcal

www.dalidasf.com

101 Montgomery St, Suite 100,
The Presidio of San Francisco,
San Francisco, CA 94129
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RESTAURANT

For The Love
Of Culture
and Cuisine

BOOZY AND CONFIDENT

Anatolian Marfini
olio nuovo-washed gin or vodka, olive and french dry
vermouths, whisper of house olive brine

Ficus Negroni
fig leaf infused overproof gin and mahia, americano
bianco, genzianalla

Shepherd’s Pipes
beurre noisette & wild pistachio-washed armagnac,
oloroso, house nocino, sweet vermouth blend

Shohmaram
rye & cherry eau de vie, txakoli sweet vermouth,
pineapple amaro, raki, lemon oil

LERO ABV COCKTAILS

Layla
pine needle smoked tea, clarified black currant and
urfa biber shrub, wild thyme, sansho peppercorn

Majnun
Dealcoholized sparkling wine, amber honey, vetiver,
omani black lemon foam

We will donate a portion of the proceeds from these two
love-birds “Layla & Majnun” to Sprouts, whose mission is to
help under-resourced youth to land culinary jobs.

Pomona
clarified granny smith, celery, musk willow, alpine
herbs, tonic

Gazoz
cheong fermented seasonal fruit, garden finds, bubble
water

Phony Negroni / Phony Mezcal Negroni
sparkling, served tall with a tower cube and orange twist
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5% charge is added for healthy living contribution

The consumption of raw or undercooked meat, poultry,

shellfish or eggs may increase your risk of food-borne illness




WINES BY THE GLASS
SPARKLING

Francois Chidaine ‘Brut Tradition’
Chenin Blanc. Montlouis-Sur-Loire, France 2023

Mécio Lopes ‘ROSA’ Pet-Nat
Vinhdo & Alvarelhdo. Vinho Verde, Porfugal NV

Pehu-Simonet ‘Face Nord’ Grand Cru Brut
Pinot Noir & Chardonnay. Ambonnay, France NV

WHITE

Kontogiannis ‘Penteskoufi White’
Roditis Blend. Korinthia, Greece 2022

Seehof ‘Elektrisch’ Kabinetft
Riesling, Rheinhessen, Germany 2024

Matthiasson
Sauvighon Blanc Blend. Napa Valley, CA. 2022

Poggio della Dogana ‘Belladama’
Albana, Romagna, Italy 2022

Model Farm ‘Wildcat Mountain Vineyard’
Chardonnay. Peftaluma Gap, Sonoma, CA 2022

Maugeri ‘Contrada Volpare’ Etna Superiore
Carricante. Mt. Etna, Sicily, Italy 2023

SOMEWHERE IN BETWEEN

Matt Crutchfield (orange)
Skin Contact Chenin, Clarksburg, CA 2023

L.A. Lepiane (rose)
Nebbiolo. Happy Canyon, CA 2024

Dreamcote (chilled)
Gamay Noir. Sta. Rita Hills, CA 2022

RED

Storm X Dalida Special Collaboration
Pinot Noir. Stfa. Rita Hills, California 2024

Anthill Farms ‘Peugh Vineyard’
Mixed Reds. Russian River, California 2021

Kefallinos
Avgoustiatis. Zakynthos, Greece 2020

Baftié
Cabernet Franc. Vipava Valley, Slovenia 2020

Costers del Priorat ‘Pissarres’
Garnacha/Samso Blend. Priorat, Spain 2022

Chateau Musar
Cinsault Blend. Bekaa Valley, Lebanon 2019

Cerbaia
Sangiovese. Brunello di Montalcino 2020

Two Wolves
Cabernet Sauvignon. Santa Ynez, CA 2020
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BEER

Fort Point ‘Sfizio’ Plisner, CA (120z2) e
Crooked Stave ‘Blues Berry’ Sour, CO (16 oz) 4
Fort Point ‘Villager’ IPA, CA (1202z) 9
Fort Point NA Kolsch Style Ale, CA (120z) 9

CIDER

Goatrock Bone Dry Cider, CA (12 oz) 1"

COFFEE AND TEA
COFFEE

Mr. Espresso Ockwood Blend
Espresso
Espresso Drinks

Ottoman Coffee (Please Allow 10 Minutes)

0 0 9N oo

Wild Pistachio Coffee (Please Allow 10 Minutes)

PRESIDIO-INSPIRED TEAS

Our teas are gently seasoned with fresh and dried botfanicals
from our gardens and surrounding hills. This approach builds
aroma and place-layering memmory, landscape, and
tradtion-so each cup expresses where we are.

Black Tea Mint

Black Assam tea Peppermint with yerba M
seasoned with zahter buena and eucalyptus.

leaves, both dried and Cooling, aromatic, and

fresh. Warm, savory, and deeply familar
softly resinous

Green Tea Armenian Royal Court
Green tea with lemon Linden and elderflower,
verbena, lemon balm, lifted with yarrow. Soft,

and sage. Bright, citrusy, floral, and meadow-like
and gently herbaceous.
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5% charge is added for healthy living contribution
The consumption of raw or undercooked meat, poultry,
shellfish or eggs may increase your risk of food-borne illness




