STARTERS

STAR ROUTE FARM LITTLE GEM &

BUTTER LETTUCE SALAD
radicchio, tonburi & buttermilk dressing, pickled green

strawberries, poached rhubarb, hippie crunch, Manchego 16
ROASTED BABY BEET SALAD

lentil vinaigrette, charred Brokaw avocado, hearts of palm
green goddess dressing, hazelnut relish, arugula 17

CASTROVILLE ARTICHOKE SOUP

burrata, parmesan pinenut tuile, extra virgin olive oil 17

AHI TUNA TARTARE
pickled purple daikon, soy lime dressing
furikake & house made shrimp chips 23

SEARED SPANISH OCTOPUS

crispy calamari, salsa macha, poblano cream
pickled watermelon radish 22
BRAISED DUCK & PORK MEATBALLS

sundried tomato salsa verde, butter bean puree
fried rosemary, parmesan 21

CONFIT DUCK LEG CACIO e PEPE BUCATINI

braised king trumpet mushrooms, fava beans, pecorino 22
BRAISED BRANDT FARM BEEF CHEEK
fresh morels, risotto al vino rosso, radicchio

wild arugula 25

DESSERTS

WILD PECAN TART

Brillat-Savarin triple cream cheese & rosehip coulis 14

MANJARI CHOCOLATE MARSHMALLOW

BREAD PUDDING
chocolate brioche, cocoa nib ice cream

flufty bruleed marshmallow 14

FROZEN “SNICKERS” BON BON

white chocolate passionfruit ice cream, huckleberry jam

salted caramel, slivered almonds, dark chocolate, sea salt 8

CARAMEL, COCOA NIB & ALMOND POPCORN 15

6% Surcharge Added for San Francisco Employer Mandates.
Consuming raw or undercooked meats poultry, seafood, shellfish

or unpasteurized milk may increase your risk of foodborne illness

Visit our website www.prospectsf-com  follow us on social media @prospectsf’

ROSEMARY SPICED NUTS 8.5
MARINATED ITALIAN OLIVES 8.5

ROASTED KABOCHA SQUASH HUMMUS
sultana, dehydrated cranberry, pumpkin seed brittle
seeded crackers 14

WHIPPED FETA & GARLIC DIP

mint, cucumber, olives, radish, seeded crackers 18

DUCK LIVER MOUSSE

foie mousse, guava gelee, strawberry jam, toasted brioche 21

SPICY SEABASS CEVICHE
fresh avocado, chili-lime tortilla chips 18

CRISPY POLENTA CAKE *limited availability*
padron pepper jam, agrodolce Jimmy Nardello peppers

whipped MitiCaiia de Cabra cheese, fresh herbs 18
PROSPECT FRIES aioli 13

HOKKAIDO MILK BREAD with POPPY SEEDS
whipped apple butter 13

ACME BREAD French cultured butter 7

ENTREES

ZUCKERMAN FARMS JUMBO ASPARAGUS
soft cooked farm egg, maitake mushrooms

porcini mushroom puree, snap peas, buttermilk sauce 35

SEARED SEA SCALLOPS
cauliflower risotto, Chablis beurre blanc, herb salad 39

CALIFORNIA WHITE SEABASS a la PLANCHA
brown butter roasted salsify, cream of kale
salsify puree, candied kumquats 45

ROASTED DUCK BREAST
charred leeks, kohlrabi, pea tendrils, house made chili crunch

sesame oil vinaigrette, peanut butter hoisin lacquer, foie sauce 39

GRILLED CENTER CUT HERITAGE PORK CHOP
spice roasted carrots, Riverdog Farm wheat berries

pancetta crumble & chanterelle cream 42

PAN SEARED ANGUS FILET MIGNON
Yukon gold potato & parmesan gratin, Romanesco

sweet & sour shallots, taggiasca olives, beef jus 54

PROSPECT BURGER
Schmitz Ranch beef, Wagon Wheel cheese

house spread, lettuce, pickles, Prospect fries 25



http://www.prospectsf.com/

WINES BY THE GLASS

CHAMPAGNE

Sommariva, Prosecco, Superiore, Valdobbiadene, NV 15
Taittinger, Brut La Francaise, Champagne NV 25
Gaston Chiquet, Rose Premier Cru, Champagne NV 28
WHITE

Rose, Skylark, Pink Belly, Mendocino 2021 15
Vouvray, Champalou, Loire 2022 16
Gruner Veltliner, Nigl, Freiheit, Kremstal 2021 15
Sancerre, Matthias Roblin, Loire 2022 18
Riesling, Kabinett, Elisenberg, Max. Richter, Mosel 2020 15
Chardonnay, Dehlinger, Garbro Ranch, RRV 2021 18
Chablis, 1er Cru, Montmains, Romain Collet, Burgundy 2021 25

RED

Cotes du Rhone, Reserve, Domaine de la Janasse, Rhone 2020
Brunello di Montalcino, Fanti, Tuscany 2018

Syrah, DuMol, Russian River Valley 2015

Zinfandel, Bedrock Old Vine, California 2021

Pinot Noir, Ernest Vineyards, Sonoma Coast 2021

Cabernet Sauvignon, Romeo, Sempre Vive, Old Vines, Napa 2018
CELLAR CORAVIN POURS

Chassagne-Montrachet, Vielles Vignes, P. & L. Borgeot, Burgundy 2021

Gevrey-Chambertin, David Duband, Burgundy 2019
Pinot Noir, Occidental, Freestone Occidental, Sonoma Coast 2021
Barolo, Fantino, Cascina Dardi, Bussia Riserva, Piedmont 2015

SPECIALTY COCKTAILS

LA BONITA
laluna tequila, st germain, hibiscus syrup, blood orange

fresh lime, vanilla salt rim 18

GOLDEN SUNRISE
old forester bourbon, mandarin honey, green chartreuse

amaro melleti, lemon 18

THE KING’'S RESURRECTION
barsol pisco, italicus rosolio, cashew syrup, lemon, egg white18

RAFFINATO
brokers gin, lillet blanc, italicus rosolio, chamomile tea

orange bitters 19

LADY IN RED
tahoe blue vodka, aperol, hibiscus, cranberry

licor 43, peychauds bitters, lemon 19

BESOS PICOSOS
400 conejos mezcal, pomegranate, ancho chile syrup

blood orange liqueur, lime 18

CANDACE
gin infused butterfly tea, vanilla extract, st germain, lemon

grapefruit bitters 18

QUEEN'’S BLESS
rittenhouse rye, nonino & meletti amaros, angostura bitters 17

BEER

DRAFT

Fieldwork, Timing & Structure, German Pilsner, 5.3% 8
Fieldwork, Pulp IPA, Westcoast IPA, 6.9% 9

Schilling, Hard Cider, Excelsior, Imperial Apple, 8.5% 9

BOTTLE

Modelo Especial, Lager 4.4% 8

Anchor Brewing Co, Porter 5.6% 8

Lagunitas Maximus, Imperial DBL IPA 8.2% 9
Lagunitas IPNA, Non-Alcoholic 6

Hop Water, Nelson & Mosaic, Non-Alcoholic 5

15
22
22
15
18
20

38
40
28
36

LA DOLCE VITA
italicus rosolio, raspberry, prosecco

lemon, orange bitters 14
NEW DAWN
campari, lillet blanc, blood orange syrup

lemon, angostura bitters 13

ZERO PROOF

PROSPECT COOLER
cranberry, lime, grapefruit simple syrup, grapefruit soda 9

HIBISCUS-ORANGE TEA
hibiscus tea syrup, iced tea, orange, lemon 10

HAWAIIAN WINK
pineapple, orange, coconut cream, lemon 10

SPRITZ TIME

giffard aperitif, passionfruit, soda water, bitters 11
DULCE SUENOS

spiritless tequila, prickly pear, panela, lime, cayenne 14
PROSPECT NOGRONI

dhos gin free, dhos bittersweet rhubarb & cinchona
giffard aperitif 14



