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FORAGER’S TISANE

Wild Bay Area Infusion, Bay Area Honey




WHIPPED
SCRAMBLED EGGS

Bacon, Maple, Hot Sauce

A TRADITION SINCE 1677...
DOYARD (RM) “Vendémiaire" Brut, Blanc de Blancs,
Vertus, France MV Chardonnay




MARIN MIYAGI

Preserved Summer Flora, Rosé




SUMMER FRUITS

PIEL DE SAPO MELON, Chartreuse, Herbs
ASIAN PEAR, Pear Brandy, Ginger
PLUOT AGUACHILE, Lime, Red Serrano
STRAWBERRY SODA, Pink Peppercorn
GRILLED PANACHE FIG, Fig Leaf Oil




DRY-AGED
BEEF TARTARE

Preserved Sweet Peppers, Cilantro, Wagyu Nduja

QVEVRI: THE SCRABBLE MIC DROP
ORGO WINERY,
Kakheti, Georgia 2019 Qvevri Aged Rkatsiteli




CUCUMBER

Coastal Succulents, Preserved Lemon,

Lazy Bear Reserve Tsar Nicoulai Caviar

SANCERRE-LY YOURS, S.B.
DOMAINE VACHERON Les Romains,
Sancerre, France 2019 Sauvignon Blanc




LAZY BEAR
CULTURED BUTTER

Brown Bread




KING SALMON

Wild Foraged Aromatics, Chanterelles, Rosehip

CULLEN, AUSTRALIAN FOR CHARDONNAY
CULLEN 'Kevin John'
Margaret River, Australia 2018 Chardonnay




PORK & BEANS

Country Ham, Fresh Shelling Beans,
Burgundy Truffle, Wild Fennel

BARBERA SHOP 2: EZIO RETURNS
T. EZIO 'Vigna del Noce',
Barbera d'Asti Superiore, ITA 2010 Barbera




COAL-ROASTED
RIBEYE

Wagyu Beef from Miyazaki Prefecture,
Heirloom Tomatoes, Thai Basil

THIS CAB ESTO 11
MAYACAMAS
Napa Valley, USA 2011 Cabernet Sauvignon




ICE AGE

"The Last Melon"
00:29:36

IT’S ALL ROSEY
VOYAT "La Gazelle" Spumante Secco,
Valle d'Aoste, Italy 2019 Moscato




"CHEESE PLATE"

Concord Grape, Sourdough, Mt. Tam




TREATS

GUMMY BEAR, Blueberry, Lemon
MACARON, White Chocolate, Blood Orange




THANKS,

From all of us, Addison, Alex, Austin, Ava, Bojana,
Caroline, Catie, Chandler, Chase, Colleen, Damian,
Daniel, David, Dayana, Dolores, Edmundo, Eliseo,
Elyssa, Genoa, Gracie, Humberto, Inga, Jacob, Jaxon,
Jennie, Jose, Luis, Martin, Megan, Mikey, Monica, Nika,
Oscar, Paul, Philip, Reilly, Ross, Ryan, Sal, Sage, Samuel,
Skyler, Stephanie, Tabatha, Taylor, Tim



LAZY BEAR EVENTS

Don't want the party to end2 Our fine dining experience

is available for private celebrations and corporate events.

For events a little left of field, say hello to

events@lazybearsf.com.

LAZY BEAR
3416 19th Street

San Francisco, CA 94110
(415) 874-9921
www.lazybearsf.com

@lazybearsf

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food-borne

iliness, even if they are delicious.



