
 

 
 

 

Brunch 
 
 

French Omelet / Brie And Prosciutto / Arugula & Herbs 11 

Sparrow Breakfast / 2 Eggs / Chicken Apple Sausage or Bacon / Potato Hash / Rustic Millestone Toast 15 

Huevos Rancheros / Salsa Verde / Iacopi Gigante Beans / House Hot Sauce / Red Pepper Crema / Corn Salsa 16 

Open-faced Egg Sandwich / Sriracha Crème fraîche / 2 Sunny Eggs / Bacon / Potato / cilantro 14 

Eggs Benedict / Mornay cream / Black Forest Ham / White Mushrooms / Leeks / Potato Hash 16 

Cheddar Grits / Grilled Broccoli Rabe / Poached Egg / Rustic Toast 14 

Quinoa Cake / Roasted Brussels Sprouts / Lemon Caper Yogurt Sauce / Garden Herbs 11 

Grass-Fed Burger / Peanut Butter / Vintage White Sharp Cheddar / Brioche Bun / Fries 16 

 

French Toast / Hazelnut Chocolate / Mixed Berries / Whipped Cream / Maple Syrup 15 

House Made Granola / Zante Currants / Pumpkin Seeds / Greek Yogurt / Fresh Fruit Compote 10 

Raw Banana Bread Shake / Almond Milk / Banana / Pecan / Pure Maple Syrup / Cacao Nibs / Bee Pollen 7 

 

Kale Caesar / Fried Garlic / Parmesan / House Made Sourdough Croutons / Caesar Dressing 14   

Arugula and Beet Salad / Grilled Pear / Pistachio / Chevre / Aged Balsamic 13 

Hidden Egg in A Nest Salad / Brioche / Bacon / Cherry Tomatoes / Warmed Arugula 15 

 
 
 
 
 
 
 
 

 
 
 
 
 

 
 

5% added for San Francisco Employer Mandates & Fair Labor Standards | Sparrow considers the environment when choosing 
where to source our products. We choose local, sustainable produce and only source meats that have been humanely raised. 

Sides 
Warm Butter Croissant & Fresh Compote 2.5 

Zoes Chicken Apple Sausage 5 
Bacon 5       Black Forest Ham 5 

Side Egg 2.5 
Kennebec Fries - Parmesan / Herbs  / Aioli 8 

	
Brunch Libations 

Mimosa 9 
Carafe of Mimosa 32 

Horseradish Bloody Mary | Maria 10 
Peach Jalapeño Margarita 10 

Beermosa 10 


