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WEEKDAY MENU

FRENCH OMELET / BRIE AND PROSCIUTTO / ARUGULA SALAD 11
BREAKFAST SANDWICH / SRIRACHA CREME FRAICHE / 2 EGGS SUNNY UP / BACON / POTATO / CILANTRO 14
LATE BREAKFAST / 2 EGGS / ZOE’S CHICKEN APPLE SAUSAGE OR BACON / POTATO HASH AND THICK RusTic ToasT 15

CUMIN CARROTS / LENTIL HUMMUS / CUMIN LIME CREME FRAICHE / CILANTRO 9
BAKED BRIE / STRAWBERRY CoMPOTE / ToasT 12
DEVILED EGGS / BACON / FRIED GARLIC / PICKLED SERRANO CHILI 9
‘DI STEFANO’ BURRATA / Miso ROASTED CAULIFLOWER / CARROT TOP SALSA VERDE / GRILLED BREAD 12
HAND cUT KENNEBEC FRIES / PARMESAN / HERBS / BERBERE AlOLI 8

KALE CAESAR / FRIED GARLIC / PARMESAN / SOURDOUGH CROUTONS 14
ARUGULA AND BEET SALAD / GRILLED PEAR / PISTACHIO / CHEVRE GOAT CHEESE / AGED BaLsaAaMIic 13

BASIL TOMATO SOUP / GRILLED CHEESE SLIDER 10
STEAMED P.E.lI. MUSSELS / CHORIZO / FENNEL BROTH / GRILLED BREAD 15
QUINOA CAKE/ LEMON CAPER YOGURT SAUCE / ROASTED BRuUSsELsS SProuTs 11
VEGAN BROWN RICE BOWL / GREEN LENTILS HUMMUS / KALE / SEASONAL VEGETABLES 13
CHEVRE BLT / BACON / LETTUCE/ TOMATO / CHEVRE GOAT CHEESE / PEPPERCORN SPICED REMOULADE 12
GRASS-FED BURGER / PEANUT BUTTER / AGED CHEDDAR/ TOMATO & LETTUCE 14
VEGETARIAN BURGER / BLACK BEAN-QUINOA & CHIA SEED PATTY / BUTTER LETTUCE / TOMATO / AioLl 13

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.



