
 

 
 

 
 

Weekday Menu 
 

 
 

French Omelet / Brie And Prosciutto / Arugula Salad 11 
Breakfast Sandwich / Sriracha Crème fraîche / 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 Crème 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 Aioli 8 
 

Kale Caesar / Fried Garlic / Parmesan / Sourdough Croutons 14 
Arugula and Beet Salad / Grilled Pear / Pistachio / Chevre Goat Cheese / Aged Balsamic 13 

 
Basil Tomato Soup / Grilled Cheese Slider 10 

Steamed P.E.I. Mussels / Chorizo / Fennel Broth / Grilled Bread 15 
Quinoa Cake/ Lemon Caper Yogurt Sauce / Roasted Brussels 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 / Aioli 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. 


