
SAN FRANCISCO, CA

urban tavern supports local farmers and artisans

 by using local ingredients whenever possible

executive chef - colin duggan

general manager - steven kleinfeld

sandwiches
add fries / 3

naturewell prime rib dip				  
grilled onions / au jus / 
horseradish cream / 13

urban tuna
confit tombo / heirloom tomato
olive tapenade / boiled egg / harissa aioli / 15

falafel sandwich	   			 
hummus / watercress / 
pickled vegetable tzatziki / 10

fried chicken sandwich	 			 
avocado / red onion / creamy blue cheese / 12

grilled salmon burger			 
cucumbers / bacon / spinach / 
dill dijonaise / 16

green chili dog			 
zoe’s nitrate free all beef hot dog / 
chili verde / feta / 10

urban tavern burger
niman ranch beef / special sauce / 
pain de mie bun / 11 

white cheddar / bleu cheese / jack cheese /
grilled onions / grilled mushrooms / 2
avocado / bacon / 3

tavern specialties
bucatini duggan	
tomato / black garlic pesto  / 15
add sauteed shrimp / 9

fish and chips					  
anchor steam batter / 
tartar sauce / 19

tavern steak & fries				  
house made steak sauce / allium 
butter /watercress / 20

chicken schnitzel	 		  		
jicama slaw / roasted shishito peppers / 17

sole meuniere		  		
lemon / butter / parsley / roasted carrots / 20

sides / 6

potato-onion fries 			    
sweet potato fries 				  
sauteed green beans garlic & tomato
mac & cheese

pub fare
each / 5    or    three for / 13

kobe meatloaf slider
zoe’s bacon tato tots 
gougeres
pub cheese / garlic toast
house made soft pretzel / mustard
meatballs / pomodoro / parmesan 

starters
warm spiced nuts / 6

marinated olives / 7

french onion soup
cave aged gruyere crouton / 10

tomato & grilled cheese soup / 10

fish stew
bacon / black pepper broth / 10

grilled calamari spring rolls 
jicama / mango / scallion / jalapeno / 11

hot legs				  
buffalo style frog legs / 
blue cheese chopped salad / 12

shrimp scampi				  
bbq butter / garlic / grilled bread / 13

fried squash blossoms				  
ricotta / sweet corn / pesto aioli / 12

grilled sardines on toast			 
tomato / olives / 12

salads
add grilled chicken / 5 
add grilled salmon / 7
add tavern steak / 9  
tavern green salad				  
green beans / tomato / sunflower seeds / 
green goddess  / 9

bbq shrimp and watermelon
wild arugula / mint / lime / 16	
                  	  
beet salad 
quinoa / roasted peppers / watercress / 
citrus vinagrette / 13
	 	    
spinach
strawberries / goat cheese / cucumber / 
white balsamic / 11

	 					   

*18% gratuity will be added to parties of 6 or more      



SAN FRANCISCO, CA
wines by the glass	 * denotes organic, sustainable, or biodynamic practices					   
White
pinot grigio
tutu / california / 10/40

riesling 
*trefethen / napa valley / 10/40

sauvignon blanc 
*gamble family / napa valley / 12/48

verdelho 
lee family winery / lodi / 9/36

chardonnay 
 benziger / san giacomo vineyard / sonoma / 11/44

chardonnay
*keenan / spring mountain / napa valley / 14/56

viognier
melville / estates - verna’s / santa barbara county / 11/44

vermentino
uvaggio / lodi, ca / 11/44

albarino
*tangent / edna valley / ca / 10/40

Bubbly 
nv roederer estate
*brut / anderson valley / 13/65

nv mirabelle rose
*schramsberg vineyard /sonoma / 12/48

nv gruet 
blanc de noirs / new mexico / 9/36

Red 
vin gris rose
*saintsbury / carneros / 10/40 

pinot noir 
*paul dolan / mendocino / 13/52 

syrah 
copain / mendocino / 11/44

merlot 
*ceago / vinegarden / lake county / 12/48

zinfandel
*quivira vineyard /dry creek valley / 11/44 

cabernet sauvignon 
first press / napa valley / 11/44 
cabernet sauvignon 
obsidian ridge / lake county / 13/52cocktails / 12

tamarillo sun
belvedere / lychee puree/
tamarillo puree

southside
junipero gin / lime juice / 
simple syrup / mint

dark & stormy
goslings black seal rum / 
lime / ginger beer 

cucumber mint martini
square one organic cucumber 
vodka / mint / cucumber 

tavern sprig
flor de cana 4yr rum /rosemary 
infused blue agave syrup / lime / 
fernet branca 

blueberry peach crisp
stoli blueberi / cointreau / 
peach puree / spices / brown sugar

smoked ginger
tanqueray gin / canton ginger liqueur / 
lemon juice / honey syrup / 
reagans no. 6 orange bitters / laphroaig

midnight lavendar
stoli blakberi  / lemoncello / lavendar syrup
lemon juice / black berries / champagne

just dessert
stoli vanil / frangelico / baileys / 
ghirardelli chocolate / candied pecans

beer
comes in a bottle we put it in a glass /6

mad river 
steelhead pale ale 
blue lake, ca /6

stone brewing co.
ipa
san diego, ca / 6

sierra nevada
torpedo extra ipa
chico, ca / 6 

trumer pils
berkeley, ca / 6

sunshine wheat
new belgium
fort collins, co / 6

stone brewing co.
arrogant bastard 22oz
san diego, ca / 11

coney island brewing co.
albino python 22oz
coney island, ny / 11

ommegang 
hennepin 
farmhouse ale
cooperstown, ny / 9 

pabst blue ribbon
american lager
woodbridge, il / 5

full sail session lager
hood river, or / 6

full sail amber ale
hood river, or / 6

stone brewing co.
levitation ale
san diego, ca / 6

anchor steam
summer wheat
san francisco, ca / 6

scrimshaw pilsner
fort bragg, ca / 5

samuel adams
boston lager, 
boston, ma

samuel adams
seasonal ale, 
boston, ma

anchor steam 
san francisco, ca

sierra nevada pale ale 
chico, ca

anderson valley 
boont amber ale 
mendocino, ca

ranger ipa
new belgium
fort collins, co

anderson valley
barney flats  oatmeal stout 
mendocino, ca

blue moon
belgian white
golden, co

mission brewing
hefeweizen
san diego, ca

back in black
21st amendment
san francisco, ca

haywire hefeweizen
pyramid brewing 
berkeley, ca

blind pig ipa
russian river, ca

pliny the elder
dbl imperial ipa
russian river, ca

blue paddle pilsner
fort collins, co


