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DEVILED EGGS................................................15  
bacon jam, pickled onion

CHEESE & CHARCUTERIE BOARD........38 
dry coppa, soppressata, smoked duck breast                      
brie double cream, aged gruyere, manchego

CRISPY BRUSSELS SPROUTS..................15 
soy glaze, toasted garlic, lime, siracha aioli 

BUTTERMILK FRIED CALAMARI..............19 
spicy marinara, house tartar sauce 

GRILLED ARTICHOKES................................18 
herbed breadcrumbs, garlic, lemon-caper aioli

CORN ARANCINI ...........................................20  
parmesan, pecorino, parsley, tomato jam

AHI TUNA CONES...........................................20 
chives, shallots, fresno peppers, sesame seeds 
sesame oil, lemon zest

BURRATA & ROASTED BEETS.................20 
arugula, marcona almonds,  honey mustard 
vinaigrette

DAILY SOUP......................................................10

ROBERT H. COBB SALAD...........................19 
organic greens, roasted chicken, avocado,  
bacon crumble, tomato, hard boiled egg,  
blue cheese, balsamic vinaigrette

CAESAR SALAD...............................................16 
chopped romaine, shaved parmesan, house 
croutons, caesar dressing, parmesan crisp

BALBOA SALAD..............................................18 
organic mix greens, apricots, asian pear, pickled 
blueberries, blue cheese, candied walnuts, 
balsamic vinaigrette

CHICKEN AND FARRO BOWL ..................22
cucumbers, kalamata olives, french feta, corn, 
red onion, avocado, roasted cherry tomatoes, 
crunchy nuts and seeds, cilantro-honey 
dressing

 
+ ADD TO 

DAILY OMELETTE...........................................19
 
DAILY PASTA....................................................27

PORTOBELLO KATSU SANDWICH.........20 
scallion-cabbage slaw, katsu sauce, siracha 
mayo, sesame bun

BBQ PULLED PORK SANDWICH.............22 
jalpeno & pickled onion slaw, remoulade       
onion ring, brioche bun

BUFFALO CHICKEN WRAP.........................19 
crispy chicken breast, buffalo sauce,  
cabbage slaw, bread & butter pickles, jack 
cheese, skinny fries
 
MUSSELS MARINIERE.................................24 
white wine, garlic, lemon, grilled baguette 

ROASTED SALMON.......................................29 
leek pie, olive tapenade, beurre blanc sauce

GRILLED FLAT IRON STEAK....................38 
shoestring fries, bloomsdale spinach,               
garlic confit, au poivre sauce

BALBOA BURGER ON A BAGUETTE......19 
housemade pickles & onions, butter lettuce, 
shoestring fries

CHIMICHURRI FRIES ................................15
chipotle aioli

MAC & CHEESE..............................................11  
bacon and parmesan crumb

CAULIFLOWER GRATIN  ...........................16 
bechamel sauce, parmesan

$2 ADD ONS:  
jack, swiss, blue, cheddar, fried egg, avocado, bacon, 
caramelized onions, sautéed mushrooms

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.  

4% San Francisco Employer Mandates

LUNCH

MONDAY .............................................meatloaf

TUESDAY ........................................enchiladas

WEDNESDAY .........................chicken paillard

THURSDAY .............................................paella

FRIDAY .............................................fish & chips
 
SUNDAY ............................spaghetti carbonara

ANY SALAD:
  
avocado ......................2  
chicken ........................6 
shrimp .........................8  
ground beef.................8
salmon .......................10


