
white bean soup with cavolo nero, prosciutto & parsley pesto  9

selection of 3 oysters with shallot & black pepper mignonette  9

caesar salad with chopped romaine, radicchio, whole grain mustard dressing & reggiano cheese  9

pickled beet salad with arugula, citrus, smoked almonds & gorgonzola  12

chicken liver & applewood smoked bacon mousse with quince jam  9

seared ahi tuna with radish salad, golden raisin & blood orange  17

crab arancini with spicy pimentón aioli, meyer lemon & frisée salad  12

beef short rib ravioli with broccoli rabe & brown butter cream  14

seared sonoma foie gras with kumquat marmalade & toasted brioche  18






local tombo tuna with cranberry beans, pancetta, baby red chard & salsa verde  24 

braised chard ravioli with toasted walnuts, gorgonzola & brown butter  21

seared salmon with citrus & dungeness crab risotto  28

striped bass with chestnut purée, braised brussels sprouts, salsify & black truffle cream  28

lamb loin chops with braised green lentils, meyer lemon, mâche & black truffle  33

braised chicken ragu with orecchiette pasta, sage & pecorino romano  23

pan roasted pekin duck breast with escarole, radicchio, citrus & olive salad  29

peppercorn braised new york strip steak with roasted shallots, rabe & honey meyer lemon jus  38 

fingerling potatoes  5

soft polenta with mascarpone  5

roasted baby carrots & parsnip 5

crispy fries  5

  

 t a s t i n g    m e n u  

maine lobster tortellini with braised leeks, hedgehog mushrooms, lobster cream
Chardonnay, Martin Alfaro, “Sleepy Hollow Vineyard,” Santa Lucia Highlands, Monterey 2006

  

pork osso buco with escarole, creamy polenta & cara cara orange gremolata
Zinfandel, Ridge, “Del Carlo Ranch Vineyard,” Dry Creek Valley, Sonoma 2003

 vanilla glazed buttermilk panna cotta with grapefruit sorbet
 

Riesling, Jakoby-Mathy, “Kinheimer Rosenberg,” Eiswein, Mosel-Saar-Ruwer, Germany 2001

t h r e e   c o u r s e   m e n u   $42

tasting wine flight $24 per person
includes a 4 ounce glass with the first two courses and a 2 ounce glass for dessert.

an 18% service charge is added to parties of 6 or more
xyz     181 third street     415.817.7836      www.xyz-sf.com


