205 OAK STREET
SAN FRANCISCO. CA 94102

CHEF DE CUISINE
BILL WANG
SAN FRANCISCO
‘GO TO THE MARKET. SEE WHAT'S GOOD & COOK IT.”

BITES APPETIZERS
KUSSHIOYSTER 5EA SWEET POTATO TEMPURA 17
PURPLE SHISO MIGNONETTE SAFFRON AIOLL CANDIED WALNUT. SESAME
MARINATED OLIVES 3 ROASTED RADICCHIO 17
PRESERVED MEYER LEMON. CELERY DATE AGRODOLCE
FALL ASIAN PEAR " PUMPKIN SEED FURIKAKE. MINT
RT CHILI CRUNCH. CORIANDER. SUDACHI KANPACHI CRUDO 21
AGED BEEF DUMPLING 525 kA TAIWANESE SFLAVOR SAUCE
FRENCH ONION VINAIGRETTE GOOSERERRY
CHICKEN LIVER TOAST 17 WHITE STURGEON CAVIAR 40

i ' DRIED PORCINI DOUGHNUTS
EESQE;}“QE’;LSMOND CRUMBLE DOUGLAS FIR RANCH. CHIVE
LAMB HAND PIE Ke} CALI"CROQUE 17
RENDANG CURRY. SUDACHI FIORETTO BROCCOLIL DATE BUTTER
CALIFORNIA CHEDDAR. CONFIT LEMON
BLACK TRUFFLE 23 EA RT SOURDOUGH
SMOKED JIDORI HEN EGG
POTATO. CREME FRAICHE PREAD & BUTTER 7  DUCK CONFIT CROQUETTE 15
RT WILD FENNEL SOURDOUGH GRAPES. HERB SALAD. DION
HOUSE-CULTURED BUTTER
SALAD ENTREE TAKE HOME OUR FAVORITES
RT BISTRO SALAD 22 ROASTED CAULIFLOWER 22
SHAVED CARROT POMEGRANATE. KALE-APPLE CURRY RTHOT SAUCE 6
SHERRY VINAIGRETTE. HERBS
KANPACHI COLLAR 34 UMAMIPOWDER 8
ENDIVE & ASIAN PEAR 'CAESAR™ 21 FALL APPLE. BROWN BUTTER. ALMOND
WILD FENNEL LEVAIN CHPS RT CHILI CRUNCH 9
GRANA PADANO BRAISED PORK CHEEK 28
PEAR SOFRITO. POMME PUREE WILD FENNEL LEVAIN 9
DRY-AGED DUCK MP  HOUSE CULTURED BUTTER 7
FLOUR & WATER PERSIMMON SWEET N SOUR
HONEY. KOSHIHIKARI RICE SIGNED RT COOKBOOK 35
RAVIOLO A LA COTOGNA 31
HOUSE RICOTTA. JIDORI HEN EGG GRILLED PORK CHOP 42
CHANTERELLE SAGEBROWNBUTTER POLE BEAN CHIMICHURRL FRIED ONION
pewrssiomore . RTBSTROBURGER | 30
BLACKTRUFFLE BISTRO SAUCE. THRICE COOKED FRIES
CLAM POT PIE 26 2022 KEENAN. MERLOT. NAPA. CA. 25

LAP CHEONG. NEW POTATO. LEEK

CONSUMPTION OF RAW OR UNDERCOOKED FOOD COULD INCREASE THE RISK OF FOOD BORNE ILLNESS
'45% SURCHARGE WILL BE APPLIED TO ALL SALES DUE TO THE RISING OPERATIONAL COSTS

WWWRT-BISTROCOM



