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SPRING FORAGER’S
TISANE

Infusion of Wild Blossoms,

Conifers and Honey




WHIPPED
SCRAMBLED EGGS

Bacon, Maple, Hot Sauce




SNACK TRIO

SPRING SALAD TARTLET
Baby Radish, Dark Rye, Olive Oil

LEEK PANNA COTTA
Bone Marrow, Shoestring Fries

ONION RING
Caramelized Spring Onion, Allium Flowers




BROKAW AVOCADO

Preserved Peppers, Egg Yolk Jam, Wagyu Bacon




HOG ISLAND
SWEETWATER OYSTER

White Asparagus, Buttermilk, Wild Foraged Greens




MT. LASSEN TROUT

Green Strawberry, Turnip, Pink Peppercorn




LAZY BEAR
CULTURED BUTTER

Brown Butter Milk Bread




SPRING FONDUE

Bintje Potatoes, Midnight Moon,

Fava Beans, Morel Mushrooms




FOGLINE CHICKEN

English Peas, Nantes Carrots




GRILLED RACK
OF LAMB

Artichoke, Foraged Herbs and Flowers




SPRING HERBS

Strawberry, Rhubarb, Buckwheat




TRIPLE DELIGHT
BLUEBERRIES

Baked Pine Custard, Conifers, Pine Nuts




THANKS,

From all of us, Alan, Bani, Brant, Barry, Carolyn,
Carolina, Catie, Chase, Chloe, Claudia, Colleen, Daniel,
Darren, David, Drew, Dolores, Edmundo, Gabriella,
Genoa, Gracie, Jack, James, Jaxon, Jeff, John, Kris,

Luis, Mathew, Megan, Miguel, Monica, Naomi, Oscar,
Philip, Polly, Ryan, Sal, Sara, Skyler, Thoger, Tyler, Victor,
Victoria, Vivian, Vlaho, and Will.



LAZY BEAR EVENTS

Don’t want the party to end? Our fine dining experience

is available for private celebrations and corporate events.

For events a little left of field, say hello to

events@lazybearsf.com.

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food-borne

illness, even if they are delicious.
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