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FORAGER’S
TISANE

Infusion of Wild Blossoms,

and Conifers, Honey




WHIPPED
SCRAMBLED EGGS

Bacon, Maple, Hot Sauce




SNACK TRIO

BEET SALAD TARTLET
Buckwheat, Horseradish, Dill

CELERY ROOT ROLL
Pickled Apple, Pt. Reyes Blue Cheese

HONEYNUT SQUASH FLAN

Toasted Pepitas, Tsar Nicoulai Golden Osetra Caviar




DUNGENESS
CRAB TOAST

Kohlrabi, Lardo




BAY SCALLOP CRUDO

Grapefruit, Chicories, Walnut




SF BAY BLACK COD

Celtuce, Smoked Mussel




LAZY BEAR
CULTURED BUTTER

Brown Butter Milk Bread




FRENCH ONION
FONDUE

Prince of Orange Potato, Fiscalini Cheddar,

Black Trumpet Mushroom




LIBERTY DUCK A
L'ORANGE

Red Endive, Sunchoke, Cara Cara Orange




COAL-ROASTED
WAGYU RIBEYE

A5 Beef from Miyazaki Prefecture, Broccoli,

Cauliflower, Flowering Brassicas




WINTER CITRUS BAR

Bergamot, Mandarin, Earl Grey Tea




MISSION
HOT CHOCOLATE

Dandelion 70% Dark Chocolate,

Preserved Chiles, Marshmallow




THANKS,

From all of us, Alan, Bani, Brant, Barry, Bruno, Carolyn,
Carolina, Catie, Chase, Chloe, Claudia, Colleen,
Daniel, David, Drew, Dolores, Edmundo, Genoa, Gracie,
Ibrahim, Jack, James, Jaxon, Jeff, Kris, Luis, Mathew,
Naomi, Oscar, Philip, Polly, Ryan, Sal, Skyler, Steven,
Thoger, Tommy, Veronica, Victoria K., Vivian, Vlaho,
Vysakh, 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

iliness, even if they are delicious.






