
5 steps to creating your 
perfect custom burger

American Cheese .99

Applewood-Smoked Bacon 1.29

Beef & Black Bean Chili .99

Feta Cheese .99

Fried Petaluma Egg .99

Pepper Jack Cheese .99

Point Reyes Blue Cheese 1.99

Red Pepper Feta Tapenade .99

Sliced Avocado 1.29

Swiss Cheese .99

Tillamook Sharp Cheddar .99

add cheese & premium toppings.  
Additional charge for each2. get creative!

We proudly feature local,  
naturally-raised beef from  
Golden Gate Meat Company

121 7th street
415.252.2634

Not all burger selections are available everyday...check the chalk- 
boards! all burgers cooked to a juicy medium-well temperAture 
unless otherwise requested.

1. select your burger!

Arugula

Balsamic Marinated Onions

Black Olive Tapenade

Fresh Tomato Slice

Grilled Pineapple

Hoisin Glaze

Ice Box Slaw

Jalapeños

1/3 lb Angus Burger

American Kobe Beef

Lamb Burger

Turkey Burger

Leaf Lettuce

Pea Sprouts

Raw Sliced Red Onions

Roasted Green Chiles

Sauteed Mushrooms

Sauteed Sweet Yellow Onions

Sweet Piquillo Peppers

Chicken Burger

Salmon Burger

Veggie Burger

Other

Up to 3 toppings included at no additional charge.     
Extra toppings .50 each3. top it off!

Blue Cheese Sauce

Chipotle Cilantro Mayo

Cucumber Raita

Ketchipotle®

Ketchapeno®

Mayonnaise

Peppercorn Ranch

Pesto Mayo

Roasted Garlic Aioli

“Secret Sauce”

Red Tail Ale Barbecue Sauce

Honey Mustard

One sauce included at no additional 
charge. Extra sauces .50 each4. sauce things up!

Onion Poppy

Sesame Seed

Potato Pepper

Multigrain

Brioche

Our buns are baked fresh daily5. name your bun!


