STANFORD COURT RESTAURANT & BAR

RESTAURANT HOURS: 4P-10:30P (FOOD SERVIGE ENDS AT 10:30F) BAR HOURS: 4P-12A
StanfordCourt.com :: @StanfordCourtSF :: 2 Split Checks Maximum Per Party

FO0D

GHIPS & GUAG // §12

guacamole

SALMON CEVICHE // $14

~ Salmon, pineapple, and onion,

marinating in a lime bath, served

over shredded lettuce & chips
FRIED CALAMARI // $13

served with our house-made
chipotle dipping sauce

NIVEL

FLANK STEAK TAGOS // $18

Thick cut steak with our house slaw,
guacamole, corn, salsa & lime

GRILLED SALMON TAGOS // $21

Served with our house
slaw, cotija, guacamole, salsa & lime

AVOGADO TAGOS // §15

Deep fried avocado, with our vegan slaw,

House fried tortilla chips with a
spicy enchilada style salsa, and

Fresh Calamari battered & fried,

POUTINE // §12

House made beef gravy over twice
fried fries and cheese curds

HONEY BOURBON
GHICKEN WINGS // $16

Honey glazed wings featuring our
rooftop honey, bourbon & ginger,
with a side of blue cheese dressing,
carrots & celery

THE BASIC PIZIA // $18

Pepperoni, mushroom &
sausage with red sauce on
house thrown dough

GARDEN PIZZA // $19

Red pepper pesto with Yukon
potatoes, artichoke, goat cheese
and tossed arugula on house

guacamole, corn, salsa & lime thrown dough
HSFSTENK // §26 TONY BURGER // §25

Locally sourced steak flank marinated
overnight in our house rub, topped with
jicama & cucumber, gremolata, and paired
with a radish & greens side salad

ROTISSERIE GHICKEN // $26

Half roasted herbed & rubbed chicken, au
jus with grilled carrots & green beans

GRILLED FISH // §32

Please ask your server about today’s catch
from the market! Served over grilled
asparagus and creamy polenta. Topped
with a lemon caper sauce.

FO0D

1/2 Ib. Snake River farm Kobe-style
beef patty, cheddar, bacon, lettuce,
tomato & caramelized beer onions on
a pretzel bun

MAG & GHEESE // $12
House bechamel & elbow pasta
Add:

Bacon $4
Chicken $7

ADDITIONAL SIDES // $6
Sautéed vegetable of the day
French fries

Sweet potato fries

Onion rings

HEARTS

ASHBURY // §12

Mixed Greens, cherry tomatoes, with
aged balsamic vinaigrette

HARVEST COBB // §18

Little Gem lettuce, crispy bacon, spiced
nuts, hard boiled eggs, goat cheese,
tomatoes, olives & apple-poppy vinaigrette

GAESAR SALAD // $16

Romaine hearts, parmesan cheese
& croutons

Add:
Bacon $4, Chicken $7, Fish $10

GRAB TOSTADA SALAD // §20

Blue Crab, chopped romaine hearts, feta
cheese, sliced red onion, roasted corn &
avocado, served over a fried corn tortilla

11108

HONEY FLAN // $10
Flan with honey sourced G’

from our rooftop beehives
& powdered sugar

TRIPLE GHOCOLATE // §14

Oreo cookie, white and dark chocolate
mousse served with a raspberry glaze &
vanilla ice cream

WARM APPLE GRISP // §13

Apple pie filling, in a warm flaky pastry &
vanilla ice cream

2 Split checks maximum per
party please




