
January 2024

Cantabrian Anchovies, Focaccia & Truffle Butter  24

Oysters by the Half Dozen  24

The Western Addition Broiled Oysters  10

The Anchovy Bar Tower for Two  88

Caesar ‘Deviled Egg’  8

Winter Salad  20
     beets, iceberg, chicories, mortadella, pistachio, blue cheese & piquillo pepper ranch

McFarland Springs Trout Gravlax, Avocado & Passionfruit  21

Steak Tartare with Smoked Oyster Aioli & Kennebec Chips  19

Cauliflower Mushroom ‘Carbonara’  26

Shrimp ‘Diavolo’ Mezzelune  32

Stewed Lamb Shank, Turnips, Cherries & Anson Mills Polenta  30

Duck Schnitzel, Citrus, Capers & Lemon Aioli  29

Sliced Mortadella Bologna I.G.P.   8

Focaccia with Whipped Butter & Olivestri EVOO   8

Kennebec Potato Chips   4

oysters
oyster shooters
spicy clams

anchovy ‘pintxo’
local anchovy jerky 
bay shrimp aguachile

squid conserva
black cod dip
scallop tartare



SPARKLING by the glass
Gebrüder Simon, Riesling Brut Sekt, Mosel, Germany 2020  18/90
Le Marchesine, Pinot Noir/Chardonnay Brut Rosé, Franciocorta, IT 2018  20/100

WHITE by the glass
Albariño Naclares y Prieto Dandelion, Rías Baixas, Spain 2022  18/90
Riesling Joh. Bapt. Schäfer Trocken, Nahe, Germany 2021  17/85
Riesling Dr. Thanisch, Bernkastel Badstube Kabinett, Mosel, Germany 2020   16/80
Verdicchio Monte Schiavo Ruviano, Castelli di Jesi, Marche, Italy 2022  15/75
Sauvignon Blanc Massican, California 2022  18/90
Chenin Blanc Atomic Workshop x Bedrock Wine Co., Carmel Valley, CA 2021  16/80
Muskateller Rebholz x The Anchovy Bar/State Bird Provisions/The Progress Trocken, Pfalz, Germany 2022   18/90
Chardonnay Christophe et Fils, Chablis, France 2021  21/105
Moschofilero Troupis Hoof & Lur, Tripoli, Greece 2021 skin-fermented  15/75

ROSÉ by the glass
Listán Negro Los Bermejos, Canary Islands, Spain 2022  18/90

RED by the glass
Cabernet Franc Domaine de la Haute Olive, Les Cournuelles, Chinon, France 2019  16/80
Agiorgitiko Troupis, Nemea, Greece 2020  18/90
Sangiovese Tenuta di Gracciano della Seta, Montepulciano, Italy 2019  18/90
Pinot Noir Johan Vineyards, Van Duzer Corridor, Willamette Valley, Oregon 2021   20/100
Syrah Comptoir Wine Co., Ballard Canyon, California 2021  20/100

APÉRTIFS
Negroni Fugazi  14
Karl the Cappelletti Spritz  14
‘Vermut’ Blanco, Casa Mariol, Spain  12
Amontillado en Rama Sherry, La Guita, Spain  18

BEER & CIDER
DRAFT Pilsner, Limb from Limb, Ghost Town  8
DRAFT Pale Ale, Future Studies, Break Even Beermakers  9
CAN Farmhouse Ale with Sea Salt & Lime, Surfcasting, Oxbow Brewing  8+
CAN Basque Style Cider, Basajuan, Son of Man  16

NON-ALCOHOLIC
Highway 1 Meyer Lemon & Rosemary Soda   8
Kolsch Style Ale, Best Day Brewing   8
Sparkling Water  8

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Corkage policy: $30 each for the first two bottles, $60 for the third, $90 for the fourth                    
6% will be added to your check to support SF employer mandates


