
BAR BITES [HAPPY HOUR 9.  ea ]

Pork Belly Bahn Mi Tacos  flour tortillas, jalapeño-pickled vegetables  12.

Loaded Tater Tots  pepperjack sauce, bacon, jalapeños, crème fraîche, scallions  12.50

One Market Sliders (3)  pimento cheese, lettuce, tomato, b&b pickles, crumb bun  12.

Chef Marcos’ Chicken Spring Rolls (4)  sweet chili sauce  11.

•    •    •    •    •

Deviled Rolling  Oaks Ranch Eggs (4)  crispy bacon, fresno chili  8.

Chickpea Fries  harissa aioli  9. 

Oysters on the Half Shell  1/2 dozen  22.50  (18. during Happy Hour)
Notice: consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

ONE MARKET CLASSIC COCKTAILS

Gin Martini  Bombay London Dry, Vya Extra Dry Vermouth, olives   14.

Vodka Martini  Tito’s Vodka, Vya Whisper Dry Vermouth, lemon twist   14.

Manhattan  High West American Prairie Bourbon, Vya Sweet Vermouth, Angostura Bitters   14.

SPECIALTY COCKTAILS

Cactus Flower Margarita  Espolõn Reposado Tequila, lime, prickly pear, 
grilled jalapeño, piment de espelette sea salt rim  14.

My Mai Tai  Bacardi Rum, SailorJerry Spiced Rum, orgeat, lime juice  13.50

Winter Is Coming Lost Republic Bourbon, Allspice Walnut Dram, Dry Curaçao, cinnamon  14.

Envy Hendrick’s Gin, cucumber, Green Chartreuse, elderflower, mint, fresh lime  13.

Paper Plane Templeton Rye, Aperol, Amaro Nonino, fresh lemon  13.50

In Fashion Sipsmith London Dry Gin, elderflower, rhubarb bitters, 
house-made grapefruit shrub  14.

Mezcalito Del Maguey Vida Mezcal, passionfruit, Cock & Bull Ginger Beer, grenadine  13.50

Hemingway Daiquiri Bacardi Silver Rum, Luxardo Maraschino liqueur, 
fresh lime, house-squeezed grapefruit juice  13.50

The Spanish Gin & Tonic Portobello Road Gin, Fever Tree Elderflower Tonic, 
juniper berries, citrus, thyme, edible flowers  14.

Please note that we no longer accept Lark Creek Restaurant Group Gift Cards. 021120

All prices exclude taxes and 5% city healthcare mandate surcharge. 

Served in the Bar & Lounge
Monday - Friday 3:30-8pm  |  Saturday 5:30-9pm



SPARKLING

Gloria Ferrer Private Cuvée, Sonoma NV  10.50
Iron Horse “One Market Cuvée” Blanc de Noir, RRV 2012  16.
McBride Sisters Collection, Sparkling Rose of Pinot Noir 14.

Taittinger, La Francaise, Reims NV  25.
Rosé Flight 40./2.5oz of all three or 40./glass

Moet & Chandon, Rosé Imperial, Epernay NV, Ruinart Brut Rosé, Reims, NV
Veuve Clicquot Brut Rosé Cuvée, Reims NV

WHITE

Longevity Muscat Canelli, Lake County 2017  12.50
Quinta De Covela Avesso, Vinho Verde, Portugal 2017  12.

Ghost Block, Morgan Lee Vineyard, Sauvignon Blanc, Napa Valley 2018  13.
Galerie Naissance, Sauvignon Blanc, NapaVy 2018  15.

Elk Cove Pinot Gris, Willamette Valley 2017  13.
Dr. Konstantin Frank GrÜner Veltliner, Finger Lakes 2017  11.

Sbragia, Home ranch, Dry Creek Valley Sonoma County 2018  12.
Penfold’s 311, Tumbarumba, Chardonnay, Australia 2017  18.

Far Niente Chardonnay, Napa Valley 2017  25.

ROSÉ

Chateau Musar, Musar Jeune, Rosé of Cinsault, Bekka Valley, Lebanon 2017  14.
Tablas Creek, Dianthus, Rosé of Mourvedre/Grenache/Counoise, Paso Robles 2018 16.

RED

Champ de RÊves Pinot Noir, Anderson Valley 2014  16.
Thomas Fogarty Pinot Noir, Santa Cruz Mtn. 2014  18.

Lucien, Smith Vineyard Pinot Noir, Santa Lucia Highlands 2017 20.
Lacuna Syrah, California 2018  16.

Heitz Cellars, Ink Grade Vineyard,  Zinfandel, Howell Mtn., Napa Valley 2014  16.50
Kenwood “Jack London” Cabernet Sauvignon, Sonoma Mtn. 2015  16.

Rowen Red Wine, Sonoma County 2016  22.
Stardust, Dellar & Friedkin Vineyard Cabernet Sauvignon, Napa Valley 2014  27.

Chateau Peyrabon, Haut-Medoc Cru Bourgeois  2009  25.
Monte Rio Rubired, California 2018  11.25

Daou, The Pessimist, Syrah, Petite Sirah, Zinfandel, Paso Robles 2017  16.

BEER & CIDER ON TAP

Anchor Steam “Merry Christmas, Happy New Year” SF, CA 6.9% abv  9.
Bear Republic Racer 5 IPA Healdsburg, CA 7.5% abv  8.

Drake’s Hefeweizen San Leandro, CA 4.5% abv  8.
Fort Point Park Animal IPA San Francisco, CA 7.4%abv  9.

Fort Point KSA San Francisco, CA 4.6% abv  9.
Oskar Blues Mama’s Little Yella Pils Longmont, CO 5.3% abv  7.

Scrimshaw Pils North Coast Brewing Fort Bragg, CA  8.
Woodfour Morning Selfie Cold Brew Black Lager Sebastopol, CA 5.5% abv  9.

BOTTLED BEER & CIDER

Anchor Steam 4.9% abv Anchor Brewing SF, CA 7.
Gummy Worms (Unfiltered Pale Ale) 5.8% abv 
New Glory Craft Brewery Sacramento, CA 8.

Allagash White 5.0%abv Allagash Brewing, Portland, ME  8.
HenHouse Brewing Oyster Stout Petaluma, CA 4.9%abv  7.

Le Merle Saison 7.9% abv North Coast Brewing, Fort Bragg, CA  7.
Sierra Nevada Pale Ale 5.6% abv Chico, CA  7.

Golden Gate IPA 6.0% abv Napa Smith Brewery, Napa, CA  8.
Woodfour Sour Farmhouse Ale Sebastapol, CA 4.7% abv  13.

Ace Joker Hard Cider 5.0% abv Sebastopol, CA  6.50

MOCKTAILS

The Pink Panther pink grapefruit juice, grapefruit schrub, pomegranate, soda  6.75
The Blue Mule blueberry, lime, Fever Tree Aromatic Tonic  6.75

Pomatonic Fever Tree Citrus Tonic, pomegranate juice, lime  6.75
Republic of Tea Decaf Ginger Peach Iced Tea  5.50

Blended Lemonade  Plain 5.50  |  Raspberry 6.25  |  Mint 5.75

BY THE GLASS


