
AMUSE BOUCHE 
PLATE 

Deviled Eggs, Caviar-Avocado Latke, 
Tuna Tartare

 

FIRST COURSE 

Bradley’s Caesar Salad 
whole leaf romaine, parmesan croutons

~  or  ~

Summer Corn Soup 
shrimp fritters, chive oil

reserve a table

Cactus Flower Margarita
Grilled Jalapeño infused Espolón 

Reposado Tequila, Prickly Pear, Fresh Lime, 
Piment D’Espelette-Sea Salt Rim

 
Espress-Yo-Self! Martini

Mr. Espresso Espresso. Tito’s Vodka, 
Dark Creme de Cacao,  

Mr. Black Coffee Liqueur

S I N C E  1 9 9 3

R ESTAURAN T

MAIN COURSE 

Grilled NY Steak 
mashed potatoes, button mushrooms, 

sautéed spinach, peppercorn sauce

~  or  ~

Pan-Seared Alaskan Halibut 
summer bean medley, lemon verbena emulsion

 

DESSERT 

Chocolate Toffee Almond Crunch Cake 
vanilla ice cream

~  or  ~

Meyer Lemon Cheesecake
raspberry sorbet, berries,

graham cracker crust

$98 per person excludes beverages, taxes, 20% gratuity

The Harvey Milk Shake
House-Made Vanilla Ice Cream, 

Stoli Vanilla Vodka, White Creme de 
Cacao, Raspberry, Whipped Cream

 
Godzilla, “He’s Big In Japan”

Hendricks Gin, Green Chartreuse, Kiwi, 
Fresh Lemon, Cucumber Syrup

PRIDE MENU

COCKTAILS 
$18 each
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Sizzle is a benefit for LYRIC — a San Francisco LGBTQQ+ youth organization. 
Make a donation here.

https://www.opentable.com/booking/experiences-availability?rid=4&restref=4&experienceId=303047&utm_source=external&utm_medium=referral&utm_campaign=shared
https://giving.classy.org/campaign/565242/donate

