
 

         
   

   
 

 
      

soup of the day   7. 

traditional caesar salad, garlic croutons, parmesan   8.50 /11.50  

garibaldis salad, greens, gorgonzola, pears, spiced pecans, white balsamic vinaigrette   8.50 / 11.50       

chopped salad, broccoli, radish, sunflower seeds, sieved egg, ricotta salata, buttermilk dressing   11.50 

(add grilled chicken on any salad   4.50 ). 

tombo tuna salad, green beans, tomatoes, shaved fennel,  baby lettuce, olives, herb vinaigrette 19. 

crispy duck confit, chicories, apples, red onions, red wine vinaigrette, balsamico   19. 

grilled steak salad,  arugula, cherry tomato, braised carrots, herb vinaigrette   16.50  

marinated lamb tenderloin salad, pistachio couscous, basil, tomatoes, green beans, greens 20. 

 

grilled chicken sandwich, grilled apple, brie, field greens   12.50 

honey roasted turkey club, smoked bacon, tomato, avocado, jack cheese, field greens   12.50 

portobella sandwich, roasted tomato, red bell peppers, caramelized onions, eggplant, goat cheese   12.50 

soup and half sandwich, choose one of the sandwiches above    12.50 

 

garibaldis burger, lettuce, tomato, onion, pickle, french fries   12.50 
 

(add gruyere, jack, cheddar, gorgonzola, grilled onions, avocado  1. each)    

pulled pork  sandwich,  pineapple chutney, gruyere cheese, aioli, fries  13.50 

risotto,  caramelized butternut squash, fennel, aged gruyere, sage  14.  

baked garganelli pasta ,  chanterelle mushrooms, pancetta, parmesan, bread crumbs 15. 

grilled salmon,  cauliflower, spinach, olive vinaigrette  18.50 

 

 

 

 market menu 
 

three course price fixe dinner menu 

$29.95 

wine pairings available 

 

 
Twice the Happy  

Half the Price! 

 

Happy Hour Every Day! 

5-6:30 pm 

 

 



 

 

white 

Solletico, Prosecco, Veneto, Italy  2010   10.25 

Schramsberg, Mirabelle, Brut, North Coast NV   12.25 

Siete Fincas, Sauvignon Blanc, Mendoza, Argentina 2010   10.25  

Morgan, Sauvignon Blanc, Monterey  2010  12.25 

Simonsig, Chenin Blanc, Stellenbosch, South Africa  2011   11.25 

Laurenz und Sophia, Grüner Veltliner, Austria 2009   12.25 

Sean Minor, Chardonnay , Central Coast  2010   10.25 

Stag’s Leap, Chardonnay,  Napa  2009   16.25 

Caelum, Rose, Mendoza, Argentina 2009    9.25   

 

RED     

Esoterica, Pinot Noir, North Coast 2009   11.25 

Freestone, Pinot Noir , Fog Dog, Sonoma Coast  2008   15.25 

Qupé,  Syrah, Central Coast   2009  12.25 

Fritz, Zinfandel, Dry Creek Valley 2007  11.25  

Masi, Campofiorin, Rosso del Veronese, Veneto, Italy 2008   11.25 

Stephen Vincent, Cabernet Sauvignon, Sonoma   2009   10.25 

Rombauer, Cabernet Sauvignon, Napa Valley   2008   15.25 

 

-Beer- 

Anchor Steam, Boont Amber Ale, Deschutes Green Lake Organic Ale, Guinness Draught,  

New Belgium Mothership Wit, Speakeasy Big Daddy I.P.A., Stella Artois,  

Kaliber (Non-Alcoholic)       5.75 
 

-Alternatives- 

sangrita, red wine, d’arbo black currant syrup, fresh lime, soda, on ice, orange slice        9.00 

the new age, sauvignon blanc & malvasia, slightly sparkling, on ice, fresh lime      9.25 

 

garibaldis’ freshly made lemonade            4.25 

d’arbo all natural fruit syrup fresca                5.25 

black currant, elderflower, sour cherry, raspberry  

 
 

 

some items may be prepared with raw egg, ask your server for details 

please inform your server of any food allergies 

3% is added to support San Francisco Employee Benefits 

20% service charge will be added to all parties of 6 or more 

corkage is $20. per 750 ml. 


