TIR/AC = Lunes

SHARE
!

MIXED OLIVES OR SPICED NUTS 7
SALMON RILLETTE 11

CHICKEN LIVER MOUSSE 10

CRISPY FRIES WITH AIOLI 8

SWEET POTATO FRIES W/ BLUE CHEESE 8

UNCH ON THE FL

$20 WILL GET YOU OTD PDQ!

Today's choices include a starter with
one entrée and an ice cream sandwich

FRIED BRUSSEL SPROUTS
or

SWEET POTATO SOUP

TRACE BURGER
or

SHANGHAI NOODLES

KENNEBEC CHIPS W/ HOUSE RANCH 6

START
SWEET GEM LETTUCE SALAD GINGER PORK SKEWERS
dungeness crab, dijonnaise, fresh horseradish 18 roof top honey, sesame seed 13
BABY KALE SALAD FRIED BRUSSEL SPROUTS

green beans, bacon, roasted garlic dressing 14 sweet and sour mustard seed, pecan 9 |

LOCAL BABY GREENS
aged balsamic, california olive oil, blue cheese 10

MERGUEZ FLATBREAD
manchego cheese, arugula, crema 16

SWEET POTATO AND LENTIL SOUP
coconut milk, beetroot chutney, mustard seed 10

MAIN

ROASTED BEET SALAD
herb roasted chicken, winter citrus, spelt, ricotta salata
meyer lemon and honey vinaigrette 19

SPRING VEGETABLES WITH SWEET ONION SOCCA
english peas, baby carrot, romanesco, shaved asparagus
garam masala yogurt 18

SHANGHAI NOODLES
pea shoots, king trumpet mushroom, snap peas
poached shrimp, black truffle 19

BROILED KING SALMON
black bean glaze, basil, parsnip, valencia orange 28

GRILLED FULTON VALLEY CHICKEN SANDWICH
jalapeno aioli, pickled onion, scallion & cilantro, chips 18.5

HOUSE BRINED PORK LOIN
creamy polenta, glazed mushrooms, spring onion 28

HOUSE MADE LAMB PASTRAMI
deviled egg emulsion, harissa slaw on griddled naan bread 19

CHICKEN KATSU SALAD
cabbage, baby carrot, asian pear, sweet lime dressing 19

TRACE BURGER
| cheddar cheese, pickles, dill aioli, brioche bun, cooked medium* 19 |

THE TRACE MISSION:

TRACE is committed to creating
an enriching and thoughtful
culinary experience by fusing
the vibrant, local personality of

the Bay Area with a dedication
to socially responsible food.

Breakfast M-F: 6:30am-10:30am, Brunch Sat & Sun: 7am-2pm, Lunch M-F: 11:30am-2pm
Dinner Daily: épm-10pm

children’s menu choices available on request. 18% gratuity will be added to parties of 6 or more
/ *consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne iliness.



BEVERAGES

SPARKLING & ROSE

ANNA DE CODORNIU cava, Spain

MUMM BRUT PRESTIGE sparkling, Napa

No. 69, JCB cremant de bourgogne, France
WHISPERING ANGEL rose, Cotes de Provence
L'ESPRIT DE SAINTE MARGUERITE rose, France

WHITE

CALINA sauvignon blanc, Chile

BAUDRY-DUTOUR sauvignon blanc, France

P&B DROIN, CHABLIS chardonnay, France

MEIOMI chardonnay, California

B CHATEAU ST. MICHELLE, EROICA riesling, Columbia Valley

FATTORI “RUNCARIS" soave, Italy

RED

VOLPAIA chianti classico, Italy
AU BON CLIMAT pinot noir, Santa Barbara
WILD HORSE merlot, Central Coast

ALAMOS I




