
Bar Tartine 
 
Pickles 

 
        Shredded cabbage in chili paste  4 
        Red cabbage sauerkraut  4 

Green tomato  4              
Cucumber, dill  4   

      Cauliflower and carrot, turmeric  4 
       
Langos: fried potato bread, garlic, sour cream  10 
Smorrebrod: smoked albacore pate, rye bread, nasturtium capers, horseradish  13 
Pimento goat cheese, charred sesame bread, sea laver  11 
 
Fried brussels sprouts, carrot, mint, anise, serrano chili  7 
Pickled pork sausage, pepper, onion  7 
Chilled sunchoke soup, kefir, smoked pimento chili  8 
Beets with dill sauce, horseradish  9 
Radicchio and watermelon radish, anchovy dressing  9 
Persimmon salad: pressed cheese, chicories, walnut, orange honey  13 
Steak crudo, radish, hyssop, red wine vinaigrette, scallion, arugula  18 
 
Cider braised butternut squash, farmers cheese  11 
Charred padron peppers, goat cheese, whey  11 
Grilled tripe, fennel, cabbage, paprika  12 
Fisherman’s stew: white seabass, green chili, purslane, onion  16 
Chanterelle mushroom, collard greens, cardoon broth, sunflower  16 
Lecsó: sausage stuffed pepper, egg, onion, leek, smoked tomato broth  18 
 
 
Fisherman’s stew: white seabass, green chili, purslane, onion  23 
Chicken paprikas: chard, shallot, hen of the woods  23    
Gulyas: smoked brisket, red wine caraway broth, whole wheat bread, marrow  24 
 
                  Sides: 
   
                Escarole, cranberry beans, purple peas, goose fat, paprika  7 
          Buckwheat grated egg noodles  8 
          
          
                    
  
 
Service charge of 20% will be added to parties of 6 or more.  Corkage 15.00/bottle (maximum 2 bottles).  
4% surcharge covers the San Francisco healthcare initiative and provides health care for our employees  


