
SW
EE
TS

FRENCH TOAST .............................................20 
fresh berries, lemon mascarpone, 
mapple syrup

BALBS MINI DONUTS ..................................16
sugar, chocolate sauce.

FRUIT & GRANOLA BOWL.........................20

SI
D
ES

CHIMICHURRI FRIES ...................................15
chipotle aioli

BRUSSELS SPROUTS  .................................15 
soy glaze, toasted garlic, lime, siracha aioli

APPLEWOOD SMOKED BACON  ................7  

FRIED POTATOES  ..........................................15 
smashed and fried in duck fat, black pepper 
creme fraiche

SH
A
R
ED

SA
LA
D
S

EN
TR
EE
S

C
O
C
K
TA
IL
S

DEVILED EGGS ...............................................15 
bacon jam, pickled onion

CHEESE & CHARCUTERIE BOARD  .......38 
dry coppa, soppressata, smoked duck breast                    
brie double cream, aged gruyere, manchego

BUTTERMILK FRIED CALAMARI ............19  
spicy marinara, house tartar sauce

CORN ARANCINI.............................................19  
parmesan, pecorino, parsley, tomato jam

AHI TUNA CONES .........................................20 
chives, shallots, fresno peppers, sesame seeds, 
sesame oil, lemon zest

BURRATA & ROASTED BEETS.................20

marcona almonds, arugula, honey mustard 
vinaigrette

BALBOA SALAD .............................................18 
organic mix greens, apricots, asian pear,   
pickled blueberries, blue cheese, candied 
walnuts, balsamic vinaigrette

CAESAR SALAD .............................................16  
chopped romaine, shaved parmesan, house 
croutons, caesar dressing, parmesan crisp

CHICKEN AND FARRO BOWL ..................22
cucumbers, kalamata olives, french feta, 
redonion, corn, avocado, roasted cherry 
tomatoes, crunchy nuts and seeds,
cilantro-honey dressing

+ ADD TO  ANY SALAD:
  
avocado 2, chicken 6, shrimp 8                       

DAILY OMELETTE ..........................................19

CLASSIC BENEDICT ....................................21 
english muffin, canadian bacon, lemon 
hollandaise, roasted potatoes

HUEVOS RANCHEROS ...............................22 
crispy tortillas, refried vbeans, sour cream, salsa 
casera, overeasy egg, queso fresco, cilantro, 
avocado

DUCK CONFIT HASH ...................................24 
duck confit, red potatoes, frisee salad, bell 
peppers, poached egg, balsamic glaze

AMERICAN BREAKFAST.............................20 
two eggs any style, chicken-apple sausage and 
bacon, breakfast potatoes, grilled baguette

SMOKED SALMON & LATKES...................24                      
seven minute egg, dill creme fraiche, chives 

MIMOSA OR BELLINI ...................................12 
bubbles and your choice of orange juice or 
peach puree

BALBOA ESPRESSOTINI  ...........................16
stoli vanilla, kahlua, top hat cold brew espresso

PLUMPJACK’S CADILLAC..........................16
don julio blanco, agave, lime juice, salted rim,           
grand marnier float 
 

MUSSELS MARINIERE.................................24 
white wine, garlic, lemon, grilled baguette

PULLED PORK SANDWICH........................22 
remoulade, onion ring, fresno chilies,
pickled onion slaw, brioche bun

CRISPY CHICKEN SANDWICH..................19  
honey chili butter, b&b pickle slaw, jack cheese, 
cholula aioli, brioche bun

HEIRLOOM TOMATO BLT............................18  
applewood smoked bacon, butter lettuce, aioli, 
sweet levain

BALBOA BURGER ON A BAGUETTE......19 
housemade pickles & onions, butter lettuce, 
shoestring fries

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.  

4% San Francisco Employer Mandates

BRUNCH

$2 ADD ONS:  
jack, swiss, blue, cheddar, fried egg, 
avocado, bacon, caramelized onions, sautéed 
mushrooms

FAMOUS BALBOA MARY............................15
with tito’s vodka and classic fixings


