
SPRING VEGETABLE RISOTTO ..........................................................................27 
english peas, summer squash, asparagus, trumpet mushrooms, radishes, 
parmesan

+ ADD A PROTIEN:  
chicken 6, shrimp 8, salmon 10

MUSSELS MARINIERE ............................................................................................24  

white wine, garlic, lemon, grilled baguette 

ROASTED SALMON ..................................................................................................29  

leek pie, olive tapenade, beurre blanc sauce 

PAN SEARED CHICKEN BREAST........................................................................28  
garlic rice, spring onions, cherry tomatoes, aji verde

PISTACHIO CRUSTED RACK OF LAMB ...........................................................42  
braised fennel, fondant potato, honey roasted carrots, mint yogurt

GRILLED FLAT IRON STEAK.................................................................................38  
shoestring fries, bloomsdale spinach, garlic confit, au poivre sauce

4% San Francisco Employer MandatesConsuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.

SH
A

R
ED

EN
TR

EE
S

SO
U

P
S 

&
 S

A
LA

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

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

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

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

AHI TUNA CONES .....................................................................................................20 
chives, shallots, fresno peppers, sesame seeds, sesame oil, lemon zest
BURRATA AND ROASTED BEETS ......................................................................20 
arugula, honey mustard vinaigrette, marcona almonds                                          

CORN ARANCINI .......................................................................................................20 
parmesan, pecorino, parsley, tomato jam

GRILLED ARTICHOKES ...........................................................................................18 
herbed breadcrumbs, garlic, caper-lemon aioli

DAILY SOUP ..................................................................10

DAILY  PASTA ...............................................................27

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

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

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

+ ADD  TO  
ANY SALAD: 
 
avocado.....................2

chicken......................6
  
shrimp.......................8
 
groundbeef...............8
 
salmon.....................10

S I D E S

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

MAC & CHEESE ...........................................11  
bacon and parmesan crumb

CAULIFLOWER GRATIN .........................16 
bechamel sauce, parmesan

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

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

F A V O R I T E



S P E C I A L S

M E R C H

D O I N G  G O O D 
T O G E T H E RMONDAY .................................meatloaf

TUESDAY ............................enchiladas

WEDNESDAY .............chicken paillard

THURSDAY ...................................paella

FRIDAY .................................fish & chips
 
SUNDAY ................spaghetti carbonara

BALBOA MERCH GOES FAST 
Sometimes we’re out and sometimes  
we bring in new styles. Please check  
with your server. 

BALBS HAT  40
 
TRUCKER HAT  30
 
CREWNECK SWEATSHIRT  60
 
BALBS TUMBLER  40

T I N I S  T O - G O
 
CANS  20 

@BALBOACAFESF 

MEET THE 
PLUMPJACK FOUNDATION

Created on the belief that by making 
a meaningful, permanent impact 

on the lives of individuals, we serve 
society as a whole. Building on 
our organization’s commitment 
to improve the communities we 

serve, the PlumpJack Foundation 
collaborates with trusted Bay Area 
partners to foster hope and enact 

positive change.

DONATE 
ON VENMO:

Beneficiaries include:  

SFCAN  
Holy Family Day Home 
Representation Project  

Tipping Point  
The Hidden Genius Project  

SF LGBTQ Center  
CASA & Many Others 

#PLUMPJACKGIVESBACK


