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winter dinner

snacks
house cut fries with three dips 6
white bean puree, english cucumber & chili oil, herbed flat bread 6
domestic cheese plate, artisan selection & seasonal accompaniments 6 each or three for 16
grilled local artichoke & lemon aioli, half for 4 whole for 7
split pea fritters, curried yoghurt 5
starbelly salumi: 6 each or select any three for 16
mortadella, prosciutto, salami biellese, finocchiana, speck
bread & olive oil 2

salads

starbelly salad, leaf lettuces, fresh goat cheese, red Anjou pears, salt & pepper vinaigrette 7
grilled little gem lettuce, cara cara oranges, raw milk feta & smoked almonds 9

asparagus & mixed chicory salad, poached egg & speck 10

small

house made chicken liver pdté, buttered bread, sweet onion marmalade & grain mustard 10
burrata di stefano, truffled english peas, spring garlic & grilled bread 12

butternut squash dumplings, garlic, sage, browned butter & shaved bucheret 11

pan roasted black mussels, Mexican chorizo, market chiles & cilantro 10

dungeness crab cakes, spinach & green goddess 15

French lentil soup, spiced sour cream & celery 9

sides 6

warm bloomsdale spinach, shaved red onions & smoked almonds
broccoli di cicco, garlic, lemon & chile flake

mixed beets & Humboldt fog

warm potato salad, olives & broccoli di cicco

pizza

house made chorizo, sunny eggs & cilantro 15

starbelly bacon, jalapefio, arugula & green goddess dressing 14

market mushrooms, cave aged gruyere, thyme & roasted onions 16

pizza margherita, fresh mozzarella & basil 11  sub burrata 16

roasted butternut squash, sage, black garlic, local chevre & pumpkin seeds 17

pt reyes blue cheese, market pears, roasted onion & arugula 13 add prosciutto for 3

add house-made bacon, salami, sausage, farm eggs or mushrooms for 3 each
add roasted onions, arugula or extra cheese for 2 each

plates

Prather Ranch burger, house cut fries & pickle, grilled sesame bun 11
add white cheddar or Pt. Reyes blue, starbelly bacon, avocado or roasted onions for 2 each
fresh spaghetti, starbelly bacon, jalapefio, tomato sauce & basil 12
grilled albacore tuna, white bean purée & marinated romanesco 22
wild mushroom-chicken pot pie, buttermilk granna biscuit topping 16
smoked pork spare ribs, apple coleslaw & cornbread 19
grilled Santa Maria spiced steak, arugula & white bean salad, achiote-lime butter 23
grilled Prather Ranch rib eye, broccoli di cicco & Yorkshire pudding 25

Our patio closes at 9pm & must be vacated by 9:30pm promptly. We are not responsible for lost or stolen items
3% will be added for SF Employer Mandates; including Healthy SF, Health Insurance, commuter tax, sick days & Living wage
3583 16™ street, sfca 415-252-7500 www.starbellysf.com *18% gratuity may be added to parties of 6 or more.



