
   

 

  

 
thursday, november 30, 2023

EACH HALF DOZEN FOUR EIGHT DOZEN

Beau Soleil (Miramichi Bay, N. B. CN) 4.5 / 27 / 54 White Prawn Cocktail (Sea of Cortez) 12 / 24 / 36

Capital Gem (Harstine Isle East, WA) 4 / 24 / 48

Chelsea Gem (Washington) 3.5 / 21 / 42 HALF FULL

Coromandel (Brickfield Bay, N.Z.) 4 / 24 / 48 Lobster (Maine) 45 / 90  

Marin Miyagi (Tomales Bay, CA) 3.75 / 22.5 / 45 Dungeness Crab (Washington) 45 / 90

Kusshi (Deep Bay, British Columbia) 4 / 24 / 48

Luna Bella (Washington) 4 / 24 / 48

Malpeque (Malpeque Bay, P.E.I., CN) 4.5 / 27 / 54 Plateaux de Fruits de Mer ROYAL IMPERIAL

Oishi (Nahcotta, WA) 4.5 / 27 / 54 Today's selection of steamed & raw shellfish 80 / 180

Saint Simon (Saint Simon Bay, N.B. CN) 4 / 24 / 48

Shigoku (Willapa Bay, WA) 4.5 / 27 / 54

 
   served with papadum & crème fraîche

 Tsar Nicoulai Golden Osetra .5 oz. 75

Tsar Nicoulai Estate .5 oz. 55

Tonight we are featuring Jean Foillard 'Cuvée Corcelette' Morgon, Beaujolais, Burgundy, France 2021  $19/glass or $51/carafe

Beaujolais is located in the southern part of France's Burgundy region. There are 10 villages located in the north that are special 
and known as the 'Crus'. Morgon is one of these villages but it's important to know that the Crus are not all the same. The wines from Morgon
have the perfect balance of plush fruit & rustic charm. Corcelette is a small plot that is bottled seperately due to it's sublime texture.
Pairs well with the five-spice duck breast 

   

 
     

Warm Mediterranean mixed olives 7.5

Lavender-scented baked goat cheese, escarole, local blackberries, vegetable crudité, baguette crostini 19

Brandade: whipped salt cod, Yukon potatoes, garlic, green chilies, house pickles, baguette toasts  20

Santa Barbara smoked salmon, trout caviar, deviled egg mousse, caperberries, buckwheat crackers, crème fraîche 23

    

Soup: purée of autumn root vegetable, truffle oil  11.5

Martin's arugula, Shinko pear, pomegranate, Chardonnay vinaigrette, candied pecans 15.5

Sonoma mixed chicories, poached cranberries, shaved fennel, toasted pistachios, ricotta salata 15.5

Fresh mozzarella stracciatella, Fuyu persimmons, toasted hazelnuts, Calabrian chili, candied cocoa nibs, basil oil 19

Pacific tuna crudo, red onion, capers, Meyer lemon, hearts of palm, fried basil, olio nuovo 23

Beef sirloin carpaccio, fried leeks, lemon, Manchego, arugula, Dijonnaise 24

Grilled Monterey Bay calamari, pickled Korean chilies, cranberry beans, yuzu aioli, crisp shallots 22

 

 

Seared Pacific swordfish, Marsh grapefruit, Italian butter beans, delicata squash, salsa matcha  38

Sagne a pezze pasta, roasted winter squash, Brussels sprouts, chili, lemon, cream, herbed breadcrumbs 28

Fragrant Thai style coconut curry, kuri squash, cauliflower, Yukons, basmati rice, crisp garlic rayu, papadum 28

Madras curry fried chicken, chioggia beets in dill yogurt dressing, duck fat cornbread muffins, jalapeño-honey butter 29

Grilled lavender-brined pork chop, miso-maple roasted yams, cider braised cabbage, almond aillade 38

Five spice duck breast, butternut squash purée, braised Lacinato kale, little turnips, quacklins, Cassis jus 38

Grilled Wagyu Akaushi bavette, fingerling potatoes, grilled chard, Spanish onions, Argentine salsa 41

Grilled 14oz dry-aged Akaushi New York, served with the above accompaniments 74

   

Ibérico pork chicharrónes, our harissa blend, sea salt, lime  6.5

Fried anchovy-stuffed green olives, lemon  7

Warm Acme levain sourdough bread, our cultured butter, sea salt  5    

Warm Edible Schoolyard bread, whole grain rye and honey sourdough, our cultured butter, sea salt  5.5

 

Film: 'Catch Me If You Can' Steven Spielberg, 35 mm, 2002
 

Notice : The consumption of raw or undercooked seafood or shellfish, poultry, eggs, or meat, may increase your risk of food borne illness.

Corkage fee: $40 per 750ml bottle, Magnum corkage $60; 2 bottle maximum. Foreign Cinema is not responsible for lost, stolen or damaged items. 

A 6% charge is being applied to each check for San Francisco city mandates.

  

2534 Mission Street     |     San Francisco, CA 94110     |     www.foreigncinema.com    |     @foreigncinemasf

House cured local sardines, sea salt, olio nuovo  8
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