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FOUR / EIGHT
Beau Solell (Miramichi Bay, N.B. CNj 475 1 285 57 White Prawn Cocktail (Sea of Cortez) 12/ 24
Belon (Maine) 5 /I 30 [ 6o
Capiral Pacifics (Spencer Cove, WA) 425 1 z5.5 51
Chelsea Gem (Washington) 4.25 /1 255 F sI HALF
Chesapeake Bay (Maryland) 4 I 23 /48  Dungeness crab (Washington coast) 30
Earthquake Bay {Tomafes Bay, CA) 45 1 =27 54  Lobster (Maine) 32
Hog Island Sweets (Poinr Reyes, CA) 475 1 285 57
Kusshi {Deep Bay, British Columbia) 4 ! 24 ! 48
Marin Gem (Point Reyes, CA) 3.5 21 ! 42 H
Shigoku (Willapa Bay, WA) 45 I 2z I 354 Ca \/ l a r
Saint Simone (Saint Sinmone Bay, N.B. CN) 4 ! 24 f 48 Tsar Nicoulai Estate Caviar .50z 40

served with papadum & créme fraiche

weekend picnhic

Organic fruit "Pop Tarts': October sun plum or apple butter

Blackberries, raspberries, pineapple, Straus yogurt, mint, toasted almonds

Baked fromage d'affinois, radicchio, green olive tapenade, kumquat; baguette toasts, crudité

Persian Breakfast, warm piazza bianca, mixed herb salad, Za'atar, feta, pomegranate preserves, lebnee
Faux Gras: rich chicken and duck liver pété, frisée, poached tart cherries, shaved fennel, grilled bread
Pacific tuna poke, avocado salsa verde, ponzu, daikon, jicama, yam chips, habanero

Smoked salmon toasts, fromage blanc, grapefruit, caviar, horseradish, cress, capers, pickled onions
*Plancha: Monterey Bay calamari, Spanish romesco mole rojo, chickpeas, marjoram aioli, tortilla chips
Brunch Bowl: house made mozzarella, Venetian chicories, tuna conserve, caviar, white beans, farm egg, caper mayo
Tuscan Steak Tartare, fried rosemary, sage, arugula, shallot, capers, waffled potatoes, horseradish sauce
Provengal brandade: blended potatoes, whipped salt cod, garlic, toasts, house pickles

sonoma farm eggs

Baguette French toast, caramelized apples, maple orange butter, cocoa nibs, candied pecans

Champagne truffle French rolled omelet, gold chanterelle duxelles, raclette, Comté; golden potatoes, mixed salad
Heavenly Scramble, crisp Brussels, Fontina, Meyer lemon salsa verde, butter beans, Piave, arugula, breadcrumbs
Festive Brunch Tostada, duck al pastor, chick peas, cabbage slaw, queso fresco, crema, crisp flour torilla

sandwiches & the grill

Croque Monsieur, Parisienne smoked ham, Gruyére, house pain de mie bread; salad, French fries

Croque Madame, Parisienne smoked ham, Gruyére, pain de mie bread, béchamel, egg crown; salad, French fries
*Qur Burger, house-ground natural chuck, Hatch Chili cheddar whip, Dutch cranch bun, herb sauce, fries

ADD A YUMMY DETAIL: FARM EGG 3 AVOCADO 2 BROWN SUGAR BACON 3

Robust chicken sandwich, avocado, bacon, radishes, Peruvian spices; Acme levain, French Fries, aji amarillo mayo
Grilled brined Heritage pork chop, sunny side farm egg, delicata, grilled escarole, crispy potatoes

extras

Slow-cooked, brown sugar smoked bacon
Warm sourdough toast, whipped butter, fruit preserves
Hand cut French fries

*Notice: The consumption of raw or undercooked eggs, meat, pouliry, seafood or shellfish may increase your risk of food borne illness.
A 6% charge is being applied te each check for SF city mandates. Corkage: 840 per 750n1) bottle, Magrurs 860; 2 bottle max. Foreign Cinensa is not regponsible for lost, stolen or damaged items,

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

Delamotte Brut Champagne,
le Mesnil-sur-Ogre, Champagne, France NV
Le Vigne di Alice Prosecco Superiore, 'Doro Nature'
Valdobbiadene, Veneto, Italy 2016
Pierre Sparr, Brut Réserve
Alsace, France NV

our sparkling wine is served in a white wine glass,

we like the aromatics this offers, if you would prefer a flute please just ask!

rose

Mouveédre & Cinsault, Chateau Pibarnon,
Bandol, Provence France zmg

white

Sauvignon Blanc, Merry Edwards Winery,
Russian River Valley, Sonoma, California 2018
Griiner Veltliner, Tegernseerhof, Diirnstein,
Federspiel, Wachau, Austria 2018
Riesling, Tatomer, Vandenberg'
Santa Barbara County, California 2017
Gros Manseng & Petit Manseng, Domaine Castera Sec,
Jurangon, France 2018 .
Verdicchio di Matelica, Tenuta Colpaola,
Marche, Italy 2017
Chardonnay, Jean Marc Boillot,
Montagny 1er Cru, Burgundy, France 2017
Chardonnay, Hartford Court,
Russian River Valley, California 2018
Roussanne, Jean-Baptiste Souillard,
Rhéne Valley, France 2017

red

Gamay, Chdteau Thivin,
Cote de Brouilly, Beayjolais, France 2019
Monica, Cardedu, Praja’
Sardegna, Italy 2019
Pinot Noir, Lingua Franca, "Avni’
Willamette Valley, Oregon 2017
Pinot Noir, Domaine Bachey-Legros, 'Le Goty'
Vielles Vignes, Maranges, Burgundy 2017
Grenache, Roc des Anges, 'Unic’
Cotes Catalanes, France 2018
Sangiovese Castello di Lamole,
Chianti Classico, Tuscany, [taly 2013
Graciano, Vifia Zorzal,
Navarra, Spain 2017
Cabernet Sauvignon, Alma de Cattleya,
Napa, California 2017
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refreshments

Cinema Paradiso

All-spiced syrup, pineapple juice, Lemon Cocco

can be made with your cholce of whiskey, tequila, gin or vodka *
Fever Tree: ginger beer, ginger ale, sparkling lemon, & tonic water
Foreign Cinema's House-made root beer

Foreign Cinema's rose lemonade

Foreign Cinema's lavender lemonade

Freshly juiced orange or grapefruit juice

Iced Black Tea

restoratives

o e R = W s i e -

in order to conserve natural resources, our beverages are served without straws.
if you would like a straw, please ask and we are happy to provide you a paper one!

Madras Bloody Mary

An exotic blend of organic tomato vodka, tomato juice, lime,

14

sherry vinegar, south Indian curry, sumac; can be made with tequilal

*“*Winner of 2019 'Best Bloody Mary Ever' competition!**
**Winner of 2019 SF Bloody Mary Fest 'Best Criginal recipe'!**

Meet Joe Black
Whiskey, house-made spiced syrup, Grand coffee
whipped cream, shaved chocolate

What Dreams May Come
Bar hill honey gin, Montenegro, bar hill honey syrup
freshly squeezed lemon juice

Romancing the Stone
Reposado tequila, spiced hibiscus syrup infused with chile
de arbol, fresh lime juice, agave syrup & a tajim rim

Autumn Sonata
Mezcal, fresh grapefruit juice, pomegranate,
habanero syrup, grapefruit salt

Purple Rain
Elderberry spiced shrub, fresh lemon wheel,
topped off with dry bubbles

all of our citrus is sourced from Bernard Ranch
in Riverside, CA and is juiced daily

beer & cider

Trumer pilsner, German style pilsner, Berkeley, CA
Anchor 'California Lager’ San Francisco, CA 120z bottle
Ale Industries Kélsch, 'Town' Oakland 160z, CA
Franziskaner "Weissbier' Bavaria, Germany 120z hottle

Foreign Cinema West Coast IPA, Ale Industries, Oakland 1202

Ale Industries 'Strong Cat' Robust Porter 160z can
Golden State 'Mighty Dry Cider' Sonoma 160z can
Erdinger Non-Alcoholic Weissbier, Erding, Germany 120z
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Sparkling Wines
Veuve Fourny & Fils Brut Nature, Blanc de Blancs, 1er Cru Champagne NV - mineral, fresh lemon, toast
Waris-Larmandier Brut, ‘Racines de Trois' Avize, Champagne NV - white peach, brioche
Delamotte Brut Rosé, le Mesnil-sur-Oger, Champagne NV - red currant, cranberry, orange peel
Le Vigne di Alice Prosecca Superiore, "Doro Nature' Valdobbiadene, Veneto, Italy 2016 - pear, blossoms
Domaine Sérol, Turbullent’ Rosé, Cote Roannaise, France 2018 - wild strawberry, hard candy, violets
Avinyé Cava Brut Nature, Penedes, Spain 2014 - citrus, almond, honey

European Whites_
Domaine Ostertag Riesling, ‘Fronholz' Epfig, Alsace, France 2017 - stone fiuit, petrol, lime zest
Domaine Bourdy Chardonnay, Cétes du Jura, France 2014 - golden apple, nuts, butter
Domaine Labet Savagnin, 'En Chalasse’ Cétes du Jura, France 2016 - citron, beeswax, smoke
Domaine de FEcy, "Taurus’ Muscadet, Loire Valley 2015 - fresh dough, melon, sea salt
Domaine Gaston Huet, 'Clos du Bourg Vouvray Sec, France 2018 - quince, chamomile, honey
Domaine Pascal Cotat, 'Les Monts Damnés' Chavignol, Sancerre, France 2017 - golden apple, herbs
Le Petit St. Vincent, 'Les Perruchets’ Saumur, France 2017 - lemon verbena, honeycomb, pineapple
Domaine des Bérioles, Trésaille’ Saint-Pourgain, France 2018 {tressallier) - melon, pluot, lime zest
Domaine Lucien Boillot et Fils Pinot Beurot, 'Les Grande Poisot' 2018 - nectarine, saffron, asian pear
Domaine Larue, 'En Montceau' 1er Cru Saint-Aubin 2018 - yellow fiuit, vanilla, oak
Domaine des Ardoisiéres, Jacquére 'Silice’ Savoie, France 2018 - yellow plum, honeysuckle, salt
Hervé Souhaut, Vin de Pays de I'Ardéche 2018 (viognier, roussanne) - floral, pineapple, ginger
Les Clos Perdus, 'Anneé Blanc' Cotes Catalanes zo16 (macabeu, grenache gris) - quince, candied apricot
Yves Leccia, fle de Beauté, Corsica, France 2017 (vermentinu, biancu gentile} - citrus, mango, daffodil
Gunderloch Riesling, Niersteiner, Rheinhessen, Germany 2014 - tangerine, kiwi, kerosene
Selbach-Oster Riesling, Spatlese, Mosel, Germany 2016 - nectarine, sweet lime, white blossoms
Miiller Catoir, 'MC’ Scheurebe, Trocken, Germany 2016 - floral, grapefiuit, white currants
Hiedler Riesling, Langenlois, Kamptal, Austria 2017 - pluot, honey, lemon peel

. Malat Gruner Veltliner, Hohlgraben Alte Reben, Kremstal, Austria 2017 - starfruit, white pepper

Weszeli Gruner Veltliner, Schenkenbichl, Kamptal, Austria 2014 - granny smith, green bean
Kali-Kévek Olaszrizling, 'Rezeda' Balaton-Felvidék, Hungary 2017 - ripe peach, yuzu, gardenia
Castel Noarna Nosiola, Trentino, Italy 2018 - tamarind, pomelo, citronella

Manincor, "Réserve della Contessa' South Tyrol, Italy 2018 (white blend) - yellow peach, gooseberry
Occhipinti, 'SP68' Terre Siciliane 2017 (zibibbo & albanello) - rose, elderflower, orange rind

COS Grecanico 'Pithos Bianco' Terre Siciliane 2018 - kumgquat, walnut, dried yellow fruit

Tenuta Delle Terre Nere, Randazzo, Etna 2017 (carricante, catarratto, inzolia) - stone fruit, citrus skin
Do Ferreiro Albarifio, Rias Baixas, Spain 2017 - meyer lemon, white peach, sea salt

Vifia Mein, "Tega do Sal' Ribeiro, Spain 2016 (treixadura, albarifio) - citrus blossom, pith, minerals
Ladeiras Xil Godello, 'Gaba do Xil' Valdeorras 2018 - pear, honeysuckle, thyme

Celler Frisach Garnacha Blanca, 'Vernatxa' Terra Alta, Spain 2015 - key lime, tarragon, currants
Manuel Formigo, Finca Teira, 'Tino’ Ribeiro 2018 (albillo) - lilac, prickly pear, green tea

Alpha Estate Malagouzia, Macedonia, Greece 2019 - mangosteen, jasmine, grapefruit

California Whites
Merry Edwards Sauvignon Blanc, Russian River Valley, Sonoma 2017 - yellow apple, passion fruit
Jolie-Laide Melon de Bourgogne, Rodnick Farm, Chalone, California 2019 - honeydew, seashell, pear
Skylark Pinot Blanc, Orsi Vineyard Mendocino County 2018 - yuzu, golden apple, apricot
Massican, ‘Annia’ Napa Valley 2018 (friulano, ribolla gialla, chardonnay) - bosc pear, almond, acacia
Poe Chardonnay, Manchester Ridge, Anderson Valley 2016 - meyer lemon, nutmeg, caramel
Arnot-Roberts Chardonnay, Watson Ranch, Napa Valley 2018 - baked pear, oak spice, fleur de sel
Freeman Winery, 'Ryo-Fu' Russian River Valley 2017 - grilled pineapple, sea salt, tart lemon
Chanin, 'Los Alamos’ Santa Barbara, California 2016 - honeysuckle, ripe citrus, smoke
Inconnu Chardennay, Lalalu, California 2018 - tart lemon, fimky earth, kumquat
Ghostwriter Chardonnay, Santa Cruz Mountains 2017 - zesty lemon, mineral, créme
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Rosé
Domaine de Marquiliani, "Rosé de Pauline’ Vin de Corse 2018 - stone fruit, melon, blossoms
Gut Oggau, Burgenland, Austria 2016 (blaufrankisch, zweigelt, roesler) - cranberry, cherry, thyme
Clos de I'Ours, TAccent’ Cote de Provence 2018 (syrah blend) - wild strawberry, red plum, pith
Lamoresca, Ftna Rosato, Sicily 2019 {frappato, nero d’avola, moscato) - fraises de bois, white flowers
Littorai, Vin Gris, Sonoma Coast 2018 {pinot noir) - pomegranate, mulberry, hibiscus

European Reds
Domaine Lignier-Michelot, ‘Les Arvelets' ter Cru, Fixin, Burgundy 2016 - red fruif, earth, candied violet
Maison Chantreves, 'Les Briquottes’ Ladoix, Burgundy 2017 - red berries, raspberry jam, kraut
Domaine Agnés Paquet, Auxey-Duresses, Burgundy 2017 - blackberry, gingerbread, smoke
Domaine Pierre Morey, Monthelie, Burgundy 2016 - tart cherry, fraises des bois, toast )
Jean-Louis Dutraive, 'Lieu Dit en Papolet’ Chénas, Beaujolais 2c18 - cassis, bramble, blood orange
Domaine de la Grand'Cour, 'Le Clos' Vieille Vignes' Fleurie, Beaujolais 218 - dried plum, red currant
Catherine et Pierre Breton, '‘Beaux Monts' Chinon, Loire Valley 201y - anise, red plum, forest floor
Pierre et Jean Gonon, Saint-Joseph, Northern Rhéne zo1y - black fruit, bacon, garrigue
Nicolas Badel, Saint-Joseph, Northern Rhéne 2016 - black cherry, chocolate, oak spice
Domaine de Ferrand, Chateauneuf-du-Pape, Southern Rhéne zo17 - blackberry, cocoa, Mission fig
Hervé Souhaut Gamay, 'La Souteronne’ Vin de Pays de I'Ardéche 2018 - strawberry, urami, cinnamon
Cru Moenplaisir, Bordeaux Supérieur 2018 - cassis jam, leather, bell pepper
Chateau Chantecler, Pauillac, Bordeaux 2015 - blackberry, baking spice, cigar
Chateau Haut Segottes, Saint Emilion, Bordeaux 2m6 - prune, green pepper, tobacca
Clos Saint André, Pomerol, Bordeaux 2014 - black currants, charcuterie, clove
Chateau Clarisse, 'Cuvee Vieille Vignes' Puisseguin-Saint-Emilion 2014 - mission fig, herbs, cocoa
Chiteau Haut-Lariveau, Fronsac, France 2015 - black cherry, scorched earth, mint
Maxime Magnon 'La Démarrante’ Corbieres 2018 - sour chemry, clove, leather
Mas de Gourgonnier, 'Cuvée Sans Soufre' Les Baux de Provence 2018 - red fruit, lavender, earth
Domaine Lupin Mondeuse, Savoie 2017 - rhubarb, sumac, rose petal
Anne & Jean-Francois Ganevat, 'Y'a Bon the Canon’ Vin de France 2016 - pickled cherry, lavender
Luberri, ‘Biga de Luberri' Crianza, Rioja, Spain 2014 - dried plum, toasted oak, dill
Danilo Thomin Petit Rouge, 'L'Enfer d'Arvier’ Valle d'Aoste, [taly 2018 - red apple, citrus zest, paprika
Paolo Bea Sagrantino, 'Rosso de Veo' Umbria, Italy 2015 - dark berries, balsarnic, fiuit leather
Nada Fiorenzo 'Manzola' Barbaresco, Piemonte 2015 - dark berries, rose petal, black tea
Castell'in Villa, Chianti Classico Riserva, Tuscany 2013 - red currant, mushroom, leather
COS Cerasuolo, 'Delle Fontane' Vittoria, Sicily 2014 (nero d’avola, frappato) ~ wild strawberry, toast

California Reds
Merry Edwards Pinot Noir, Sonoma Coast 2018 - bing cherry, raspberry, cola
Scribe Estate Pinot Noir, Carneros 2018 - rainier cherry, sweet spice, forest floor
Arnot-Roberts Trousseau, North Coast, California zo1g - strawberry, apricot jam, orange zest
Matthiasson Cabernet Franc, Matthiasson Vineyard, Napa Valley 2017 - blackberry, sage, bell pepper
Gramercy Cellars, '"Lower East’ Syrah, Columbia Valley, Washington 2016 - plum, lilac, dark chocolate
Peay Vineyards, 'Les Titans' Syrah, Sonoma Coast z016 - boysenberry, cedar, bacon fat
Brea Cabernet Sauvignon, Santa Margarita Vineyard z;18 - black fruit, peppercorn, vanilla
Robert Sinskey, 'POV" Carneros 2014 (cab sauv, cab franc, merlot) - dark plum, violet, spice
Qbsidian Ridge Cabernet Sauvignon, Red Hills 2017 - dried blackberry, mineral, dark plum

Snowden Vineyards, ‘The Ranch’ Napa Valley 2016 (cabernet sauvignon blend) - red currant, blueberry, oak

Sky Vineyards, 'Half N' Mount Veeder, Napa Valley 2015 (zinfandel, syrah) - kirsch, lavender, earth
Bucklin Zinfandel, 'Bambino’ Sonoma County 208 - bramble, dried peach, sweet tobacco
Martha Stoumen Petite Sirah, Benson Ranch, Mendocino 2018 - raisin, pu'er, sugar plum

L-Light Body M-Medium Body F-Full Bady

If you would like to view our reserve wine list, please visit foreigncinema.com/menus

68
u7
47
76
75

149
96

Qo0

87
96
74
135
75
13
96
53
192
85
172
109
8o
68
49
52
84
51
68
146
o1
ud
93

88
92
72
3
64
uy
58
96
72
21

65
06



)cinema

brunch desserts

saturday, december 5th 2020

Chocolate pot de créme, chantilly, chocolate chip cookie
Raspberry ice cream sundae, chocolate sauce, chantilly, peanut brittle

~A Slice of Tres Leches Layered Birthday Cake~
coconut buttercream, Maui pineapple, dulce de leche sauce

Muscat grape granita with Fuyu persimmon sorbet
Affogato: big scoop of Tahitian vanilla bean ice cream with a double espresso shot
Affogato "Corretto": big scoop of Tahitian vanilla bean ice cream, Espresso Liqueur

cheese board

Teleeka, Paso Vino, Broncha
Tomales aged soft goat-sheep blend, wine soaked cow's milk, Tomales aged cow's milk
Avocado honey, strawberry jam, dates, toasted almonds, grilled bread

espresso martini

Vodka or gin, créme de cacao, a Grand Coffee Shot

sake

Heiwa Shuzo 'KID' Junmai Daiginjo, Wakayama, Japan

2534 Mission Street | San Francisco, CA 94110 | www.foreigncinema.com | @forcigncinemasf
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dessert wines

20z / bil
Far Niente 'Dolce’ Napa Valley, California 2013 375ml 18/ uo
Navarro Vineyards Late Harvest Muscat, Mendocino, California 2016 375ml 9 [/ 54
Heidi Schrick Ausbruch, 'On the Wing of Dawn’ Austria 2014 375ml 38 / 220
Telmo Rodriguez, ‘Mountain Wine' Malaga, Spain 2014 500ml 1w / 8o
Vini Ancarani Centisimino Passito, "Uva Pessa' Romagna, Italy sooml 13 / 104
Cru d'Arche Pugneau Sauternes, Bordeaux, France 2on 375ml 16/ 192
Domaine de Durban Muscat de Beaumes-de-Venise, Rhone, France 2015 375ml 7 ] 42
Domaine Labet Macvin, Jura, France ysoml . 150
Domaine Didier Dagueneau Jurangon Moelleux, 'Les Jardins de Babylone' France 201 500ml 204
calvados sherry
Lemorton, Réserve 15 Bodegas Hidalgo Manzanilla, 'La Gitana' 10
Lemorton, Réserve 1987 28 La Cigarrera Manzanilla Pasada 15
Valdespino Fino, 'Tnocente’ P
arma g Nac 20z Cesar Florido Palo Cortado 29
Chateau de Pellehaut, Réserve 15 Maestro Sierra Amontillado 16
Chateau de Pellehaut 1986 32 Bodegas Hidalgo Oloroso, 'Faraon’ 13
Maestro Sierra Pedro Ximenez 12
b as-arma g NacC 207 Valdespino Pedro Ximenez, 'El Candado’ 1
Chateau Briat, 'Baron de Pichon-Longueville' 1995 25
Chateau de Ravignan, 1986 28 :
Domaine Boingneres, Special Réserve 22 Mma d eira 20z
Rare Wine Co., Charleston Sercial n
CO g NacC 20z Rare Wine Co., Savannah Verdelho 1
Dudognon, 'Sélection’ 5 Year Old 13 Rare Wine Co., Boston Bual 1
Dudognon, Réserve' 10 Year Old 18 Rare Wine Co., New York Malmsey 1
Dudognon, 'Heritage' 40 Year Old 29
port 202
Niepoort Ruby Late Bottled Vintage 2014 9 / 108
Hennessy, Master Blender's Selection #1 20 Niepoort 20 Year Tawny 15 / 180
Hennessy, Privilege VSOP 17 Niepoort Colheita zo04 16 [ 192
Tesseron, Lot 53 70
Tesseron, Lot go 21
tea & coffee
g ra p p d 207 Organic teas from Kilogram, served as a single pot
Jacopo Poli Vespaiolo-fig, red apples, honey 27 Caffeinated pot
Po' di Poli Aromatica Traminer-herb, spice 14 Earl Grey 5
Jacopo Poli Miele-infused with wild honey 10 Emerald Spring (earthy) 5
Moroccan Mint Green 5
amaro 2072 Vietnam Reserve (lotus flower, stone fruit - black tea) 4
Amaro Alta Verde, Aldeno-Trento, Italy 10 Non-Caffeinated
Averna, Sicily, Italy 10 Blue Crane (rooibos & honeybush) 6
: : Chamomile 6
d | g SN t If 207 King Crimson (hibiscus, rosehips, citrus) 6
Cynar, Venise, Italy 10 Peppermint 4
Green Chartreuse, Voiron, France 14 Tumeric Tonic (spicy ginger & citrus) 6
Fernet Branca, Milan, Italy 10 Drip coffee is provided by Grand Coffee Roasters
Meletti Fernet Amaro, Ascoli Piceno, Italy 2 Las Pilas for our Espresso drinks & Decaf Americanos

Oat milk now available



