
   

 

  

thursday, may 9, 2024

  

EACH HALF DOZEN FOUR EIGHT

Beau Soleil (Miramichi Bay, N.B. CN) 4.5 / 27 / 54 White Prawn Cocktail (Sea of Cortez) 16 / 32

Chelsea Gem (Eld Inlet, WA) 4 / 24 / 48

Dugas Caraquette (Caraquet Bay, N.B. CN ) 4.5 / 27 / 54 HALF WHOLE

Malpeque (Prince Edward Island, CN) 4.5 / 27 / 54 Local Dungeness Crab 40 / 80

Marin Miyagi (Tomales Bay, CA) 4 / 24 / 48 Lobster (Maine) 45 / 90

Oishi (Skagit Bay, WA) 4 / 24 / 48

Pinkerton's Loot (Barkley Sound, B.C., CN) 4 / 24 / 48 Plateaux de Fruits de Mer ROYAL IMPERIAL

Sawmill Bay (Read Island, B.C., CN) 4 / 24 / 48 Selection of steamed &  raw shellfish 80 / 180

Steamboat (Totten Inlet, Puget sound, WA) 4 / 24 / 48 Mussels, clams, prawns, oysters, crab, lobster

 served with papadum &  crème fraîche  

 Tsar Nicoulai Estate .5 oz. 55

   Tsar Nicoulai Golden Osetra .5 oz. 80

Tonight we welcome legendary Marin entrepreneurs and artisinal producers, Sue Conley and Peg Smith of Cowgirl Creamery,

and Mary Stubbs from Stubbs Winery. With culinary heroes and leaders in our community, let us savor, celebrate and sip 

the abundant deliciousness of Stubbs family wines and from Cowgirl Creamery Cooks, signed copies of their 

cookbooks available for sale. Yee haw!     

Stubbs Vineyards Chardonnay 2021 or Pinot Noir 2021 $20/glass or $53/carafe

 

   

  

 

Warm Mediterranean mixed olives 7.5

Warm Wagonwheel cheese, escarole, new garlic, fingerling potatoes, tart cherry compote, baguette crisps 20

Provençal brandade: salt cod & lobster whipped with Yukon potatoes, garlic, green chilies, house pickles, crostini 22

Santa Barbara smoked salmon, fresh dill-yogurt dip, pickled onions, capers, Sausalito watercress 23

Charcuterie: lonza, duck prosciutto, duck liver mousse, apple jelly, grilled bread, grain mustard 24

  

 

Cowgirl's chilled lemon soup, green garlic, asparagus, gougères 12

Red little gems, baby beets, marinated Persian cucumbers, Kalamata olives, red onion, Pecorino Toscano 16

Sonoma baby watermelon-tomato panzanella salad, Essex feta, mizuna, chive, chervil 16.5

Warm savory tart with Lamb Chopper & Comté cheeses, caramelized onions, Niçoise olives, mixed herb salad 19

Local hamachi sashimi, kumquat coulis, pickled ginger, charred spring onion, Fresno chili, EVOO 25

Sirloin beef carpaccio, shaved Petaluma Dry Jack, fried artichokes, shaved fennel, Parmesan fricos 23

Grilled Spanish octopus, blood oranges, salsa matcha, green harissa, patatas bravas  25

  

    

Alaskan halibut, golden chanterelles, Brentwood corn, nasturtium butter sauce, Romano beans, cippolini, gremolata 43

Morel mushroom and green chard lasagne, Gruyère, fromage blanc, Parmesan, freshly rolled pasta, morel cream 32

Spring polenta verde, Blue Lake beans, fava bean ragout, Meyer lemon, smoky paprika almonds 30

Madras curry sesame fried chicken, English pea hummus, hot honey roasted Romanesco, kishmish 30

Pan-seared pork tenderloin paillard with Reggiano-herb breadcrumbs, Italian white beans, sugar snap peas 35

Five-spice duck breast, Cara Cara oranges, spring onion spoonbread, chicories, duck jus, quacklings 35

Grilled Wagyu Akaushi bavette, crisp russet potatoes, St. John's salad, Point Reyes Blue butter, Cabernet jus 41

Grilled aged New York steak served with the above accompaniments 70

 

Ibérico pork chicharrónes, 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 + honey sourdough, our cultured butter, sea salt    5.5

  

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 $80; 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

Film: 'Lawrence of Arabia', 1962, David Lean, 35mm 
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