
Share...

... a bounty of greens

... a warm bowl ... a wealth of flavors

... a glass of wine
glass/bottle

rutherford hill merlot, napa valley 14/54

brut, sonoma 14/59piper sonoma

14/52macmurray pinot noir, california

11/44main street cabernet sauvignon, california

11/41callaway sauvignon blanc, california

stone cellars chardonnay, monterey county 10/37

... a sweet bite

a lifetime

a mood a moment

a bottle

a smile

a laugh

a taste a toast

a bite

a sip

lunch

for parties of 6 or more, a 19% taxable service charge will be applied

415-616-6940topofthemark.comlunch 12-2:30 p.m. monday-saturday

dazante pinot grigio, monterey county, california 10/37

14/51sterling cabernet, napa valley

14/48sonoma-cutrer chardonnay, russian river valley

dungeness crab & sweet corn chowder 9.5

soup of the day 9.5

caesar 12

with free range chicken breast 16

with grilled garlic prawns 18

with sliced new york steak 19

pacific rim

aloha chicken lettuce wrap 16

bloomsdale 17

cobb 17

crisp romaine hearts, parma ham tuile

& shaved parmesan tossed with caesar dressing

cured hamachi-togarashi, watermelon sashimi

sky hawk ranch chile-lemon infused extra virgin olive oil

salad of roasted corn, jicama, and pepper greens

in cilantro-mint vinaigrette

grilled hawaiian huli marinated chicken with touch of curry

crisp water chestnut, scallion, and red pepper

butter lettuce with charred maui onion-mango marmalade

organic bloomsdale spinach salad

spiced pecans, grilled grapes & king oyster mushrooms

shaved cypress grove lamb chopper goat cheese

fennel, bermuda onion, and vanilla grape vinaigrette

iceberg lettuce, abundant extras, aged modena

19

famous mark hopkins bread pudding 12

chef’s selections of mini pastries one/3
three/8
five/12

banana won ton, creme anglaise

pacifica sandwich 19

heirloom caprese (hot or cold) 17

the real grilled cheese 19

the mission sandwich 18

brisket 19

top of the mark club 17

dungeness crab with celery bits & mayonnaise
soft sesame bun with leaf lettuce & vine tomato

fresh heirloom tomatoes, mozarella di bufala
parma prosciutto, basil leaf, arugula
roasted garlic-olive tapenade on rosemary ciabatta

humboldt fog goat cheese & house herb dried tomato
on walnut boulout, garlic-herb infused sky hawk olive oil
quince paste and toasted walnuts with fresh honey

slow cooked orange watermelon pulled pork
gruyere, balsamic onion jam on soft roll

pomegranate barbequed beef brisket
grilled leek jam and slaw on dutch crunch
with fresh grated horseradish & pommery mustard

roasted turkey, chef’s sauce, on country white


