
STARTERS








WARM CHOCOLATE FUDGE CAKE



VANILLA BEAN CREME BRULEE

 $65* CHOOSE 1 FROM EACH SECTION 



AHI TUNA POKE
Marinated raw tuna, avocado, mango, sesame-soy sauce

and wasabi aioli 

CRISPY CALAMARI 
Fried jalapeños and onions, served with lemon aioli

BAKED OYSTERS 
Six oysters, spinach, bacon and a creamy parmesan sauce

NY STEAK & SHRIMP
Crispy rice cake, sauteed spinach, bourbon peppercorn sauce

and beurre blanc
 

SHELLFISH PLATTER
A 1/2 crab, mussels, clams, shrimp and fingerling potatoes, oven

roasted with butter, garlic and herbs

SCALLOP & CRAB RISOTTO
Seared jumbo scallops, crab risotto, tomatoes, parmesan cheese,

pesto, beurre blanc

ENTREES

DESSERTS

F O G H A R B O R . C O M      4 1 5 . 4 2 1 . 2 4 4 2     P I E R  3 9 ,  S A N  F R A N C I S C O
1  H O U R  F R E E  P A R K I N G  I N  T H E  P I E R  3 9  G A R A G E




T O P  5  R E S T A U R A N T  I N  S F  A C C O R D I N G  T O  Y E L P
I N D O O R  &  O U T D O O R  D I N I N G  ·  I N C R E D I B L E  B A Y  V I E W S

RAW OYSTERS 
Six oysters served with cocktail sauce

(*TAX & TIP NOT INCLUDED) 

EATING RAW OR UNDERCOOKED PROTEINS MAY INCREASE THE RISK OF FOODBORNE ILLNESS.





