BLIND BUTCHER

RESTAURANT &

BAR

Butcher’s Wagyu Burger 29
bourbon caramelized onions, melted cheese,
horseradish aioli, ciabatta, served with fries

Bottomless Mimosa 25
must order with food ® 90 minutes max. ® no service after 3pm

The Lumberjack Mac n’ Cheese 25
diced prime steak, sunny side up egg
& toasted buttered muffin

Buttermilk Pancakes (2) 18

seasonal fruits, ma

ple syrup

The Hangover 25
2 grilled chicken apple sausages, roasted house country potatoes,
bell peppers, onions, garlic, tomatoes, sunny side up egg & toasted buttered muffin

* BRUNCH *

Butcher’s Benedict 24 Protein Bowl 29
sliced prime ribeye, 4 oz. wagyu patty, mixed seasonal
caramelized onions, vegetables, garbanzos,
melted cheese 2 eggs any style
Florentine Benedict 19 Steak & Eggs 35
spinach, hollandaise sauce house butchered, 4 oz. petite filet
mignon, 2 eggs
Cheese & Mushroom
Omelette 22 Truffle French Fries 11
3-cheese melt, various mushrooms seasoned, parmesan
N

* SANDWICHES ~»

Butcher’s Sliders (2) 21
wagyu beef, melted cheese, bourbon caramelized onions,
horseradish aioli

Butcher’s Chimichurri Cheese Steak 25
sliced prime beef, bacon, melted cheese,
bourbon caramelized onions, chimichurri, ciabatta, served with fries

Grilled Chicken Sandwich 23
melted cheese, aged whiskey caramelized onions,
aioli spread, lettuce, tomatoes, ciabatta, served with fries

Sides 6
country-style potatoes e toasted bread
smoked bacon e assorted fruits

FEATURING THE CULINARY WORK OF CHEF COSKUN ABIK
CHECK OUT OUR SISTER RESTAURANTS IN SAN FRANCISCO
DUNYABISTROSF.COM LARKSF.COM MOKA-COFFEE.COM



