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fall dinner

snacks
house cut fries with three dips 6
cornmeal fried oysters & lemon, spicy cocktail sauce 6
domestic cheese plate, artisan selection & seasonal accompaniments 6 each or three for 16
starbelly salumi: 6 each or select any three for 16
mortadella, prosciutto, sweet coppa,, salami calabrese, finnochiana, speck
baguette & olive 0il 2

salads

starbelly salad, leaf lettuces, fresh goat cheese, persimmon, salt & pepper vinaigrette 7
frisee, truffle poached duck egg, starbelly bacon & pomegranate 11

grilled little gem ceasar, avocado, buttery croutons & shaved grana 9

market apple, mixed chicories, créme fraiche dressing & pomegranate 7

small

house made chicken liver pété, buttered bread, sweet onion marmalade & grain mustard 10
grilled local jumbo sardine, roasted shishito peppers, preserved lemon & chile oil, 7

pan roasted black mussels, Mexican chorizo, market chiles & cilantro 10

burrata stuffed arancino, tomato sauce & grana 8

warm calamari, giant butter beans, onions, cilantro & citrus caviar 8

butternut squash dumplings, sage, brown butter & shaved bucheret 11

golden chanterelle soup, garlic, croutons & crame fraiche 9

sides 6

smoked eggplant parmesan, house made ricotta & tomato sauce
broccoli di ciccio, chile flakes, garlic & lemon

roasted mixed colored beets & humboldt fog

pizza

house made chorizo, sunny eggs & cilantro 15

starbelly bacon, jalapeno, arugula & green goddess dressing 14

market mushrooms, cave aged gruyere, thyme & roasted onions 16

pizza margherita, fresh mozzarella & basil 11 sub burrata 16

roasted butternut squash, sage, black garlic, local chevre & pumpkin seeds 17
broccoli di ciccio, house made ricotta, chile flakes & shaved grana 13

add house-made bacon, salami, sausage, prosciutto, farm eggs or mushrooms for 3 each
add roasted onions, arugula or extra cheese for 2 each

plates

Prather Ranch burger, house cut fries & pickle, grilled sesame bun 11
add white cheddar or Pt. Reyes blue, starbelly bacon,avocado or roasted onions for 2 each
fresh spaghetti, starbelly bacon, jalapeno, tomato sauce & basil 12
lemon & herb roasted half chicken, mashed yukon gold potatoes & chanterelle-Madera gravy 17
grilled Santa Maria spiced steak, arugula & white bean salad, achiote-lime butter 23
blackened farm raised catfish, house smoked tasso, sweet pepper & okra risotto, grilled lemon 18

for the comfort of our neighbors, our patio closes at 9pm & must be vacated by 9:30pm promptly. thank you for your understanding.
we are not responsible for lost or stolen items. 3% will be added for SF Employer Mandates; including Healthy SF.
3583 16™ street, sfca 415-252-7500 www.starbellysf.com *18% gratuity may be added to parties of 6 or more.



