


“A striking view of the Bay provides a beautiful backdrop to a chic, lofty dining 
room and a bar backed dramatically in lapis-blue‚ gracious service and a 

convivial vibe are a welcome departure from many wannabe hot spots.” 
-Epinions.com

Amuse
Beau soliel oyster on the half shell with a classic champagne 

mignonette

Smoked salmon and strawberry salad roll with garlic and ginger 

dipping sauce

Tuna poke tartar with tobiko caviar

Soup and Salad Course
Shrimp bisque in puff pastry with white truffle oil and  

minced chives

Poached pear and endive salad with warm hawaiian bread 

and sweet gorgonzola muffin with candied walnuts

Fish Course
Mirin and soy glazed black cod with miso broth, a shrimp 

dumpling and soybeans, mushrooms and bok choy

Pasta Course
Five spice braised shortrib and pumpkin risotto

Intermezzo
Lychee granita with candied ginger

Entreés (select one)

Vegetarian bento box with crispy tofu and peanut sauce, 

chinese broccoli and pan fried sticky rice

Crispy fried whole fish with a pepper and chinese sausage chow 

fun and sweet & spicy black bean sauce

Macadamia and blue cheese crusted filet mignon with whipped 

potatoes, chanterelle mushrooms with a port & thyme demi glace

Sonoma liberty duck “peking style” with green onion crepes, 

orange and radish salad, hosin cream sauce

Desserts (select one)

Warm chocolate torte with mitchell’s coffee ice cream

Vanilla crème brulée with fresh berries and an almond cookie

Banana bread pudding with caramelized bananas and 

macadamia brittle

Option 5 Six Courses, $90 per person

Winter Dinner Menu



“To tourists who wander in from Pier 39, Butterfly is a gorgeous Bay view. 
To the after-work crowd, it’s a huge, club-like spot for music and drinks at the 

bright-blue bar. To foodies, it’s an innovative trip through Asia via California.”
-Julie Ross, AOL City Search Food Critic

Option 1 $24 per person 

Starters (select one)

Field greens salad with shallot thyme vinaigrette and  

parmesan croutons

Caramelized maui onion soup with chinese bacon and  

cabot cheddar

Entreés (select one)

Pan fried shanghai noodles with tomato confit and roasted garlic

Butterfly “shaking beef” cobb salad with proscuitto and a 

poached egg

Grilled chicken salad club sandwich with sliced avocado, swiss 

cheese and apple wood bacon

Coconut curry chicken and long rice with “nuoc cham” dressed 

watercress and cucumber salad, toasted baguette and butter

Desserts (select one)

Warm chocolate torte with mitchell’s coffee ice cream

Option 2 $28 per person 

Appetizers (family style)

Sesame coated edamame with hawaiian sea salt

Fire fried calamari with a tobasco remoulade and toasted garlic

Duck confit spring rolls with chinese mustard and honey  

dipping sauce

Smoked salmon and strawberry salad rolls with spicy garlic & 

ginger dipping sauce

Entreés (select one)

Pan fried shanghai noodles with tomato confit and roasted garlic

Butterfly “shaking beef” cobb salad with proscuitto and a 

poached egg

Grilled chicken salad club sandwich with sliced avocado, swiss 

cheese and apple wood bacon

Tumeric grilled snapper with sizzling onions and herbs, a bowl of 

rice noodles and classic vietnamese “nuoc mam” sauce

Desserts (select one)

Warm chocolate torte with mitchell’s coffee ice cream

Vanilla crème brulée with fresh berries and an almond cookie

Option 3 $35 per person 

Appetizers (family style)

Sesame coated edamame with hawaiian sea salt

Fire fried calamari with a tobasco remoulade and toasted garlic

Duck confit spring rolls with chinese mustard and honey  

dipping sauce

Smoked salmon and strawberry salad rolls with spicy garlic & 

ginger dipping sauce

Starters (select one)

Field greens salad with shallot thyme vinaigrette and  

parmesan croutons

Caramelized maui onion soup with chinese bacon and  

cabot cheddar

Entreés (select one)

Pan fried shanghai noodles with tomato confit and roasted garlic

Butterfly “shaking beef” cobb salad with proscuitto and a 

poached egg

Grilled chicken salad club sandwich with sliced avocado, swiss 

cheese and apple wood bacon

Grilled tuna “nicoise” with confit of new potatoes, nicoise olive 

tapenade, dijon fried smelt & egg remoulade

Desserts (select one)

Warm chocolate torte with mitchell’s coffee ice cream

Vanilla crème brulée with fresh berries and an almond cookie

Spring or Summer Lunch Menus



Option 1 $24 per person 

Starters (select one)

Field greens salad with shallot thyme vinaigrette and  

parmesan croutons

Caramelized maui onion soup with chinese bacon and  

cabot cheddar

Entreés (select one)

Pan fried shanghai noodles with tomato confit and roasted garlic

Butterfly “shaking beef” cobb salad with proscuitto and a 

poached egg

Grilled chicken salad club sandwich with sliced avocado, swiss 

cheese and apple wood bacon

Coconut curry chicken and long rice with “nuoc cham” dressed 

watercress and cucumber salad, toasted baguette and butter

Desserts (select one)

Warm chocolate torte with mitchell’s coffee ice cream

Fall or Winter Lunch Menus

Option 2 $28 per person 

Appetizers (family style)

Sesame coated edamame with hawaiian sea salt

Fire fried calamari with a tobasco remoulade and toasted garlic

Duck confit spring rolls with chinese mustard and honey dipping sauce

Smoked salmon and strawberry salad rolls with spicy garlic & 

ginger dipping sauce

Entreés (select one)

Pan fried shanghai noodles with tomato confit and roasted garlic

Butterfly “shaking beef” cobb salad with proscuitto and a poached egg

Grilled chicken salad club sandwich with sliced avocado, swiss 

cheese and apple wood bacon

Grilled tuna “nicoise” with confit of new potatoes, nicoise olive 

tapenade, dijon fried smelt & egg remoulade

Tumeric grilled snapper with sizzling onions and herbs, a bowl of 

rice noodles and classic vietnamese “nuoc mam” sauce

Desserts (select one)

Warm chocolate torte with mitchell’s coffee ice cream

Vanilla crème brulée with fresh berries and an almond cookie

Option 3 $35 per person 

Appetizers (family style)

Sesame coated edamame with hawaiian sea salt

Fire fried calamari with a tobasco remoulade and toasted garlic

Duck confit spring rolls with chinese mustard and honey  

dipping sauce

Smoked salmon and strawberry salad rolls with spicy garlic & 

ginger dipping sauce

Starters (select one)

Field greens salad with shallot thyme vinaigrette and  

parmesan croutons

Caramelized maui onion soup with chinese bacon and  

cabot cheddar

Entreés (select one)

Pan fried shanghai noodles with tomato confit and roasted garlic

Butterfly “shaking beef” cobb salad with proscuitto and a 

poached egg

Grilled chicken salad club sandwich with sliced avocado, swiss 

cheese and apple wood bacon

Grilled tuna “nicoise” with confit of new potatoes, nicoise olive 

tapenade, dijon fried smelt & egg remoulade

Tumeric grilled snapper with sizzling onions and herbs, a bowl of 

rice noodles and classic vietnamese “nuoc mam” sauce

Desserts (select one)

Warm chocolate torte with mitchell’s coffee ice cream

Vanilla crème brulée with fresh berries and an almond cookie

“One of the most intimate and stunning views of the water.”
- Patricia Unterman, San Francisco Examiner



“A striking view of the Bay provides a beautiful backdrop to a chic, lofty dining 
room and a bar backed dramatically in lapis-blue‚ gracious service and a 

convivial vibe are a welcome departure from many wannabe hot spots.” 
-Epinions.com

Brunch Menus

Option 1 $28 per person 

Appetizers (family style)

Sesame coated edamame with hawaiian sea salt

Fire fried calamari with a tobasco remoulade and toasted garlic

Entreés (select one)

Butterfly “shaking beef” cobb salad with proscuitto and a 

poached egg

Smoked salmon scramble with crème fraiche and tobiko caviar

Eggs benny with braised kalua pig and hollandaise sauce

Desserts (select one)

Warm chocolate torte with mitchell’s coffee ice cream

Vanilla crème brulée with fresh berries and an almond cookie

Option 2 $35 per person 

Appetizers (family style)

Sesame coated edamame with hawaiian sea salt

Duck confit spring rolls with chinese mustard and honey  

dipping sauce

Kalua pig in butter lettuce cups with hoisin barbeque sauce & 

toasted cashews

Entreés (select one)

Pan fried shanghai noodles with tomato confit and roasted garlic

Butterfly “shaking beef” cobb salad with proscuitto and a 

poached egg

Smoked salmon scramble with crème fraiche and tobiko caviar

Eggs benny with braised kalua pig and hollandaise sauce

Desserts (select one)

Warm chocolate torte with mitchell’s coffee ice cream

Vanilla crème brulée with fresh berries and an almond cookie




