SAN FRANCISCO RESTAURANTS

PRICE KEY STAR KEY
$$$$$ = $ 90.00 and up oooo = OUTSTANDING
$$$$ =% 75.00- $ 90.00 ooo = EXCELLENT
$$$ =$60.00-$ 75.00 oo = GOOD
$$ =$45.00 - $60.00 o = FAIR

(Threecourse dinner including: Salad/AppetizeéEntrée, Dessert, 9.5% Tax & 20%Gratuity)
DUD

Union Square-Close to Hotels
Asia de Cuba 495 Geary St., San Francisco
000 - $$$$ 4159292300
www.clifthotel.com
Inspired by the rich history and warmth of the adent Redwood Room, legendary designer Philippe
Starck created a glamorous interior with shimmering silks, luxuriant velvets, swanky mahogany and
leather banquettes, and habtbwn Venetian Murano glass lighting. The centerpiece of this stunning
space isa spectacular crosshaped communal table crafted of hagtdhed and illuminated Venetian
l hggnag- @r h~  edbe disirge isQrootedbin thes imdiscovered Chiragino cuisine of
Cuba, Miami and New York; a homstyle Cuban cuisine opened to newdaexotic tastes from the
Orient; Asian culinary techniques infused with the tropical flavors, Latin spices and Caribbean bounty.

Farallon 450 Post Street, San Francisco
0000 - $$$$ 415956-6969
http://www.farallonrestaurant.com/ Private Room Spase 12, 18, 50, 120

Farallon is truly dinner as theater. Superstar designer Pat Kuleto
transformed the space into a swanky stage set for an underwater
opera, with sculpted pink and purple jellyfish lamps aogersize
kelp-like pillars in the cocktail area and gigantic saechin
chandeliers suspended from vaulted ceilings in the main dining room.
Starstrained Executive Chef Mark Franz serves fresh seafood with
classical French influences.

Notes: Open 7 days week. Reservations can be made 30 days

prior. Formal attire suggested.

Michael Mina Westin St. Francis, 335 Powell, San Francisco
0000 - $$$$$ 4153979222
www.michaelmina.net

Bon Appetit's 2005 Chef oftie Year, Michael Mina takes simple yet striking flavor combinations to an
unexpected level at his signature restaurant. A Wine Spectator Grand Award of Excellence winner in
2005 makes MICHAEL MINA the first restaurant to be honored with this award withifirst year of
opening. The 2,200 plus selection of wines assembled by the wine director Rajat Parr completes the



http://www.clifthotel.com/
http://www.farallonrestaurant.com/
http://www.michaelmina.net/

dining experience. Stunning decor and the restaurant's proximity to theatres makes it an excellent
choice for dinner before or after a show.

Fleur De Lys 777 Sutter St., San Francisco
0000 - $$$$$ 4156737779
www.fleurdelyssf.com Private Room Spacd 4

Semiprivate Spaces: 10, 20
Fleur de Lys is a venerable San Francisco institution, enjoymgense
success and a devoted clientele since it opened in 1970. However, no
restaurateur can stand still, and in 1986, owner Maurice Rouas decided
to give his restaurant a shot in the arm. He did what many others
before him had tried without success: Hered the talented Hubert
Keller to Fleur de Lys as his new partner and chef. Fleur de Lys is one
of the finest restaurants in San Francisco. Lose yourself in an opulent
dining room and an outstanding meal. Chef Keller never repeats the

menu.
Note: Closed Sunday

La Folie 2316 Polk St., San Francisco
0000 - $$$% 4157765577
www.lafolie.com Private Room Spac&0

Chetfproprietor Roland Passot of San Francisco's highly regarded La
Folie believes that when itomes to creating a memorable restaurant, the
ambience of the kitchen is as crucial as the mood in the dining robhis
small, trés Parisian establishment is a jewdlluch of the food is edible
art Dwhimsical presentations in the form of savory terrireasd napoleons
Dor such elegant accompaniments as borarow flan.

Downtown / Financial District

Agua Restaurant 252 California St., San Francisco

0000 - $$3$ 4159569662
www.aquasf.com

Q mjdc I nmf sgd m shnmQgr ehmdrs gdrs tg msr+ @pt

to the flavors of the sea. Opened to national acclaim in 1991 by @sa@ondy, Opening Executive
Chef George Morrone, and the@hef de Cuisine Michael Mina, Aqua has remained at the forefront of
four-star dining. The intensely flavorful and richly complex cuisine is superbly presented in a
sculpturally spare and simply sining space created by architects Frank Frost and Wendy Tus;ji in the
Bhsxr Eh m Onddfithekop CO restagitartissn-San Francisco.

Perbacco 230 California Street, San Francisco
000 - $$3$ 4159550663

Private Room Spaee 18, 40, 85
Odga bbngr rd rnm k Mngsgdgm Hs kh°’
cuisine found in the Piemonte region, with a touch of Liguria and
Provence. Chef Terje has created a menu rich with pure, ingredient
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driven dishes, reflecting his commitment to handcrafted foods. A menu that changes daily gives Chef
Terje the advantage of using the seasonal bounty available to a chef in San Frardigcanterior
bridges the divide between old and new in two levels timebrporate a large open kitchen and several
dining areas.



Kokkari Estiatorio 200 Jackson Street, San Francisco
0000 - $$$ 415981-0983
www.kokkari.com Private Room Spase 10, 30

Kokkari Estiatorio is § d &@ndébet dd mE r hsd enqg sgd
District crowd, as well as the influential Greek community. The

owneas spent five million dollars to create a luxurious, contemporary

averna with dark wooden beams; oversized windows;-bleached

walls; a grand, roaring fireplace; and a gleaming exhibition kitchen.

e

Notes: Closed Sunday. Reservations recommended 30idegdvance. Corporate casual attire

suggested.
Snl |l x Snxagqr 655 Montgomery Street, San Francisco
000 - $$$ 415397-4888
www.tommytoys.com Private Room Space 24

Semiprivate space: 45
Snl Il x SnxQr hr nmd ne R m Eq mbhrbno
Chinese antiques, carved panels, tapestrigéded sculptures, silk
brocade upholstery, and a profusion of flowers. The restaurant is a
recreation of the opulence of the 19hd mst gx DI oqdrr Cn
gd  c hmf gnnl + ed st gqhmf 90nvcdg O h
antique wooden handarved archwgs from mainland China, and a
300xd> g nkc k> msdqgm- Sgd ©g tsd bthr
combination of Chinese and French culinary influences.

South of Market (SOMA)

Bacar Restaurant & Wine Salon 448 Brannan St., San Francisco
000 - $$$ 4159044100
www.bacarsf.com Private Room Spacél0

G hkdc ax Ennc % Vhmd L f > yhmd Oni

ogni dbsr hm snvm+€&€ A b g 'K shm en
ultra-trendy South of Maket neighborhood in 2001. Today Bacar is

nmd ne R m Eqg mbhrbngr gnssdrs+ g
arched windows, vertical rooftop windows and skylights lend soft,

warm illumination to the three spacious levels. The focal point of

this handsomesetting is the three sngx ©vhmd v kkE€+
temperature controlled glass cellar. This impressive wall holds over

one thousand bottles of wine, featuring small production and hard

to-find selections, a list which has received the Wine Spectator Besiward of Excellence.
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LuLu Bistro & Restaurant 816 Folsom Street, San Francisco
000 - $$ 4154955775
www.restaurantlulu.com Private Room Spase 36, 80

Consistently named one of the Bay &&'s Top 100 Restaurants by the
San Francisco Chronicle, Restaurant LuLu offers a seasonal menu
featuring the rustic, woodired cuisine of the South of France, including
grilled meats, pizzas, pastas, and fresh shellfish served fastije.
Restaurant ULu is located just one block away from the Maoscone
Convention Center, in the trendy SOMA district. Housed in an
hl ogdrrhudkx qgqdmnu sdc v gdgntrd ro
dining and cooking space features an open row of rotisseries and grills, a
wood-burning stove, vaulted ceilings, blond wood tables and colorful
tableware.

Notes: Open 7 days a week. Reservations can be made 45 to 60 days prior. Casual attire suggested

508 Fourth Street, San Francisco
415777-1508

Orson isBgde Dkhy adsg E " kjmdqgaor sghaqgc
restaurant featuring classic with contemporary. Her edgy and
innovative California cuisine menu creates an experience where

diners explore many tastes. At Orson, fine food and drink, art, design

and mae create a unique dining destination for the five senses.

Embarcadero
Boulevard One Mission Street, San Francisco
0000 = $$$$ 4155436084
www.boulevardrestaurant.com Private Room Spase 12, 60

Boulevard unites the Vvisionary talents of celebrity restaurant
designer/restaurateur Pat Kuleto and acclaimedkfcNancy Oakes.
Antkdu gc g r addm m Il dc nmd ne sgd
Esquire Magazine, annual winner since 1998 of the San Francisco Bay

@qd Qqr E unghsd Qdrs tg ms ax sgd Y |
the San Francisco Chronicle. Odkr Q bedge schigimé features

@ Americaninspired dishes with European and Asian touches,

b bnl okdl dmsdc ax gdg rhfm stqd r tbdr
girders, metal ducks and rougrewn bricks with beautiful hanllown colored glass lamps, exigitely

detailed metalwork and intricate tiled mosai€@ne of the top 100 restaurants in San Francisco.



http://www.restaurantlulu.com/
http://www.boulevardrestaurant.com/

Notes: Open 7 days a week. Reservations can be made 45 days prior. Corporate casual attire
suggested



Chaya Brasserie

000-$$%
www.thechaya.com

Epic Roasthouse

ooo - $$$$

www.epicroasthouse.com

One Market Restaurant

000-$$$$
www.onemarket.com

132 The Embarcadero, San Feisco
415777-8688
SemiPrivate Room Spacé&0

Joining Chaya Brasserie in Los AngelesdaiChaya Venice, Chaya
BrasserieSan Francisco, fuses the elements that have captured and held
Southern Chfornia’'s most glamorous diners for over seventeen years
with the aesthetics and ingredients of the Bay Area. The 170 seat
restaurant with the magnificent views of the San Francisco Bay Bridge
combines the innovative cuisine, international design, oribewd work

and panache that define all three Chayas.

369 The Embarcadero, San Francisco
4153699955
Private Room Spac&0

The only-in-San Francisco viewsire the lure at this Embarcadero
spot from Pat Kuletoithey are nothing short of grand, looking out
over the bay with a fantastical angle of the Bay Bridge. Other
windows look to the Ferry Building and the Embarcadero, alive with
people jogging or strolling, even on rainy, cold daysChef Jan
Birnbaum churns out one of the best steaks around.

1 Market St., San Francisco
4157775577
Private Room Spase 32, 42

One Market Restaurant is the bustling San Francisco dining emporium
created by Bradley and Jody Ogden of Lark Creek Inn fame. Set in the
historic 1917 Southern Pacific Building, One Market exudes
cosmopolitan elegance. The tastefully appointed interior features
luxurious fabrics, wroughiron chandeliers, and an exhibition kitchen.
The menu focuses on farfnesh, seasonal food that reflect thévdrsity

of American culture, updated and refined.
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The Slanted Doa One Ferry Building, #3, San Francisco
000-$$$ 415861-8032

www.slanteddoor.com Private Room Space0

Rk>msdc Cnng hr sgd I nrs qgqgdbdms ®©®ok bd
remarkable Ferry Building Marketplace, this restaurant intgs fresh California
ingredients with Vietnamese cuisine. The chefner, Charles Phan, a former
architecture student and computer software salesman, learned to cook from his
mother in Vietham. Phan learned about the combination of French, Chinesk, a
Vietnamese cuisinesThe Phan family opened the original Slanted Door in 1995

with a vision to blend Vietnamese cooking technique with local ingredients. This

new restaurant takes his vision even further in its new environment, designed by
Olle Lundberg overlooking the San Francisco Bay.

Waterbar 399 The Embarcadero South, San Francisco
000 - $$$3$ 4152849922
www.waterbarsf.com Private Room Spacé&0

One of Pat Kuleto's newest projects, this watenfit restaurant has

a spectacular interior and an even better view outside. Chef Parke
Ulrich executes a menu with seafobdsed dishes like oysters
baked with sauerkraut and Dungeness crab gratin. Seafood is the
specialty and the style and presentation as beautiful as the
flavors.

North Beach

Joe DiMaggios Chop House 601 UnionStreet, San Francisco
415421-5633
www.joedimaggiosrestaurant.com Private Room Space 20 & 50

Chophouse opened in the summer of 200#e DiMaggio may have
died in 1999, but his memory is very much alive this restaurant.
JoeDiMaggio's is about Joe, not just his baseball accomplishments.
The memorabilia displayedhroughout therestaurant include rare
pictures of DiMaggio and his onetime wife, Marilyn Monroe, as well
as gifts from the New York Yankees and trophies from his long
career. Similar in appearance and ambience to a sl&8K0s supper

One of Northld ~ bgaor gnssdr s gdrs > tqgq msr?9

‘N
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club,s gd g dr ark mahoganygvealls, quilted leather bootredegant chandeliersand chic marble
bar create a masculine vibehile offering outstanding cuisineStarting at 7pmthe swinging sounds of
live pianofill the air to create a warm vibe

Civic Center
Absinthe Brasserie & Bar 398 Hayes St, San Francisco
000 - $$ 415551-1590
www.absinthe.com Private Room Space&8

France at the turn of the 19th century was a time of unparalleled
beauty and robust creativity, where the leagobanned liqueur
Absinthe was se#ed in every café and was the subject of poetry and
~ | paintings. The spirit of this beautiful time, or Belle Epoque, has
—__ been brought to life within Absinthe Brasserie & Bar. Absinthe
serves Americatinfluenced creative classic upscale brasserie fare.

i

Jardiniére 300 Grove Street, San Francisco
0000 - $$$$ 415-861-5555
www.jardiniere.com SemiPrivate Room Space 16, 50

Champagne is celebrated at sophisticated, sparkling Jardiniére.
Designed by Pat Kuleto, rich red and gold tones warm the-t
story interior; the dramatically lit, domed gold ceiling creates the
impression of being at the bottom of a Champagne glass. The
innovative FrenckCalifornia cuisine reflects the most vibrant foods
and artisanal ingredients of the season.

Notes: Open 7days a week. Reservations can be made 60 days
prior. Corporate casual attire suggested.

Zuni Café 1658 Market St., San Francisco
0000 - $$3$ 4155522522

This James Beard Award winning restaurant with a clientele as diverse as San Francisco opened in
1979. A vibrant Parisiarstyle standingp mk x bnoodq a q fgddsr xnt ~r xnt
menu changes daily with dishesspired by traditional Italian and French recipes. Nearly all of the

produce, meat, and fish served at Zuni is farmed andvested in a sustainable manner. One of the top

100 restaurants in San Francisco.


http://www.absinthe.com/
http://www.jardiniere.com/
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Ana Mandara 891 Beach St. San Francisco
000 - $$$ 415771-6800
www.anamandara.com Private Room Space&6

Sgd vngcr 9@m’ L mc g € sqg mrk sd
sg sQr dw bskx vg s ftdrsr vhkk eh
restaurant inandmark Ghirardelli Square. Designed by Aline Ho

and Peter McGinley, the sophisticated mt#vel space is as

striking as a Hollywood movie set. The scene evokes a balmy

night in Indochine, complete with romantic latvening light,

palm trees and bando-shuttered facades. Acclaimed by

Gourmet, Esquire, Bon Appetit, and Wine Spectator, the
contemporary Vietnamederench cuisine isas memorable as the

Il " fhb  k rdsshmf- HsQqr mn vnmcdg sg s ~bsngr Cnm
this dramatic and dazzling restaurant.

Ehng cQHs kh" 2237 Mason Street, San Francisco
000 - $$3$ 415986-1886
www.fior.com Private Room Spaee 20, 30, 70

Ehng cQqHs kh™ hr sgd nkcdrs Hs kh ™ m
opening its doors on May 1, 1886. It has always served residents and

visitors alike with excellent food and Old World bpitality. The new

location in the historic San Remo is uniquely apt in character with its

lobby and halls of antique art and furniture, beveled leaded glass

windows, and stained glass skylights. Fior serves authentic Italian

dishes, cooked with only thireshest ingredients, complemented by

premium California or Italian wines.

Notes: Open 7 days a week. Corporate casual attire is suggested.

v

LbBngl hbj % Jt k dGhimadalli Square, 900 North Point St., Ste. H301, San Francisco
000 - $$3$ 4154159291730
www.mccormickandkuletos.com Private Room Spase 50, 60, 90, 120

Rokdmchckx rhst sdc hm ghrsnghb Fgh
v sdgegnms+ LbBngl hbj %isthedteds nQr Rd
of its owners and old friends, superstar restaurant desigRat

Kuleto and renowned restaurateur Bill McCormick. The restaurant

conveys an elegant yet relaxed sophistication. Ten styles of custom

lighting fixtures, including massive faux tortoiseshell chandeliers,

bathe diners in warm light. The food has reced rave reviews by

professional critics and discerning locals alike. The specialty is
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seafood, prepared in a traditional manner with a contemporary
twist.



