
3 Reasons to choose SF Sports Grill
We are delicious, no really.  Non-pretentious, non-trending, real good food.  We are natural, fresh food that you can still feel in your stomach; that you eat with your elbows on the table.

Nothing too fancy, unless that’s what you fancy, We 
focus on good drinks that create a good conversa-tion, whether that’s a glass of wine or a local craft 

beer, a complicated cocktail or a scotch neat.  We don’t have a sommelier, but everyone here likes to 
drink, and be assured we will always get you that 
drink you need quickly and with a smile.

Welcome.  San Francisco Sports Grill & Bar is designed to have an approacha-ble, unpretentious vibe.  Game night, Date night, drink night, family dinner or mid-afternoon snack.  Come as you are and allow us to take care of you.

good
food good

drinks good
people

V CLASSIC FRENCH FRIES.......... $7

V  CHEESY GARLIC FRIES.......... $12
 garlic, parmesan, cheddar, sea salt, aoli 

V  ZUCHINNI CHIPS................ $10
 chive ranch dressing 

V  SPICY EDAMAME................ $10
 candied pecans, lime, sesame, togarashi, salt 

 CHICKEN WINGS................. $14 
 sriracha buffalo, ranch, crudite
 
 BEER STEAMED MUSSELS..... $14
 fresh herbs, lemon, sourdough garlic bread 

GF DRY RIBS........................... $16
 olive oil, crisp sage & rosemary, parmesan, 
 chili, lemon 

 SPICY ARTICHOKE DIP......... $16      
 artichokes, roasted jalapeno, parmesan, 

spinach, sea salt, crisp tortilla chips  

 CRISPY CALAMARI.............. $14
 local calamari, pineapple,  green onion, aoli  

GF  THE PRESIDIO........................ $14
V vine-ripened tomato, cucumber, basil, 

arugula, olive oil, black pepper, sea salt, 
fresh mozzarella 

 CHOPPED CAESAR.................. $14
 romaine, grilled lemon dressing, grana 

Padano, crispy capers, garlic bread 
crutons 

 CITY COBB............................  $14
 diced grilled chicken, bacon, egg 

avocado,tomato, blue cheese crumbles, 
bacon blue cheese dressing  

GF THE GREENMARKET ............... $14    
V kale, crispy brussels sprouts, quinoa, 

pickled onion, candied pecans, feta, 
fresh lemon & herb vinaigrette 

 *Add to any salad
     GRILLED SLICED STRIP LOIN $12
    BEER BATTERED FISH & CHIPS $12
     GRILLED CHICKEN BREAST $8

	 THE	CLASSIC	BURGER..............................	$16 	                
 sfsg signature smash-patty, buttermilk sesame bun, 

American cheese, served “animal style” 
      Burger Add Ons:
 Dbl Cheese $1 Roasted Garlic $1
 Roasted Jalapenos $2 Avocado $2
 Crispy Bacon $2 Extra Patty $3

 AHI TUNA BURGER.................................. $21 
 pan-seared rare, fresh baked sesame bun, cabbage 

slaw, pineapple, spicy togarashi fries         

 (3) CHICKEN TACOS................................$16             
 corn tortillas, diced grilled chicken, smashed avocado, 

charred serrano aoli,  pickled cabbage, pico di gallo 
FISH TACOS +$3

 FISH ‘N CHIPS........................................ $19  
 beer battered cod, lemon, coleslaw, tartar sauce, old 

bay fries     

GF GRILLED STRIPLOIN................................ $32    
 portobello mushroom gravy, garlic fries, green market 

vegetables, creamy horseradish       
 Striploin Combo Add on’s
 with any beer $36 with house wine  $38  
 with well cocktail $40

 HOUSE FLATBREAD................................. $18
 topped with marinara and mozzarella
 Ask your server for today’s specials

V SPICY EDAMAME...............  $5
V  GARLIC FRIES.................... $6
 CRISPY CALAMARI............ $10
 BEER STEAMED MUSSELS... $10
 DRY RIBS........................ $10
 CHICKEN WINGS.............. $10
 CHICKEN TACOS............... $10

CATERING
We do Catering, so steal this menu 

and call us if you need us...

GF = Gluten Free  V = Vegetarian DF = Dairy Free
Eating raw or undercooked items such as meats, poultry, 
shellfish or eggs may increase the risk of food borne illness, 
especially if you have certain medical conditions.

SFSG.ca
/San Francisco

/San Francisco

SNACK & SHARE SALAD BURGERS & BIG STUFF

SWEET STUFF

HOT BROWNIE MESS................. $9
strawberries, bananas foster, vanilla ice 
cream, topped with whipped cream

TIRAMISU CREME BRULEE........ $10
kahlua, espresso, vanilla creme , lady 
fingers  

Everyday 4pm-6pm

SFSG 
HAPPY HOUR 

SPECIALS

“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness”.  All prices and item descriptions are subject to change without prior notice.  Groups of 6 or more will have an 18% Gratuity added



We’rethe cool hip place 
the only sports barthe only craft bar on Nob hill We’re cool peeps but SO ARE OUR PATRONS!!

GYPSY QUEEN
New Amsterdam Vodka

Merlet Orange
Lo-Fi Vermouth

Benedictine
(Spirit Forward)

MANHATTAN
Michters Rye

Crème De Cacao
Ango Bitters 

Chocolate Walnut Bitters 
Byrrh Grand Quinquin

Dash Absinthe
(Spirit Forward)

BOULEVARDIER
Dickel Rye

Camus Brandy
Lo-Fi Amaro

Campari
Cardamon Bitters

(Boozy)

SIDE CAR
Camus Brandy

Lemon
Honey Orange Bitters

Angostura Amaris
(Classic N Sweet)

MARGARITA
Tequila

Safron Liquor
Lime

Pineapple Gum
Cuban Bitters

(Light Tropical Sweet)

CLOVER CLUB
Hendrick’s Gin
Lemon Juice
Simple Syrup

Lo-Fi Dri Vermouth
House Raspberry Liquor

(Citrusy)

THE SPLASH BROS
Sip Smith Gin
Merlet Orange 

House Saffron Liquor 
Avocado Syrup
Lemon Juice 

(Unique & Exotic)

MATCHA “PANDA” 
COLADA

Silver Rum
Kalani Coconut Liquor

Matcha Syrup
Lime & Pineapple Juice

½ N ½ 
(Tropical)

THE PENCE
House Bourbon

Purple Yam Syrup
Aperol

Lemon Juice 
Angostura Bitters

Egg Whites
(It’s Just Crazy)

THE MONTANA
Ketel One Citrus

House Milk Liqueur
Lychee Liquor

Clarified Lemon
(MVP Smooth)

BEAST MODE
Rayu Mezcal

Abuleo 12 Yr Rum
Lo-Fi Amaro

Grapefruit Bitters
Chocolate Walnut 

Bitters
(Smoky N Smooth)

MR. GAROPPOLO
Tequila

Byrrh Grand Quinquina
Spiced Pineapple Syrup

Lime Juice
Dash Peaty Scotch

(The New Kid)

SODAS & TEA
●   $3.25  ●

COKE
DIET COKE

SPRITE
ORANGE

SAN FRANCISCO SPORTS GRILL & BAR 
ADULT LIBATIONS

HOUSE SIGNATURE 
COCKTAILS 

●  $14  ●

GINGER ALE
ICE TEA

 HAPPY HOUR 
SPECIALS

OUR FAMOUS H/H DAILY MILK PUNCH 
BOOZY SPIRITS MIXED W/ FRESH CITRUS & SWEET
MILK LIQUEUR!........................ .......... $6

H/H WELL COCKTAILS..................... $7 

H/H DRAFT BEERS.......................... $5 
W/ WELL SHOT............................... $8

H/H SPARKLING ROSE.................... $6

H/H WINE ON DRAFT...................... $6

RE-INVENTED 
CLASSICS 
●  $12  ●

Everyday 4pm-6pm

13 ROTATING BEERS

$7 FOR 14 OZ
OR 

$9 FOR 10 OZ 
(high ABV’s) 

IPA’S, ALE’S, BELGIANS, HEFE’S, 
STOUT, LAGERS, PILSNERS

3 WINES ON DRAFT.....$9  
CABERNET, CHARDONNAY, BLEND
All of our wines on draft are from California

“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness”.  All prices and item descriptions are subject to change without prior notice.  Groups of 6 or more will have an 18% Gratuity added



GF The Usual............................................ $15.00
DF two eggs any-style, bacon or sausage, toast, breakfast greens, 

herb-marinated tomato, spiced house potatoes

 Breakfast Sandwich............................... $14.00
 fresh-baked biscuit, cheddar, sausage, fried egg, breakfast 

greens, herb-marinated tomato, spiced house potatoes

Toast..................................................... $3.00
english muffin, buttermilk biscuit, sourdough or whole wheat

Seasonal Fruit Bowl............................... $6.00
locally sourced fresh fruit
Plain	Waffle..........................................	$9.00
whipped cream, syrup, powdered sugar

“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness”.  All prices and item descriptions are subject to change without prior notice.  Groups of 6 or more will have an 18% Gratuity added

EXECUTIVE BREAKFAST

FARM FRESH 
PRESSED JUICE

Fresh-Pressed Juice................. $7.00
greenmarket inspired daily creation

Chilled Juices......................... $4.00
orange, apple, cranberry, pineapple 

COFFEE BAR

Drip....................................... $3.75
Arco Etrusco Dark Blend roasted by Café Umbria

Spike..................................... $7.00
add a shot to your coffee, you deserve it

STRONG START

Mimosa................................. $8.00
add bubbles to any of our juices
Caesar................................... $9.00
gin or vodka, tomato, clamato, celery salt, horseradish
Boilermaker........................... $9.00
feature draft beer, and a bourbon chaser

 Yogurt & Granola Bowl.......................... $12.00
 greek yogurt, golden honey, fruit coulis, toasted nuts & 

seeds, coconut, fresh berries

GF  Steak & Eggs......................................... $24.00
DF 2 eggs your way, toast with breakfast greens, herb-marinated 

tomato, spiced house potatoes       

 French Toast.......................................... $15.00
 cinnamon custard dipped brioche, served with seasonal fresh 

fruit, whipped cream               add Nutella +$3

 Breakfast Burrito................................... $15.00
 eggs,  tomato, red onion, bell peppers, cheese, with breakfast 

greens, herb-marinated tomato, with spiced house potatoes           
 add Bacon or Sausage +$2

Bacon................................................... $5.00
double-smoked or canadian back bacon
Breakfast Potatoes................................. $4.50
spiced house potatoes
Chocolate	Chip	or	Fruit	Waffle..............	$11.00
whipped cream, syrup, powdered sugar

Free-Run Eggs....................................... $4.00
2 eggs any way you like it
Sausage................................................ $5.00
honey & sage breakfast sausage
Bacon	Waffle.......................................	$12.00
yes, bacon in & on the waffle!

 Classic Benny
 Canadian back bacon, english muffin, chives, house-made hollandaise with a 

side of breakfast greens,  herbed-marinated tomato and spiced house potatoes

All bennies are served as one-egg sandwich with breakfast greens, herb marinated tomato, & spiced breakfast potatoes.   House potatoes contain fresh herbs, onions, bell peppers

GF  Grilled Portobello Mushroom  
V fresh avocado, grilled mushroom, goat cheese, house-made hollandaise with a 

side of breakfast greens, herbed-marinated tomato and spiced house potatoes

EGGS BENEDICT.......$11.00
Double it up  +$4.50 

Sub Fresh Fruit  +$3.00

BRUNCH EVERYDAY

BUBBLES

Il Colle Prosecco....................$28.00

Sparkling Rose..................... $32.00

Veuve Clicquot Champagne... $75.00


