
Wayfare Tavern adds a 6% surcharge to assist in complying with San Francisco mandates.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

P R O S ECCO  B E N VO L I O  N V  Veneto ,  I ta ly 1 2 /5 4

A R GY L E  B R U T R O S E  2 0 2 1  Wi l lamet te  Va l ley 17/ 8 0 

 

s p a r k l i n g

SAUVIGNON BLANC
T E X T B O O K 2 0 2 2  Russ ian  R iver Va l ley 1 2 /5 4 
D O M A I N E  D ES  G R I F F ES  2 0 2 3  Sancer re ,  France  2 0 /9 6

P INOT GR IG IO 
S CA R P E T TA 2 0 2 3  Fr iu l i ,  I t a ly 1 5 /6 2

CHARDONNAY
E M B L E M  “ R O D G E R S  C R E E K ” 2 0 2 2  Peta luma Gap 1 6 / 7 6

H A RT FO R D  CO U RT 2 0 2 2  Russ ian  R iver Va l ley 2 2 /1 0 2    

w h i t e  w i n e s

P INOT NOIR
RA E B U R N  2 0 2 2  Sonoma County  1 6 / 7 6 
W I N D RAC E R ,  S E A L I F T 2 0 2 1  Sonoma Coast  2 0 /9 6   
M E R RY E DWA R D S ,  2 0 2 1  Sonoma Coast  2 4 /1 0 8

SANGIOVESE
T E N U TA D I  A R C E N O  2 0 2 1  Ch iant i  C lass ico ,  I ta ly 1 8 / 8 6

CABERNET SAUVIGNON 
H A R P E R  OA K  2022  A lexander Va l ley,  CA 17/ 8 0

G R E N AC H E  B L E N D,  O R I N  SW I F T “A B ST RACT ” 2 0 2 2 
Ca l i fo rn ia  2 2 /1 0 2 

r e d  w i n e s

SW E E T N OT H I N G S
ONO Sake  Junmai  Da ig in jo  Cucumber,  L ime,  M int  1 6

G O L D E N  H O U R
Mei l i  Vodka ,  F ino  Sher ry,  K ina  d ’Aero  Peach  L iqueur 1 6

W T ES P R ES S O  M A RT I N I 
Mei l i  Vodka ,  Melet t i  Cof fee  L iqueur Espresso  1 6

BA R R E L AG E D  M A N H AT TA N 
James  E .  Pepper Rye ,  Foro  Rosso  Angostura  B i t te rs  1 8

O M A R  S P R I T Z
St .  E lder E lder f lower L iqueur P rosecco   1 6

N O U R I S H I N G  N ECTA R
Bar r  H i l l  G in ,  Bar r  H i l l  Honey Syrup  Lemon  1 6

FO G  C I T Y E L I X I R
Myrt le  Bank  10  Year Rum  Bergamot ,  L ime  1 6

T H E  B E N T LY R ES E RV E
James  E .  Pepper Rye ,  Montenegro ,  Bened ic t ine ,  Foro 
Rosso ,  Amaret to  D isa ronno  1 6

c o c k t a i l s

B OY L A N ’ S  R O OT B E E R  New Jersey 6

H O U S E M A D E  M I N T L E M O N A D E  6

L AG U N I TAS  H O P WAT E R  Sonoma 7

E AST S I D E  TAV E R N  B OTA N I CA L WAT E R ,
C U C U M B E R  M I N T,  L I M E  1 2

ST.  AG R EST I S  P H O N Y N EG R O N I  New York  1 2

CO D O R N I U,  S PA R K L I N G  B R U T Z E R O  Spa in  1 1

n o n - a l c o h o l i c

E AST B R OT H E R S  P I L S N E R
Richmond,  CA 5 . 1%  ABV 1 0

B E R RY ES SA “ L A F U E R Z A” M E X I CA N - ST Y L E  L AG E R
Oakland ,  CA 5 .2%  ABV 1 0 

STA N DA R D  D E V I A N T KO L S C H
San  Franc isco ,  CA 5 .3%  ABV 1 0 

H E A L D S B U R G  B E E R  CO.  B l o n d e  A l e
Healdsburg ,  CA 4 .2%  ABV 1 0 

A L M A N AC  “ H U G S ” H E F E W E I Z E N
Alameda ,  CA 5 . 1%  ABV 1 0

A N D E R S O N  VA L L E Y “ B O O N T ” A M B E R  A L E
Boonv i l le ,  CA 5 .8% ABV 1 0

BA R E B OT T L E  R OTAT I N G  PA L E  A L E 
San  Franc isco ,  CA 5 .5%  ABV 1 0

C E L L A R M A K E R  H A Z Y I PA
San  Franc isco ,  CA 6 .8% ABV 1 0

F I E L DWO R K R OTAT I N G  D I PA
Berke ley,  CA 8 .4%  ABV 1 0

b e e r s  o n  t a p

S I N C E R E  C I D E R  “ D RY C I D E R ”
Napa Va l ley,  CA  5 .6%  ABV 1 0

S C H R I M S H AW P I L S N E R
San  Jose ,  CA  6 .0% ABV 1 0

F I E L DWO R K H E A D L I N E R  N O N -A LCO H O L I C
Berk ley,  CA  0% ABV 1 2

b o t t l e d  b e e r  &  m o r e



Wayfare Tavern adds a 6% surcharge to assist in complying with San Francisco mandates.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

B R O CCO L I N I
Panko ,  red  pepper cou l i s ,  lemon zes t  1 3

CAU L I F LOW E R
Calabr ian  buf fa lo  sauce ,  smoked b leu  cheese ,
sca l l ions  1 3

M AC  A N D  C H E ES E
Smoked o l i ve  o i l ,  ch ives  1 2

S H O EST R I N G  F R I ES
Gar l ic  o i l .  pa rs ley,  a io l i  9

s i d e s

H O U S E- M A D E  D O N U T S
Whipped c reme f ra iche ,  van i l l a  g laze ,  s t reuse l ,  mango 
sauce  1 3

C I T R U S  PAV LOVA
Van i l l a  cake ,  p i s tach io  c rumble ,  van i l l a  chant i l ly,  b lood 
orange sherbet  1 3

C H O CO L AT E  F U D G E  CA K E
Dulce  de  leche ,  choco la te  ganache ,  choco la te  wh ipped 
c ream 1 3 

d e s s e r t s

D E V I L E D  EG G
Ancho ch i l i  o i l ,  ch ive ,  c i l ant ro ,  bbq  ch ichar ron  1 6

B E E F TA RTA R E
House-made potato  ch ips ,  capers ,  d i jon  dress ing ,  f r ied 
sha l lo ts  2 3

B U T T E R  L E T T U C E  SA L A D
But te rmi lk  d ress ing ,  p ick led  sha l lo t ,  avocado ,
cucumber,  rad ish  17

CAU L I F LOW E R  S O U P
Apple ,  c i l ant ro ,  p ick led  musta rd  seeds  1 5

s t a r t e r s

S E E  S E RV E R  FO R  TO DAY ’ S  S P EC I A L S

M A RY ’ S  O R G A N I C  F R I E D  C H I C K E N
But te rmi lk  b r ine ,  roas ted  gar l i c ,  c r i sp  woody herbs , 
lemon 3 5

C I T Y SA L A D
Granny smi th  app les ,  wheat  ber r ies ,  red  qu inoa , 
b lueber r ies ,  p ick led  red  on ions ,  musta rd  v ina ig ret te  2 2

add gr i l l ed  ch icken  1 4

add f r i ed  ch icken  1 5

add sa lmon  1 8

TAV E R N  B U R G E R
Propr ie ta ry g r ind ,  Mar in  b r ie ,  red  on ion  marmalade , 
app lewood smoked bacon ,  b r ioche  bun  2 5

add egg  2

add avocado  2 

T U R K E Y C LU B
Bacon ,  roma tomato ,  avocado ,  but te r  le t tuce ,  mel ted 
jack  cheese ,  honey d i jona ise  2 4

S K U N A BAY SA L M O N
Gold  and  red  beets ,  qu inoa ,  ka le ,  g ranny smi th  app le , 
pars ley,  lemon g inger v ina ig ret te  3 3

R I G ATO N I
Cr ispy speck  ham,  but te rnut  squash ,  sage  &  parmesan 
c ream sauce  2 8

ST E A K D I A N E
Fa l t  i ron  s teak ,  sauce  d iane ,  ma i take  mushroom,  c r i spy 
gar l i c  herb  pota toes ,  b rocco l in i  4 5

e n t r é e s

 
Shrimp Cocktail

cocktail sauce, lemon  28

Chef ’s Selection of 
West Coast & East Coast Oysters

half dozen  29 / one dozen  53

r a w  b a r


