
Pick Up Between 3:30pm - 6:30pm

Order via Resy link on our website

Fami l y  Mea l  by  Cas sava

2-person household                      $60

4-person household                    $100

Radicchio, Quinoa, Beets Salad

with chickpea dressing

Fried Chicken Sandwich                                                 16

on Semifreddi’s challah buns, panko breaded 

thighs in buttermilk, wilted savoy cabbage 

and beet top greens, chipotle - cilantro aioli

Black Fox koshihikari, our miso soup, 

smoked Santa Cruz salmon, pickled heirloom 

carrots, shio koji breakfast radish, savoy 

cabbage in miso, soft "shell-poached" egg

Japanese Breakfast                                                         16

Add: Megumi Natto +2

Liège Waffle                                                                    16

scrambled eggs, bacon or avocado, 

strawberry compote, maple ricotta, 

powdered sugar (not served with syrup)

Pork and Chicken Curry                                                 15

on Black Fox koshihikari rice with quinoa, 

cilantro cream, pickled radish

Baby Gem and Ancient Grains Salad                             13

Kandarian Farms quinoa and buckwheat, 

cilantro, cara cara orange, chickpea dressing

Brunch
[10am -  2 :15pm]

Di Stefano Burrata                                                          14

butter lettuce, cara cara orange, beets, 

roasted almonds

Grilled Spanish Octopus                                                18

radicchio, marble potatoes, quinoa,

cilantro crema

Rancho Llano Seco Pork Chop                                      32

buckwheat spaetzle, carrots mash,

wild leeks, mâitre d' butter

Santa Cruz Salmon                                                          27

creamed cauliflower, garlic collard greens

Creste di Gallo                                                                23

tomato ragu, fresh ricotta, carrot top chimichuri

Dinner
[5pm -  7 :30pm]

Butterscotch Parfait                                                       12

strawberries, puffed amaranth

Rigatoni                                                                           23

beef cheek and mushroom sugo,

rosemary gremolata

June 2020

3519 Balboa St. San Francisco CA 94121

415-640-8990 | www.cassavasf.com | @cassavasf

Vi s i t  our  on l ine  shoppe  for

cura ted  grocer ie s ,  fun  snacks ,  

w ine ,  s ake  &  beer  on  our  webs i te  

scotch egg, smoked salmon & avocado toast, 

house-baked pan de sal, assorted cheeses, 

potato salad, dark chocolate brownies

Picnic by Cassava  (Please order ahead via Resy)        48                                         

Add: Mimosa Set +35

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs, or unpasteurized dairy products may increase your risk of foodborne illness—

especially if you have certain medical conditions. Please make sure to inform us of your allergies. We are unable to serve guests with deadly food allergies.  

3 Course Ready-to-Reheat Meal

For 6/5 (Fri), 6/6 (Sat), 6/7 (Sun)

Prime Rib & Grain Mustard Jus

roasted market vegetables

Tiramisu

made with Ritual Roasters espresso

Baby Gem and Ancient Grains Salad                             13

Kandarian Farms quinoa and buckwheat, 

cilantro, cara cara orange, chickpea dressing

Barbecue Pork Ribs Hash                                              17

roasted marble potatoes, market greens, radish, 

fried egg, hibiscus glaze

Tiramisu                                                                          17             

made with Ritual Roasters espresso


