
FARMERS MARKET 
VEGETABLES=

Roasted Potatoes and  
Padron Peppers 

8.95 
Fried Green Tomatoes  

with Tonatto Sauce 
7.95 

Fresh Shelling Beans 
With Fennel  

and Cherry Tomatoes 
7.95 

Creamed Organic  
Bloomsdale Spinach  

7.95 
 Whipped Yellow Finn 

Potatoes  
6.95 

Truffled French Fries 
8.95 

E X E C  CH E F :  B R U C E  H I L L  
CH E F :  E R I K  L O W E  

 
To satisfy the Healthy SF 

initiative a 4% charge will be 
added to all food & beverage 

sales 
 
 

As a courtesy to others 
N O  L A P T O P S/IP A D S 

PL E A S E  SI L E N C E  Y O U R   
C E L L  PH O N E  

 
 
 

*18% G R A T U I T Y  M A Y  B E 
 A D D E D  T O  P A R T I E S  O F 

 S I X  O R  M O R E .  

Corkage 25.00 per 750ml 
2 Bottle Maximum 

Always Available 
BIX Bacon Club Burger 18.50 

Golden Gate Natural Angus New York Steak 39.95 
 

Bix Summer Tomato Cart 
With House Made Mozzarella, Olive Oil and Basil    12.95 

 

  SALADS /SOUP 

  Chilled Hearts of Romaine  
  with Point Reyes Blue Cheese Dressing 9.95 

Dirty Girl Farm Butter Lettuces with Shaved Radish  
and Tarragon Vinaigrette          8.95 

Smoked Trout Salad with String Beans, Sweet Red Onions 
Cabernet Vinaigrette and Fresh Horseradish   13.75 

  Roasted Tomato Soup with Grilled Cheese Croutons             11.50     

 Entrées 

Today’s Market Fish A/Q     

Grilled Pacific Salmon with Fresh Shelling Beans 
Fennel, Cherry Tomatoes and Arugula 32.95 

Fresh Maine Lobster Spaghetti with Lobster Cream 39.95 

Chicken Hash à la BIX 19.95 

Grilled Berkshire Pork Chop with Smashed Little Potatoes 
Padron Peppers and Stone Fruit Chutney 28.95 

American Kobe Bavette Steak with Pommes Puree 
Roasted Cipollini Onions and Natural Jus 34.95 

  Black Truffle Cheese Burger served open face 
  on Rye with Truffle Fries                                                   27.50 

SEASONAL COCKTAILS 
 

BIX RIC KEY  

B e l v ed e r e  V o dk a ,  F r e s h  
S t r a w b e r r y  Pu r é e ,  C l ub  S o d a  &  

L i m e  

11 

HA RRY’S  BA R BE LLIN I  

T o r y  F ar m ’ s  P e a c h  P u r é e  an d  
B o r t o l o t t i  P r os e c c o   

10 

PL U M  BL O S S O M  

B l u e  C o a t  G i n ,  M u d d l ed   
F l a v o r  K i n g  Pl u m s ,  Tr i mb ac h  

M ir a b e l l e  E a u  d e  V i e  &   Lime Juice 

10 

 

BIX FAVORITES 
GE RM A IN-RO B I N  

SI D E C A R  
G er m a i n  R o b i n  B r a nd y ,   

C o i n t r e a u  &  L i m e  

11  

SA Z E RAC 
P i k es v i l l e  Ry e ,  H e r bs a in t  a n d  a  

D a s h  o f  Pe y c hau d  B i t t e r s  

10 

BIX MA N H A T T A N  

P i k e s v i l l e  R y e ,  C a r p a n o  S w e e t  
V e r m ou t h  &  A n g os t u r a  B i t t e r s  

10       

THE  G.B.L.  
T a n q u e r ay  G in  a n d  E ng l i s h  

Fe v e r - Tr e e  B i t t e r  L emon  Ton i c  

10 

GI N G E R  GI M L E T  
H a n g a r  O ne  K a f f i r  L i m e  V o d k a ,  

G i ng e r  I n f u s e d  S i m p l e  Sy r up   
&  F r e s h  L i m e  

11   

GRA N  TO R R E S  

MA RG A RIT A 
S i e t e  Le g u as  R ep o s a d o ,  G r an  

T o r r e s  Or a n g e  L i q ue ur ,  A g ave   
&  F r a s h  L i me  

13 

MA I  TA I  “OL D  WA Y”   

R o n  M a t us a l em  P l a t i n o  &  
M ye rs ’ s  D a r k  R u m s  wi t h  O ra n g e  

a n d  P i n e ap p l e  J u i c e s ,  A pr i co t  
B r a n d y ,  O r g e a t  S y r u p  a n d  L i m e   

11 

     
    

 
 
 

  “When a man’s stomach is full 
it makes no difference whether he is rich or poor.” 

-Euripides (480-406 B.C.)  

 

Classic 
Starters 
Steak Tartare  
Shallots, Capers, 

Parsley & Mustard. 
Black Olive Toasts 

13 .95 

Chilled Foie Gras 
Apricot Mostarda  

 and Toasted Brioche  
16.95 

Marrow Bones 
Parsley, Shallot and 

Caper Salad, 
Grilled Durum Batard 

11.75 

CHILLED SEAFOOD 

BIX Wild Prawn Cocktail, Ancho and Cocktail Sauces 14.95 

Pacific Oysters on the Half Shell, Sauce Mignonette  15.95 

À la minute Ceviche with Jalapeño & Habañero Chiles 
Avocado, Cilantro Oil and Toasted Corn Nuts 15.50 

HORS D’OEUVRES 

Truffle Cheese and Sweet Onion Croques 9.95 

Roasted Beet and Chévre Skewers with Basil & Balsamico     8.95 

Tuna Tartare with Hummus, Mint and Preserved Lemon 
on Cumin Lavosh Crackers 12.95 

Dungeness Crab Rolls in Brioche with Meyer Lemon Aioli 15.75 

Potato Pillows with Crème Fraîche  
and American Sturgeon Caviar 12.95 

Early Girl Tomatoes with Black Garlic Aioli 6.95 

Housemade Mozzarella wrapped in La Quercia Prosciutto 
with Fiordolio Olive Oil 8.95 

Mini Lamb Burgers with Cucumber, Dill and Harissa 10.95 

Today’s Selection of Hors d’oeuvres (two or more)         11.95 per person 

From Our Boutique: 
Recently Published 

 

BIXOLOGY 
Cocktails, Culture and a 
Guide to the Good Life 

 

16.95 
 

Chronicle Books 


