
   BRUNCH
Saturdays & Sundays
          10am-3pm

Starters and Shares~
Beignets - Traditional New Orleans Style with seasonal berry mascarpone 5.95
Mimosa Ð Fresh squeezed OJ, mango or raspberry 5.50
Sweet Potato Fries Ð itÕs topped off with sweet chili aioli dipping sauce 3.95

Salads~
Fresh Fruit Plate
Fresh seasonal fruit salad  7.00     
added Lebanese frozen yogurt 8.50
Organic Greens Salad
Roasted seasonal veggies, pomegranate vinaigrette 6.50
with chicken 8.50
Classic Caesar
Polenta croutons, tempura battered anchovies & parmesan. 7.75
with chicken 9.75
Mediterranean Salad with Hard Boiled Egg
Hard boiled egg encased in falafel, romaine, organic greens, 8.00
Tomato (perhaps from our own garden), avocado, toubouli side
Arugula & Pear
Brie cheese, spicy walnuts, pomegranate vin., caramelized pears     8.50
wiith chicken added                                                                                              10.50

Traditional Brunch Fare~
Most egg entrees come with roasted potatoes.  Fresh fruit or sweet potato fries may be substituted for an additional $2.00 charge

Fritatta Blanc - egg whites only, mushrooms, pearl onions, roasted tomato, spinach & avocado cream  9.75
Croque Madame Ð baked open-face focaccia, egg, smoked ham, fresh mozzarella, Dijon cream  8.75
Breakfast Combo Plate Ð one large pancake, two eggs done any style, and three slices of bacon  9.75
Semolina French Toast Ð seasonal fruit, cr• me fraiche, bananas & maple syrup    8.75
Granola Pancakes Ð topped with organic granola, caramelized apples, toasted walnuts & maple syrup  8.25

Benedicts~
Eggplant & Polenta Benedict
Toasted English muffin, grilled eggplant, crispy polenta cake, lemon hollandaise sauce, roasted potatoes 10.75
SoMa Eggs Benedicts
Toasted English muffin, champagne poached eggs, lemon hollandaise, roasted potatoes

Plain Benedict    9.25
Spinach & Mushroom    9.75
Pancetta Benedict 10.50
Spinach, Mushroom & Pancetta 11.50
Salmon Benedict 12.00

Omelets~
House Selections:

Fromage Ð Humboldt fog goat cheese, shaved Parmesan, avocado cream sauce 9.75
Jambon - smoked ham, fresh mozzarella, roasted red bell peppers, Dijon cream         9.95

        Champignon Ð mushroom, baby spinach, manchego cheesed, avocado cream  9.25



In House Egg Specialties~
Chorizo Scramble Ð chorizo sausage we make right here, diced with bell pepper and mushroom  9.50
Chicken Apple Sausage & Egg Ð made in-house, two links with 2 eggs any style, potatoes  9.25

Non-Traditional Brunch Entrées~ includes sweet potato fries, soup du jour or organic greens

Capellini - roasted tomato, fresh mozzarella, olive oil, basil, tomato broth       9.25
Savory Ravioli Ð four cheese ravioli, exotic sweet chili mango sauce, coconut milk & cream  9.75
Vegan Spring Vegetable Tagine - tofu, chickpeas, spinach, tahini and pita  8.75
Quinoa and Tofu Ð Vegan dish, mushrooms, winter squash, red bell pepper & roasted tomato vinaigrette  9.75

  whether you are vegan or not, this is one of our hourse favorites!

Burgers & Sandwiches~ includes sweet potato fries, soup du jour or organic greens

Triptych Burger Ð grass feed and hormone f ree
Niman Ranch beef, traditional garnish on poppy seed bun.
add cheese (goat cheese, smoked gouda, mozzarella, or Brie) for $1.50  7.95

P.T.L. Ð almost a B.L.T. , itÕs got pancetta, tomato &lettuce on sliced sour dough   7.95
Turkey Sandwich Ð deli style smoked turkey on baguette with lettuce, tomato & aioli  7.25
Grilled Chicken Salad Sandwich - lingonberries, roasted garlic, arugula  8.25
Roasted Veggie Sandwich Ð balsamic red onion, pesto, summer squash, zucchini & eggplant  8.25
Tofu Burger Ð marinated tofu, roasted red bell peppers, sweet chili aioli  8.50
Club Sandwich Ð sliced deli turkey, bacon, lettuce, tomato and avocado  7.75
Turkey Burger - lemon grass and thyme infused fresh turkey breast which we grind and make here.

Preserved lemon aioli, spring greens, tomato, on our oven baked baguette.   8.95
                                  
_________________________________________________
Pastries, Bagels & Toast
Bagel with butter 2.00 or cream cheese 2.50
Toast - Wheat, Rye, Sour Dough, 1.25
Fresh Butter Croissants & Pan Au Chocolate 2.00

_________________________________________________

Sides and Shares
Small Green Salad 3.50
Soup du Jour        3.50
Fruit Cup                    3.75
Sweet Potato Fries       3.95
Roasted Potatoes         2.50
Two Eggs any style      4.00
Sautéed Spinach         2.75
Side Pancetta                     3.25
Side of Bacon 2.75
Cup Spring Tagine             4.25
Chicken Apple Sausage 2.25
Homemade Chorizo Sausage 2.75
Lebanese Frozen Yogurt 2.95
___________________________________________________

Desserts ~
Pumpkin Cobbler Bar – crumble top cobbler with vanilla bean gelato 4.95
Chocolate Espresso Brownie - chewy chocolate brownie, walnuts, espresso for a kick 2.95
Molten Chocolate Lava Cake - chocolate soufflŽ cake with a dark chocolate truffle center 7.95
Cappuccino Cake – coffee mousse, chocolate ganache, striped Joconde biscuit, coffee glaze,  7.95

*for parties of 6 or more, 18% gratuity is automatically included in the presented bill

Triptych is available for private group reservations
and group dining for special occasions.  We also provide outside catering services.
1155 Folsom Street, San Francisco, CA  415-703-0557 Fax 415-703-0579  www.triptychsf.com and  davidpatisserie@yahoo.com for inquiry.

      Soju Fruit Infusions & Cocktails

Sunrise Screwdriver –                             7.00
Soju and OJ
Pomegranate Cosmo –                           7.50
pomegranate simple syrup, citrus
Bloody Mary                                         8.00
Seasonal Infusion                            8.00
on the rocks or as a martini
Cosmopolitan                                  7.50
Lemon or lime drop                                 7.50

Mimosas –
   Fresh Squeezed OJ                            5.50
   Mango Coulis                                      5.50
   Raspberry Coulis                                5.50
  Order these by the pitcher                  25.00


