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COFFEE/DE;’C;;F/HOT TEA BUTTERMILK PANCAKES
) vermont maple syrup
ESPRESSO
3/5 FRENCH TOAST
strawberries, marscarpone
CAPPUCCINO/LATTE 12
5
STEEL-CUT OATMEAL
MACCHIATO brown sugar, dried fruit, walnuts
5
HOT CHOCOLATE b el SMOKED SALMON
5 agel, cream ¢ eese,lcfpers, onion, tomato
MILK YOGURT BERRY PARFAIT
3.25 granola, bananas, mixed berries
11
JUICE
5 GRANOIA & FRUIT
.................................................................................................. 8
BACON/HAM/SAUSAGE
5 items below are served with home fries & choice of toast
unless otherwise noted:
SIDE EGG wheat / white / cinnamon raisin / rye / english muffin
350 TWO EGGS ANY STYLE
HOME FRIES choice of: bacon / sausage / ham
3.50
WHOLE FRUIT DUCK HASH
3 duck confit, eggsi}‘)otatoes, avocado
S ONAL E;RUIT PLATE HAM & CHEDDAR OMELET
12
CE 6& MILK SPINACH & FETA SCRAMBLE
12
B A6ST PASTRY GARDEN OMELET
three egg whites, goat cheese,
TOAST seasonal veggies, side fruit
3
BAGEL BACON - EGG & CHEESE CROISSANT
4 scrambled, cheddar, arugula

EGGS BENEDICT
two poached eggs, ham, english muffin,
hollandaise sauce
13

a.k.a. Bill Drennon Kimpton, the late founder of San Francisco-based Kimpton Hotels & Restaurants,

held humanity above all else; the idea that people in all their complexity mattered most in life. He prior-
itized his employees and his guests. He also believed that success came from devoting oneself to family
and friends. BDK is our expression of this belief. A neighborhood tavern devoted to our guests and our
employees, where there’s always a place for people in our hearts and at our table.

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
Please inform your server of any food allergies before ordering

5% San Francisco Employer Mandate



