
The Grove is proudly independent, family-owned/operated by San Franciscans. 

The Grove is proud to bring you fresh ingredients and scratch cooking. Fresh oranges are juiced straight into your glass.  
All meats roasted in-house. All sauces custom made in-house. Cookies baked hourly. Eggs cooked to order.

BREAKFAST served until 4:00 pm daily
The Grove’s French Toast – Semifreddi’s Sweet Batard with maple syrup and fresh strawberries	 850

Granola – served with bananas, strawberries and your choice of Straus’ organic yogurt or milk	 775

Oatmeal – made from thick-rolled oats and milk, topped with strawberries, bananas, raisins, honey, 	 775

cinnamon and brown sugar

The Breakfast Special – two poached eggs, applewood-smoked bacon, whole wheat toast, rosemary hash browns	 875

Breakfast Burrito – scrambled eggs, rosemary hash browns, refried beans, cheddar, jack, salsa and avocado	 9

Healthy Eggs Pomodoro – poached eggs, grilled zucchini, basil and grilled bruschetta 	 850

Eggs Florentine – poached eggs served over Wolferman’s english muffins, with arugula, roma tomatoes and 	 875

parmesan sauce. Served with rosemary hash browns. “Dave’s Way” add bacon and avocado for $2

Huevos Rancheros – poached eggs in our house-made roasted chili sauce, avocado, refried beans, 	 850

grilled corn tortillas 

Omelets and Scrambles available all day

Omelets and Scrambles – just the basic jack and cheddar, or add as many tasty fillings as you like! 	 8
(list of add-ons, $ at counter) Served with rosemary hash browns and buttered thick-sliced whole wheat toast

 	 add Thick-Sliced Bacon 325	 add Aidell’s Chicken–Apple Sausage 250

	 add Hash Browns 150	 add fresh Fruit cup 275  bowl 4

BAGELS

Choice of plain, sesame, whole wheat or everything

Sol’s Bagel – Sierra Nevada hand-churned cream cheese, smoked salmon, sliced red onion and tomato. 	 8
Add an egg $1

Berkeley Bagel – house-made hummus, avocado, sprouts, sliced red onion and tomato	 625

Raul’s Bagel – scrambled eggs, fontina cheese and thick-sliced bacon	 775

Scrambled Egg and Melted Cheese	 650   

SNACKS

Hummus – grilled pita, smoked paprika and olive oil	 8

Quesadilla – grilled flour tortillas, jack and cheddar cheese topped with our housemade pico de gallo, salsa and sour cream	775

Smoked Salmon Platter – capers, sour cream, red onions, extra-virgin olive oil and sweet batard	 925

Nachos – local La Palma Taqueria corn tortilla chips with cheddar, jack, jalapenos, ripe avocado, 	 8
sour cream and pico de gallo

HOUSEMADE SOUPS and CHILI – served with toasted Semifreddi’s Sweet Batard
Tomato-Basil 	 cup 375 	 bowl	 575

The Grove’s Signature French Onion Soup		  bowl 	8

Our Vegetarian Chili 	 cup 475 	 bowl	 7

SALADS – served with toasted Semifreddi’s Sweet Batard
Chinese Chicken – house-roasted chicken, fresh shredded greens with cilantro, carrots, “wok” roasted chile 	 1050

spiced peanuts and orange-sesame vinaigrette

Classic Caesar – romaine, parmesan, croutons. Add Roasted Chicken $250	 875

Apple Chicken – house-roasted chicken, Scarborough Farms spring mix, Granny Smith apples, 	 10
Point Reyes Blue cheese and candied, spiced walnuts in a champagne vinaigrette

Berkeley Bowl – tomatoes, English cucumbers, carrots, red onions, ripe avocado, alfalfa sprouts and garbanzo 	 10
beans piled on Scarborough Farms spring mix with our homemade ranch dressing 

Beet – mixed greens, fresh beets, crumbled goat cheese and a tarragon-red wine vinaigrette	 875

Tuna – (mayo-free) on Scarborough Farms spring mix – roma tomatoes and red wine vinaigrette	 850

SANDWICH platters – served with Kettle Chips and a Pickle 
(substitute the chips with a cup of soup $175 or veggie chili $275)

Grilled Cheese – cheddar, gruyere and fontina	 7

Tuna Melt – our house-made mayo-free tuna salad with fontina cheese and roma tomatoes	 950

Vine-Ripened BLT – romaine, thick-sliced bacon, mayo, tomatoes on grilled sweet batard	 925

The Grove’s Turkey Club – our vine-ripened BLT loaded with house-roasted turkey breast 	 1050

Cheesesteak – Creekstone Farms Black Angus flank steak, fontina, roasted sweet onions, hot and sweet peppers	 10

Zoe’s Pastrami – toasted-caraway mustard, oven-roasted tomatoes and arugula	 925

Steak Florentine – Creekstone Farms Black Angus flank steak, arugula, roasted tomato, avocado and salsa verde	 10

Sauteed Pear and Gorgonzola – with sweet caramelized pears and peppery greens	 750

ENTREES – served with Scarborough Farms Salad
Chicken Pot Pie – chunks of chicken breast in a rich broth with carrots and peas topped with a house-made savory 	 1050 

oregano-pastry crust

Mac and Cheese – jack, cheddar, fontina and a touch of blue cheese w/ a toasted breadcrumb topping. 	 10
Served with toasted Semifreddi’s Sweet Batard.

Chicken Enchilada – house-made roasted dried red chile sauce, tender chicken, melted cheese, 	 975

creamy avocado and sour cream

Lasagna – 4 Hour Bolognese sauce, fresh ricotta, mozzarella and parmesan. Served with toasted	 1075

Semifreddi’s Sweet Batard. 

DESSERTS AND OTHER DELIGHTS

	 Scrumptious Cakes* 	  495	 Giant Homemade Cookies	 295

	O rganic Fruit Pies* 	  495	 Three Twins Organic Ice Cream	 375

	 *go “a la mode”: add a scoop of organic ice cream to your cake or pie	 195 	

	 Affogato – a scoop of vanilla ice cream drowned in a Double shot of hot espresso 	 475

ESPRESSO AND COFFEE DRINKS WITH “VERVE”; ORGANIC TEAS, AND OTHER DRINKs

Verve Coffee Roasters (Santa Cruz, CA) – A group of young coffee zealots sourcing from equally fanatic producers and exporters 
around the globe, roasting proprietary brews to scientific standards in a former old cannery/wetsuit factory to create award-
winning cups of “What is possible.” The Grove is, and will continue to be, one of the very few cafes Verve works with in SF

	A ll espresso drinks are double-shots of espresso. Add extra shot for 95 cents.

	 House Blend 	 235	 Hot Chocolate 	 380

	 Espresso 	 210	 Hot Apple Cider 	 325

	 Macchiatto 	 225	 Pot of Loose Leaf Tea 	 425

	 Latte	 435	 David Rio Organic Masala Chai 	 375

	 Café Au Lait 	 235	 Mocha Chai 	 380

	 Café Mocha 	 450

	 Cappuccino 	 395

	 Affogato – a scoop of vanilla ice cream drowned in a Double shot of hot espresso	 475

BRACING BEVERAGES

	 Squeezed-to-Order Orange Juice	 4 / 525	 Lemonade OR “Arnold Palmer” 	 4
	 Iced Tea 	 275	 Lavender lemonade 	 4
	 Iced Chai 	 275	 Ratzlaff Ranch Apple Juice 	 275 / 350

	 San Pellegrino, 500ml	 325	 Strawberry-Banana Smoothie 	 475

	 Coke, Diet Coke, 7-Up 	 225 	

WINES BY THE GLASS    THE GROVE’S SIGNATURE “BLOODY SOJU MARY”  BEERS   ON TAP

DID YOU KNOW? Every single day we:

Roast whole turkeys for your turkey club
Prepare all our own sauces               Make a 4-hour bolognese sauce 

from scratch for our house-made lasagna
Make and roll our own pastry for the house-made chicken pot pie

Roast whole flank steaks for our steak sandwiches

Make our meatballs fresh, from scratch

Nothing is bought pre-made! Every hour, we bake fresh cookies

fresh oranges juiced straight into your glass


