
kitchen & wine merchant

Local Wine List
				  
		  Tasting	 Glass

Sparkling Wines

Saurus Patagonia, Argentina Brut 	 4.5	 9

Schramsberg Mirabelle Rose, Napa Valley NV	 7	 14

Philliponat Brut Champagne, France NV	 9	 18

	 Tasting of all three	 20

Blanco

Grace Winery Koshu Cuvée Denis Dubourdieu Yamanashi, Japan 2005	 3.5	 7

Wattle Creek Sauvignon Blanc, Mendocino County 2005	 4.5	 9

Regis Minet Pouilly Fumé, Loire Valley, France 2006	 6.5	 13

	C omparison of all three	 14

Nora Albariño, Rias Baixas, Spain 2006	 3.5	 7

K Vintners Riesling Kung Fu Girl, Washington 2006	 4	 8

Gysler Riesling Kabinett, Weinheimer Holle, Rheinhessen, Germany 2006	 6	 12

	C omparison of all three	 12	

Alouette Chardonnay, Mendocino County 2004	 4.5	 9

Domaine Roulot Bourgogne Blanc, France 2004	 8	 16

Franciscan Chardonnay, Napa Valley 2005	 6	 12

	 Tasting of all three	 17

Skouras Moschofilero, Greece 2006	 4.5	 9

Sula Chenin Blanc, India 2004	 4	 8

Cold Heaven Viognier, Santa Barbara County 2005	 5	 10

Salviano Turlo Orvieto Classico, Umbria, Italy 2004	 5	 10

	 Tastings of all four aromatic whites	 19

Sake Sips

Kinishihai Snow Shadow Tokubetsu Junmai NV	 4	 9

Ichishima Karen Coy Junmai NV	 5	 10

Yuki No Bosha Ginjo Nigori NV	 6	 12

	K ampai tasting of all three sake	 14

Rosso

Copain Pinot Noir L’automme, Mendocino County 2005	 7	 14

Como Sur Pinot Noir, Chile 2006	 4.5	 9

Gagnard Chassagne Montrachet Rouge, France 2001	 8	 16

	 Tasting of all three Pinot Noirs	 18

Reynella Grenache, McClaren Vale, Australia 2002	 7	 14

Clos de Caillou, Cotes du Rhone Villages, France 2004	 6	 12

	 Grenache Duo Sampler	 12

Vitiano Falesco Cabernet Sauvignon, Tuscany, Italy 2005	 4.5	 9

Conn Creek Cabernet Sauvignon, Napa Valley 2004	 5	 10

Reserve du Chateau de Mouton, Bordeaux Superiore, France 2003	 6	 12

	 Tasting of all three Cabernets	 15

Goat Rotie Syrah, Western Cape, South Africa 2005	 5	 10

Armagh Syrah, Sonoma Coast 2005	 6	 12

Ferraton Crozes Hermitage, France 2005	 5.5	 11

	 Tasting of all three Syrahs	 15

Morgante Nero d’Avola, Sicily, Italy 2003	 4.5	 9

Burlotto Nebbiolo, Langhe, Piedmont, Italy 2005	 7	 14

Castello di Meleto Chianti Classico, Tuscany, Italy 2005	 6	 12

	 Tasting of Italian Varietals	 17

Telmo Rodriguez Dehasa Gago Toro, Spain 2005	 4.5	 9

Sierra Cantabria Rioja Crianza, Spain 2004	 6	 12

Can Blau, Montsant, Spain 2005	 5	 10

	 Tasting of Spain	 14

Dupeuble Beaujolais, France 2006	 3.5	 7

Trentadu Merlot, Alexander Valley, Sonoma 2004	 5	 10



butter and watercress 
salad— 
Point Reyes Blue Cheese       
Dressing, Bacon, Croutons,      
Walnuts and Apple

$9.00

YOUR PIZZA

YOUR
ENTREE

YOUR 
APPETIZERS

YOUR
SALADS

YOUR 
SIDES

YOUR 
ROTISSERIE

YOUR 
SANDWICHES

Caesar salad— 
Hearts of Romaine, Lemon       
Anchove Dressing, Basil Croutons 
and Parmesan

$9.00

nicoise salad— 
Seared Ahi Tuna, Sweet peppers, 
Green Beans, Frisee, Olives, 
Croutons, Quail Eggs, Potatoes 
and Dijon Vinaigrette

$14.00

half organic farmed 
chicken— 
Tuscan White Beans, Arugula and 
a brown Butter Sage Sauce

$16.00

Pork Chop— 
Herbed French Fries, Broccoli 
Rabe and Lemon Aioli

$17.00

WHITE BEAN SOUP WITH 
PISTOU— 
Tomato Broth, diced Vegetables 
and Croutons

$8.00

charcuterie— 
Salami, Coppa and Sop-
prasetta

$14.00

PEAR AND CHEESE— 
Roquefort Cheese served with 
Caramelized Pear, Hazelnuts, 
Mache & a Black Pepper Gastric 

$10.00

French Fries— 
Tossed with Fin Herbs and 
Fleur de Sel

$5.00

Garlic Fries— 
Tossed with Toasted Garlic 
and Rosemary

$5.00

Truffle and Parmesan 
Fries— 
Tossed with Shaved Parmesan 
Cheese and Truflle Oil

$7.00

Swiss Chard— 
Sauteed with garlic, bacon 
and olive oil 

$5.00

MASHED POTATOES— 
Butter milk,garlic and 
Nutmeg 

$4.00

Root vegetables— 
Roasted with fresh Herbs 
and Garlic

$5.00

TOMATO and basil— 
With 2 kinds of Mozzarella 
Cheese, Oven Dried Tomaotes 

$12.00 Add Prosciutto $3.00

Add an Organic Egg $2.00

ORGANIC mushrooms— 
Humboldt Fog Goat 
Cheese, Watercress, 
Oregano and Truffle Oil 

$12.00

Add Shaved Truffles $6.00

Cheese— 
Smoked Mozzarella, Parme-
san, Goat Cheese, Arugula, 
Garlic and Chiles  

$10.00

SHRIMP AND sauSage— 
Broccoli Rabe, Chiles, 
Tomato, Parmesan and 
Mozzarella

$12.00

olives— 
Nicoise Olives, Anchovies, 
Mozzarella, Peccorino and 
Herbs  

$12.00

coppa and salami— 
Baguette, Dijon, Aioli, 
Tomato, Cambazola and 
Arugula 

$8.00

RISOTTO                                   
Zucchini, Butternut Squash, 
Cherry Tomatoes, Goat 
Cheese, Parmesan and 
Fresh Herbs

$15.00

PAN ROASTED MAHI 
Asparagus and Hearts of 
Palm Salad with Mashed 
Potatoes and a Chive Cher-
ry Tomato Beurre Blanc 

$19.00

BEEF STEW— 
Soft Polenta, Parmesan and Root 
Vegetables

$18.00

Poached tuna— 
Peppers, Olive Oil, Hard 
Boiled Egg, Olives, Oven 
Dried Tomato and Water-
cress 

$8.00

TORTELLI OF BUTTERNUT 
SQUASH— 
Brown Butter and Sage

$13.00

STRIPED BASS ROASTED IN 
PIZZA OVEN                                                
Stuffed with olives, tomatoes, 
lemon, fresh herbs and served 
with roasted fingerling potatoes                

$17.00

330 First Street 
San Francisco, CA 94105

www.sf-local.com

You’re welcome anytime. As long as it’s 

Mon-Thurs 7am-midnight 
Fri-Sun 8am-2am

Breakfast, Lunch and Dinner to go

Local is not responsible for lost or stolen articles

18% service charge may be added to parties of 6 or more

Maximum 4 credit cards per table please

415.777.4200	 FOOD 

415.777.4212	 WINE

kitchen & wine merchant



YOUR  
DESSERT

TIRAMISU—                                                  

$6.00

CHERRY CLAFOUTI— 

$6.00

CARAMEL BANANA BREAD 
PUDDING— 

$6.00

Sweet Wine By The Glass

Beringer Nightengale, Napa Valley 2003			   12

Castelnau de Suduirat, Sauternes, France 2003			   16

Chateau Rieussec, Sauternes, France 1978			   25

Tasting of all three			   22

Jorge Ordonez Moscatel, Malaga, Spain 2004			   18

Domaine de Coyeaux Muscat  
Beaumes de Venise, Rhone Valley, France 2003		  12

Tasting of Muscats			   15

Von Beulwitz Riesling Auslese*** (Auction),  
Kaseler Nies’chen, Germany 1999			   16

Heidi Schrock Welschriesling Beerenauslese,  
Rust, Austria 2003			   15

Trimbach Gewurztraminer 
Select Grains Nobles, 
Alsace, France 1983			   12

Tasting of Germanic Varietals			   19

Warre’s Optima 10 year Tawny Port 			   12

Quinta do Noval Late Bottled 
Vintage Ruby Port 2000	 		  13

Dow’s Vintage Ruby Port 1985			   20

Osborne 1827 Solera Sherry MV			   12

Maury Banyuls, Grand Cru, Roussilon, France 1964			   16

D’Oliveira Bual Madiera 1977			   22

Barbeito Sercial Madiera 1910			   45

kitchen & wine merchant


