
S OUP OF THE DAY                                                  7
seasonally inspired

TRUFFLE FRIE S                                            10
garlic, parmesan, parsley

FRIE D CALAMARI                                         11
pickles, fennel, shallots, togarashi & nori mayonnaise

BACON WRAPPED PRAWNS                                        13
gulf shrimp, harrisa aioli

AHI P OKE                                       14
lotus chip, soy, green onion, furikake, whipped avocado

BUFFALO WINGS                                      14
point reyes blue cheese, ranch, celery

FRIE D CRUNCHY CAULIFLOWE R                    7
turmeric aioli

instagram@thekeystonesocialhousesf

Salads

starters

pizzas

Sandwiches
served with mixed greens

 

                                   

C OBB SALAD                                       16   
roasted chicken breast, avocado, bacon,
heirloom cherry tomatoes, hard cooked egg, 
blue cheese, brown derby dressing

GARDE N SALAD                                           8/13
tomatoes, cucumbers, olives, sun�ower seeds,
hard cooked egg, honey vinaigrette

MARGHE RI TA P I Z ZA                  14
mozzarella, heirloom tomatoes, basil

TRIPLE SAUSAGE P I Z ZA                          17
house made sausage, basque, merguez, red onion, 
marinara, parmesan, arugula

CHI CKE N P I Z ZA                                          16
mozzarella, fontina ,sundried tomato, garlic con�t,
house ranch

FRIE D CHI CKE N SANDWI CH                             16                     
baguette, sriracha aioli, slaw, cilantro, chili, red onion, 
cabbage, apple cider

CHI CKE N WRAP                                16
currant and serrano slaw, avocado aioli
  

“KEYS T ONE DE LUXE” CHE E SE BURGE R            23
fried bacon, white cheddar, mushrooms, 
carmelized onions, serrano, pickles, aioli, lettuce, 
tomato, served with fries 

LUNCH 
ME NU 

A 20% gratuity will be added to parties of 6 or more. California sales tax 8.75% will be added to all checks. Consuming raw or 
undercooked meats, poultry, seafood, shell�sh, or eggs may increase your risk of food-borne illness. We can accomodate up to three 
seperate checks per table.

entrees

VE GE TABLE B OWL                                           17
turmeric, coconut polenta, sundried tomato, 
seasonal vegetables, sea salt 
 

DRY AGE D NEW YORK S T EAK & P O TAT OE S      29                 
smoked parsnip cheddar puree, sweet potato wedges, 
asparagus 
                                     
                                                                                     
SPAGHE T T I   S QUASH                                       16
kale bolognese, parmesan, basil

MAC ROYALE                                                    15
macaroni, four cheese, bacon, mushroom,
bechamel cream sauce

 sides

HAND CUT FRE NCH FRIE S                                    7 

SP INACH             7

KALE               7

HOUSE GROUND SAUSAGE            6     
 
CREAMY C O C ONUT P OLE NTA          9

SLI CE D BAGUE T T E AND BUT T E R                      3

add-ons

avocado $4 | grilled chicken $6 | grilled steak $11 
grilled �sh $8 | grilled prawns $10                     

CHE E SE BURGE R                16
white cheddar, pickles, lettuce, tomato
brioche, aioli, served with fries

burger additions
caramelized onions | smoked bacon |                                     3
avocado                                            4


