
 

 

 
 

 

 

weekend brunch ‘take away’ menu  

saturday & sunday   
 11:30AM-2:00PM 

 
 
acai yogurt parfait fage greek yogurt, mixed berries, house granola |10   5 
 
seasonal fruit cup  8   4 
  
 

d’lox bagel smoked salmon, cream cheese, lettuce, tomato, red onion, caper,  
noah’s plain bagel, side of spring mix | 21   10.5 
 
omelet mushroom, scallions, yellow bell pepper, cheddar cheese, country potatoes,  
grilled baguette | 19   9.5             
add chicken apple sausage or bacon | 6   3   
 
primavera scramble potatoes, mushrooms, english peas, scallions, yellow bell pepper,  
feta cheese, side of spring mix | 19   9.5          
add chicken apple sausage or bacon | 6   3   
 
clam chowder |12  6 
  
 

organic greens fuji apples, reyes blue, candied pecans, lemon vinaigrette | 15   7.50 
add chicken 6   3| add steak 8   4| add tofu 4   2 
 
thick cut kennebec fries hop salt, dark malt aioli | 9   4.50 
 
teriyaki chicken grilled marys chicken, jasmine rice, broccoli, scallions, yellow onion, 
green cabbage, sesame seeds | 22   11 
 
alfredo pasta grilled marys chicken, creamy sauce, garlic bread | 24   12 
 
fried chicken breast sandwich coleslaw, fresno chile sauce, b&b pickles, fries, 
fried organic tofu for vegan | 21   10.50 
 
fish & chips beer battered local rock cod, coleslaw, tartare sauce, house fries | 22  11 
 
sessions burger skywalker ranch wagyu beef, lettuce, tomato, b&b pickles, aioli,       
fries 25   12.50 
 
plant-based burger lettuce, grilled onion, tomato jam, vegan aioli, fries | 20   10 
add to your burger: avocado 4 2 bacon 3 1.50 cheese 1 .50 / or have it all deluxe 7  3.50   
 



 

family meal 
 

make your own pizza kits… Margarita or pepperoni | 20  10 
ingredients for 2 pizzas, includes 2 pizza doughs, marinara sauce, mozzarella cheese 

add basil for margarita or pepperoni 

order 2 of one or one of each 

 

sunday night only 
 

fried Chicken Dinner for two  ½ mary’s chicken, beer mac n cheese, coleslaw,   
house made fresno hot sauce, rosemary biscuit | 40  20 

available on Sundays, pre orders recommended  

 

on the sweeter side 
 

warm beignets | belgian golden ale anglaise | 10  5 
 
crepes | 15  7.5 
your choice of classic or tres leches 

classic mixed berries, chocolate sauce 

tres leches banana brulee, espresso mascarpone, vanilla cream sauce 

 

 

 

 

 

 

 

 

 

 

 

 

Call us @ 415.655.9413 and/or email us @ info@sessionssf.com   

to place your order! 

            
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.     

mailto:info@sessionssf.com

