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        About


        Zuni Café opened in San Francisco, California on February 15, 1979.  Zuni Café won the James Beard Foundation Award for ‘Outstanding Restaurant’ in 2003 and ‘Outstanding Service’ in 2018.

Our history
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        Menus


        Our daily changing menus are inspired by seasonal organic ingredients and incorporate traditional French and Italian cuisine.  Nearly all of the produce, meat, and fish is farmed or harvested in a sustainable manner.

Please note that these are sample menus and may not reflect what is currently available at Zuni Café.


        

  	
                
          Lunch        
                  
            
              11:00 am to 4:00 pm Friday, Saturday            

          

              
	
                
          Brunch        
                  
            
              11:00 am to 4:00 pm Sunday            

          

              
	
                
          Dinner        
                  
            
              5:00 pm to 9:30 pm Tuesday - Sunday            

          

              
	
                
          Oyster & Shellfish        
                  
            
              available all day             

          

              
	
                
          Dessert        
                  
            
              available all day             

          

              
	
                
          Wine List        
                  
            
              Thierry Lovato – wine director            

          

              
	
                
          Wine by the glass        
                  
            
              Thierry Lovato – wine director            

          

              
	
                
          Cocktails        
                  
            
              available all day             
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        Reservations


        DINNER     Tuesday – Sunday     5:00 pm – 9:30 pm

LUNCH     Friday, Saturday, Sunday     11:00 am – 4:00 pm

To make a reservation, please call us at 415-552-2522 Tuesday, Wednesday, Thursday  2:00 pm – 9:30 pm and Friday, Saturday, Sunday 10:30 am – 9:30 pm or you can make a reservation online here.

For group dining reservations for 7 or more guests, please call us for information.

We take reservations up to 4-weeks in advance.
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Follow Us On Instagram



	
    
		
    
        
            It’s daylight savings time today.  We know every
            
	                
	            	                    [image: It’s daylight savings time today.  We know everyone is sleepy, so let us do the cooking.   For brunch today, Kevin is making a delicious avocado toast with local Dungeness crab, a poached Riverdog Farm egg, and chimichurri.   @kevincheongahh  @tupiniquimbbq  @montereyfishmarket  @brokawavocados  @acmebreadsf  @acmebreadberkeley  @riverdogfarm]
        
    



    
        
            It is with deep sadness that we announce the passi
            	                    [image: It is with deep sadness that we announce the passing of Ruben Winkler.  Ruben was a beloved Zuni family member for 31 years and will be greatly missed. His kind heart and warm smile were a welcome sight to all who have come to dine at Zuni over the years.  Ruben was a loving husband, father, son, brother, and colleague. A good friend to so many people.  Always ready and willing to give a helping hand and bringing joy and laughter to those around him.  If you would like information on how to donate to Ruben’s family and details regarding his celebration of life, please direct message Ame Culter @dr.ame_cutler for details.  We love you and we miss you dearly Ruben.]
        
    



    
        
            Just a few highlights of 2023.  We couldn’t have
            
	                
	            	                    [image: Just a few highlights of 2023.  We couldn’t have done our work without our dedicated staff, incredible farmers and purveyors, and supportive patrons. Wishing you all a happy, healthy, and prosperous 2024!   Also, starting tonight, we will be opening our doors for dinner service! Check out our new hours on our website.   Happy new year everyone!]
        
    



    
        
            Still looking for presents? We’ve got you covere
            
	                
	            	                    [image: Still looking for presents? We’ve got you covered! Available for local pick-up:  i) Zuni Cafe cookbook by Judy Rodgers ii) 23’ Bandolio x Zuni olio nuovo iii) Linen aprons in blue and yellow  iv) Rintaro x Zuni limited edition t-shirt [SOLD OUT] v) Holiday cookie box (3 dozen with 6 flavors)  We are open Wednesday through Saturday this week and next for lunch from 11 am - 4pm and dinner from 5pm - 9:30pm (No happy hour for the rest of the year).   We are closed on Sundays for both Christmas and New Year’s Eve.   Happy holidays!]
        
    



    
        
            Looking to bring something special and delicious t
            
	                
	            	                    [image: Looking to bring something special and delicious to your holiday parties?   Look no further! Our pastry team is merrily working away on these addictive assorted cookie boxes which include 6 of each flavor:  - Chocolate Crackle  - Pecan Mexican Wedding cookies - Pignoli  - Chocolate-cherry biscotti - Lavender shortbread - Pistachio-huckleberry thumbprints  Pickup will be available next week on December 20th, 21st, and 22nd between the hours of 1 pm - 7 pm.   To purchase, please follow the link on our bio!  @saravia @shadwa.ali]
        
    



    
        
            23’ @bondolio x Zuni Cafe olio nuovo is here!

A
            	                    [image: 23’ @bondolio x Zuni Cafe olio nuovo is here!  A blend of Nocellara, Cersuola, and Biancolilla olives hand harvested in Winters, CA. It has a buttery and peppery mouthfeel with notes of tomato, artichoke, and almonds.   A perfect gift to give for your friends, loved ones, our yourself this holiday season. Use early and abundantly!  Available for purchase in person, 500ml for $40.   #olionuovo]
        
    



    
        
            Carlos is back on the oven for lunch today. On our
            	                    [image: Carlos is back on the oven for lunch today. On our pizza, we’ve got some Wagon Wagon cheese, house-cured guanciale, red onions, garlic, cayenne pepper, and Pecorino Romano.   🍕🪵🔥  @carlosivan09_  @tupiniquimbbq  @cowgirlcreamery  @ranchollanoseco  @full_belly_farm]
        
    



    
        
            La fettunta is a traditional Tuscan appetizer whic
            	                    [image: La fettunta is a traditional Tuscan appetizer which translates into “the oily slice” or “saturated thing…” according to Judy. This mother of bruschettas epitomizes centuries of tradition - consuming excellent olive oil with delicious bread.   For lunch today, Angie grilled Acme’s rustic round bread.  It’s rubbed with garlic and served with some thinly shaved garden vegetables, Maldon salt, and a healthy pour of Séka Hills Arbequina olio nuovo.   @acmoakland  @acmebreadberkeley  @acmebreadsf  @sekahills  @mcginnisranch  @full_belly_farm  @longertablefarm  @blueheronfarms  @jimreldon]
        
    



    
        
            Pablo’s olio nuovo is here! 

We’ve got a smal
            	                    [image: Pablo’s olio nuovo is here!   We’ve got a small batch of freshly milled extra-virgin olive oil from our wonderful friend Pablo Voitzuk.   We have a blend of organic Taggiasca, Frantoio, Leccino, and Maurino olives from Yolo County. It was harvested, pressed, and bottled in late October.  Spicy and intense, as olio nuovo is expected to be with notes of herbs, green apple, and artichoke. Great with red meat, lentils, lamb, and autumn soups.  We also have a single cultivar of 100% organic Frantoio olives that were harvested, pressed, and bottled in November 2023. This Tuscan cultivar has notes of cardoons, chicory, and green almond. Good on white bean dishes, ribollita soup, and poultry.  500 mL for $45]
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        Hours & Location


        We are located at 1658 Market Street, on the north side, between Franklin and Gough Streets.  We are within walking distance of the San Francisco Jazz Center, Opera House, Davies Symphony Hall, The Orpheum Theater, and San Francisco City Hall.  The closest BART station is Civic Center and the closest underground MUNI station is Van Ness.


        

        

        

  

    Hours


          
        Monday        
          Closed        
      

          
        Dinner Tuesday- Sunday        
          5:00 pm - 9:30 pm        
      

          
        Lunch Friday, Saturday, Sunday        
          11:00 am - 4:00 pm        
      

    
  




  

    Location


          
        1658 Market Street

San Francisco, CA 94102      

    
          
        415-552-2522      

    
  


      

              
          
                          
                [image: ]
              
                      
        
      
    

  








  


    	Careers
	Cookbook
	Gift Certificates


    

  	
        
          
  

        
      




    
      © 2022 Zuni Café      
        SITE DESIGN • ℲR
      
    


  


			
				
				
					
												Please see our new hours below.
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