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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.

We will be open for lunch only on Saturday, April 20, 2024 from 11:00 am – 2:30 pm. We will be closed for dinner for a private event.
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Follow Us On Instagram



	
    
		
    
        
            The world is your 🦪 

Our oyster bar is located
            	                    [image: The world is your 🦪   Our oyster bar is located right in front of the  kitchen where you can walk up and glance at the fresh selection of the day.  Pair them with a glass of bubbly for a perfect first course or enjoy them at the bar while you wait for your table.  What is your favorite oyster?  @hogislandoysterco  @drakesbayoysterco  @montereyfishmarket   #zunicafe #oysters]
        
    



    
        
            Let’s build Zuni’s Balsamic Bloody Mary✨🍅
            	                    [image: Let’s build Zuni’s Balsamic Bloody Mary✨🍅  Our friendly bartender @valamillo showing how it’s done! We use 6-year aged balsamic vinegar in lieu of Worchestershire for the sweetness to help round out the drink. But don’t fret, we do offer the ‘classic’ as well.   Next time you’re in, enjoy one at our standing bar or with your meal!  @wheatleyvodka @rustichelladabruzzo  @tabasco  #balsamicbloodymary #bloodymary #zunicafe]
        
    



    
        
            Welcome to Zuni’s calçotada✨

Spencer is on t
            	                    [image: Welcome to Zuni’s calçotada✨  Spencer is on the oven station tonight and coal roasted Marty’s calçots and Joel’s savoy cabbage in the brick oven with asparagus, butter beans, and romesco.  @playboydelmundo  @annekalvero  @allstarorganics  @dirtygirlproduce  @zuckermans_farm  @iacopifarms   #calçotada #catalan #calçots #coalroasted #zunicafe #dailychangingmenu]
        
    



    
        
            Not your ordinary gnocchi ☁️ 

A Zuni staple. 
            	                    [image: Not your ordinary gnocchi ☁️   A Zuni staple. Delectable, soft, and pillowy. Often on the menu paired with different seasonal ingredients.  @bellwetherfarms ricotta gnocchi with celery root, tarragon, and asparagus.  @rebecazotelo_17  @mono_koo  @annekalvero  @toscanofamilyfarm   #zunicafe #gnocchi #ricottagnocchi]
        
    



    
        
            Simply Açorda

On tonight - cilantro and green ga
            	                    [image: Simply Açorda  On tonight - cilantro and green garlic soup with a poached Riverdog Farm egg and grilled bread.  @annekalvero  @rebecazotelo_17  @allstarorganics  @starroutefarms  @full_belly_farm  @allstarorganics  @riverdogfarm  @acmebreadberkeley  @acmebreadsf   #portuguesebreadsoup #zunicafe #açorda #dailychangingmenu]
        
    



    
        
            
            	                    [image: What’s better than a duck leg?  A duck leg that’s roasted in a wood-fired oven with celery root, house-smoked bacon, butter bean ragoût, and toasted breadcrumbs.  @@kevincheongahh @annekalvero  @tupiniquimbbq  @liberty_ducks  @toscanofamilyfarm  @devilsgulchranch  @iacopifarms   #zunicafe #duckleg #woodfiredoven #dailychangingmenu]
        
    



    
        
            Like a warm hug 🌾 

Our risotto tonight with ye
            	                    [image: Like a warm hug 🌾   Our risotto tonight with yellowfoot chanterelle mushrooms, fava bean leaves, and pistachios.   @hella_pogi  @kingofmushroomssf  @manicaretti_italian  @allstarorganics   #zunicafe #risotto #happinessonaplate #dailychangingmenu]
        
    



    
        
            The best friend to our chicken 

Our iconic roaste
            	                    [image: The best friend to our chicken   Our iconic roasted chicken is always paired with a warm bread salad with scallions, garlic, bitter greens, dried currants, and pine nuts for an unforgettable combination.  @carlosivan09_  @tupiniquimbbq  @annekalvero  @acmebreadberkeley   #zuniroastedchicken #zunicafe #breadsalad #dailychangingmenu]
        
    



    
        
            For lunch today, Angie is plating some beautiful w
            	                    [image: For lunch today, Angie is plating some beautiful white and green asparagus with Cara Cara, navel, and blood oranges, pistachios, tender herbs, and beurre blanc.  Happy Spring!   @acmoakland  @tupiniquimbbq  @blackdiamondmushroomco  @full_belly_farm  @schletewitz  @rojasfamilyfarms #dailychangingmenu]
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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.

We will be open for lunch only on Saturday, April 20, 2024 from 11:00 am – 2:30 pm. We will be closed for dinner for a private event.


        

        

        

  

    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      
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												We will be open for lunch only on Saturday, April 20, 2024 from 11:00 am - 2:30 pm. We will be closed for dinner for a private event.

											

									

			

			






