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CHINESE 
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COCKTAILS — 13

Happiness
�gin, sour apple, gentian, jasmine tea, honey, lime

Luck�
tequila blanco, banana, lychee tea, lime

Eternity
vodka, gin, millet, dill, crab oil

Harmony
gin, perilla, green tea, ginger, lime

Prosperity
vodka, lotus, lemongrass, passion fruit, egg white

Wealth�
scotch, rye, cardamaro, lapsang tea, apple

Clarity
gin, bitter melon, sesame, lime

Tranquility
scotch, melon, five spice tea, lemon

BEER

Yanjing Lager 12 oz, China
6

Fort Point, Westfalia, Red Ale, San Francisco, 12 oz
7

Middle Brow, Popcorn Cream Ale, Glenview, Illinois, 12 oz
8

Evil Twin Brewing, Sunshine Slacker, Citrus IPA,
Brooklyn, 16 oz

9

St. Peter’s, Cream Stout, Suffolk, England, 16.9 oz
12

Tilted Shed Ciderworks, Gravia, Semidry Cider,
Windsor, CA, 6 oz

7

WINE

WHITE
2015 Albarin Blend - Dominio Urogallo, ‘Fanfarria’, Asturias, 

Spain
glass 10 / bottle 46

2015 Riesling - Stagard, ‘Handwerk’, Niederösterreich, 
Austria

glass  12 / bottle 54
 

2016 Savignon Blanc - Favia, ‘Linea’, Napa Valley, California
glass  16 / bottle 72

2015 Chardonnay - Champ Divin, Cotes du Jura, France
glass 13 / bottle 58

RED
2015 Pinot Noir - Delagrange, Hautes Cotes De Beaune, 

Burgundy, France
glass  14 / bottle 63

2015 Carignan - Two Shepherds, Mendocino, California
glass  13 / bottle 58

2015 Barbera - De Forville, Alba, Piemonte, Italy
glass 12 / bottle 54

2015 Grenache Blend - Domaine d’Ourea, Rhone Valley, 
France

glass  11 / bottle 50

2013 Cabernet Sauvignon Blend - Saint Glinglin, Saint
Emillon, Bordeaux
glass  15 / bottle 68

SHERRY
La Cigarrera Amontillado Viejo 375 mL

12 / bottle 66

Valdespino Tio Diego Amontillado
12 / bottle 35

Gutierrez Colosia Sangre y Trabajadero Oloroso
France

glass  18 / bottle 125



SMALL BITES

Salt & Vinegar Shrimp Chips
6

Prawn Toast
9

Sourdough Scallion Pancake
10

Wild Mushroom Bao (3)
9

Crispy Scarlet Turnip Cakes (4 ea)
9

Dutch Crunch BBQ Pork Buns (3ea)
11

Orange Chicken Wings
14

Sea Urchin Cheong Fun
16

RAW

Fermented Cabbage
sichuan oil, cilantro

5

West Coast Oysters
ginger mignonette

3 / ea
18 / half doz.

Yellowtail
sea bean, radish, white soy

15

NOODLES, DUMPLINGS, RICE

Potstickers
pork, fava leaves, black vinegar

16

Wontons
pork, sichuan peppercorn, Monterey squid

22

Carrot ‘Ma Jiang Mian’
mustard greens, chanterelle, sesame, bergamot

17

Shrimp Fried Rice
Brentwood corn, red XO, salted cabbage, egg, chives

21

Steak Fried Rice
wagyu skirt, crispy garlic, cured tuna heart

22

MEAT AND SEAFOOD

Sizzled Black Cod
oyster broth, bok choy, tatsoi, young ginger,

32

Pork ‘Lion’s Head’ Meatballs
black trumpet mushrooms, nettles, pine nut

27

Roasted Wolfe Ranch Quail
sticky rice, MJ’s lap cheong, cashew, prunes

38

SOUP

Oxtail
bone marrow, horseradish,

dandelion, lotus root
16

Hot and Sour Soup
dungeness crab, lily bulb, wood ear, nasturtium

17

VEGGIES & TOFU

Mustard Green Salad
kohlrabi, spiced walnut, asian pear, dates

14

Red Endive Salad
celery root, mandarin, pomelo, smoked sherry

15

Tendrils, Greens and Stems
meyer lemon, roasted garlic, sea urchin

15

‘Gong Bao’ Broccoli Romanesco
daikon, celery, peanut, chili

16

Napa Cabbage
supreme stock, green garlic, buddhas hand

14

Hodo Tofu Skin
yellow foot mushrooms, chives, cured egg yolk

18

Moo Goo Gai Pan
chicken, cordycep mushrooms, sun choke,

23

LARGE FORMAT

Salt-Baked McFarland Springs Trout
lotus leaf, charred scallion, trout roe

whole - 49

Dungeness Crab
sticky rice, tomalley custard, chrysanthemum

whole - 58

Liberty Farm Roast Duck
pancakes, peanut butter hoisin, cucumbers

half - 65 / whole - 110

PLATED DESSERTS

Winter Citrus Napoleon
meyer lemon curd, osmanthus cream, mandarin, cashew 

shortbread
13

Rosebud Mousse Tart
rhubarb jam, chocolate, macadamia crunch ice cream

13

Frozen Whipped Honey
pineapple sorbet, jasmine jelly, walnut

13

Black Sesame Cake
black sesame crémeux, ginger mousse, peanut, tamarind 

caramel
13

Jian Dui: Fried Sesame Balls
guave jam

6

Brûleed Dan Tat: egg custard tart
3 / each





CHINESE 
CUISINE

Reservations only

606 Broadway, San Francisco, CA

(415) 919-8408

townchinesecuisine.com

MONDAY - FRIDAY 
11:00 AM - 3:00 PM 

SATURDAY - SUNDAY & HOLIDAYS 
10:00 AM - 4:00 PM

TOWN Story
TOWN designs and prepares a unique tasting 
menu to achieve the finest taste in traditional 
Chinese cuisine. Our cuisine is a combination 
of special flavors of Shanghai, Jiangsu, 
Szechuan, and Hunan regions of China. All 
ingredients are hand-picked everyday to 
ensure the highest quality for every customer. 
Therefore, reservations are required due to the 
time and care it takes to prepare each dish. For 
the full experience of TOWN Chinese Cuisine, 
it is recommended to make the reservation 
with more people.

Thank you for dining with us.



POPULAR WINES
WHITE

2015 Albarin Blend - Dominio Urogallo, ‘Fanfarria’, Asturias, 
Spain

glass 10 / bottle 46

2015 Riesling - Stagard, ‘Handwerk’, Niederösterreich, 
Austria

glass 12 / bottle 54
 

2016 Savignon Blanc - Favia, ‘Linea’, Napa Valley, California
glass  16 / bottle 72

2015 Chardonnay - Champ Divin, Cotes du Jura, France
glass 13 / bottle 58

RED
2015 Pinot Noir - Delagrange, Hautes Cotes De Beaune, 

Burgundy, France
glass 14 / bottle 63

2015 Carignan - Two Shepherds, Mendocino, California
glass 13 / bottle 58

2015 Barbera - De Forville, Alba, Piemonte, Italy
glass 12 / bottle 54

SMALL BITES

Salt & Vinegar Shrimp Chips

6

Prawn Toast

9

Sourdough Scallion Pancake

10

Wild Mushroom Bao (3)

9

Crispy Scarlet Turnip Cakes (4 ea)

9

Dutch Crunch BBQ Pork Buns (3ea)

11

Orange Chicken Wings

14

Sea Urchin Cheong Fun

16

VISION

TOWN serves not only the traditional hors 
d’oeurve sized dumplings, but has created 
a much wider array of items which can be 
categorized as dim sum consisting not only 
of dumplings, but also other dishes such as 
peking Dungeness Crab or a Carrot ‘Ma Jiang 
Mian’ dish.

TOWN overlooks the bustling Market of San 
Francisco and benefits from natural light 
during the day and softly-lit hand-blown glass 
pendants at night, with an impressive classic 
wooden bar as the restaurant’s centre piece.

Featuring two private dining rooms, the menu 
includes TOWN  signature dishes as well 
as an extensive  wine menu and innovative 
cocktails made with hand-pressed juices.

TOWN is open Monday-Sunday for lunch 
and dinner, with extended brunch hours on 
Saturdays.




