
  

Summer Entrees 2026 
(June 1 – September 30) 

All Entrée’s Include: 
Assorted Sodas and Waters, Paper Goods and Plastic Ware 

Minimum Order 10 per Entrée for Lunch Unless Otherwise Noted, 20 for Evenings 
 

161 Beacon Street South San Francisco, CA 94080  

 Phone 650-869-4181 ~ Fax 650-869-7185 ~ www.ablacktieaffairinc.com 

 
 

 
BBQ Chicken (Legs, Thighs, and Breasts) and Ribs (2pp) with Blackberry Bourbon BBQ Sauce  $ 26.00 

Chunky Red Skinned Mashed Potatoes; Grilled Corn on the Cob with Garlic Butter and Parsley; Creamy  
Apple Coleslaw; Banana Pudding Cups 
Baked Beans Add on: with Bacon - $5pp, without Bacon - $4pp 

 
Carnitas, Pulled Chicken Verde, or Spicy Shrimp Tostadas     $ 24.00 
Shredded Beef Birria Tostadas         $ 26.00 
Fajita Vegetable Tostada         $ 23.00 
Crispy Golden Corn Tortillas (2pp); Diced Tomatoes; Shredded Lettuce, Guacamole, Sour Cream and  
Queso Fresco; Mild Green Avocado Salsa and Medium Red Salsa; Refried Beans; Mexican Rice with Corn;  
Mini Conchas 
 
Churu Chicken Amarillo          $ 23.00 
Vibrant Peruvian Coconut and Yellow Chili Sauce; Cilantro Lime Rice; Peruvian Chopped Salad: Corn, White  
Beans, Tomato, Radish, Black Olive, Jalapeno, Cilantro, and a Light Vinaigrette; Sweet Fried Plantains;  
Passionfruit Mousse Cups 

 
Cowboy Butter Grill, choice of: 
NY Steak, Seasoned, Grilled and Finished with our Flavor Packed Compound Butter   $ 40.00 
Airline Chicken Breast, Seasoned, Grilled and Finished with our Flavor Packed Compound Butter $ 23.00 
Lemon Alfredo Linguini with Fresh Basil, Garlic, and Parmesan; Caesar Salad; Grilled Garlic Bread: Rocky  
Road Brownie 

 
Grilled Italian Portobello Mushroom with Italian Salsa Verde (Vegan)   $ 22.00 

Penne Pomodoro with Fresh Basil; Vegan Italian Salad with Balsamic Vinaigrette; Vegan Cookie  

 
Grilled Thai Coconut Lemongrass Chicken or Tofu (Vegan) Satay (2pp)   $ 22.00 

Grilled Thai Coconut Lemongrass Skirt Steak Skewers (2pp)    $ 25.00 

Served with Lime Wedges and Peanut Sauce; Cold Thai Sesame Noodle Salad; Crispy Vegetarian Fried  
Spring Rolls with Sweet Chili Sauce; Mango Mousse Cups 

 
Jerk Salmon with Pineapple Salsa        $ 27.00 
Coconut Jasmine Rice and Kidney beans; Sweet and Spicy Jamaican Cabbage Slaw with Carrots, Bell  
Peppers and a Tangy Vinaigrette; Sweet Fried Plantains; Mini Rum Bundt Cakes 
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Lemon Basil Chicken          $ 23.00 

Grilled Marinated Airline Breast with Artichoke Cream; Roasted Garlic and Herb Baby Potatoes; Summer  
Garden Salad with Mixed Greens, Sliced Radish, Cucumber, Tomato, Red Onion, Croutons and House  
Dressing; Mini Lemon Blueberry Bundt Cakes 

 
Lomo Saltado           $ 24.00 
Peruvian Beef with Onions and Peppers; White Rice; Seasoned Roasted Potato Wedges; Alfajores 

 
Mahi Mahi with Umami Butter Sauce       $ 24.00 
Scallion and Garlic Mashed Potatoes; Asparagus with Soy Sesame Glaze; White Chocolate Macadamia Cookies 

 
Seafood Boil           $ 32.00 
With Crab Claws, Shrimp, Smoked Sausage, Potatoes, Corn, and a Cajun Garlic Butter Sauce; Creole  
Coleslaw; Corn Muffins; Beignets 

 
Shrimp Pesto Primavera Linguini         $ 25.00 

with Zucchini, Yellow Squash and Cherry Tomatoes; Spring Mix Salad with Cucumber, Tomato, Radish,  
Shaved Parmesan, Croutons, and House Dressing; Grilled Focaccia Bread; Cannoli 

 
Souvlaki Skewers 
Choice of: Chicken, Beef (+$2), Vegetarian Halloumi (+$2)      $ 24.00 
Served with Soft Pita, Tzatziki Sauce, Pickled Onion; Lemon Saffron Rice; Roasted Chickpea Salad with  
Shredded Romaine, Chopped Cucumber, Tomato, Shallot, Feta, Avocado, and a Lemon Herb Vinaigrette;  
Pistachio Cookies 
 
Spice Rubbed Tri Tip with Roasted Red Pepper Relish     $ 26.00 

Charred Baby Potatoes with Red Onions; Summer Salad with Grilled Peaches, Strawberries, Red Onion, Goat 
Cheese, Candied Pecans, and Basil Vinaigrette; Fruit Bar 

 
Tandoori Chicken with Raita          $ 25.00 
Rice Pulao (Basmati Rice with Carrots, Peas, and Spices); Chaat Masala Salad: Chopped Romaine, Cucumber, 
Tomato, Red Bell Pepper, Radish, Cilantro, and Chaat Masala Vinaigrette; Samosas (2pp) with Mint Chutney ; 
Cardamom Cookie 

 
Vegan ‘Tagine’          $ 24.00 
Gold and Sweet Potatoes, Chickpeas, Tomatoes, Bell Pepper, Onion and Spices; Vegan Yogurt Sauce; Pita  
Bread; Mixed Greens and Stone Fruit Salad with Dates, Red Onion, Za’atar Pecans, and Mint Vinaigrette;  
Vegan Date Squares    


