
Please note that due to the nature of our menu items and the variety of procedures in our 
kitchens, cross-contamination with ingredients containing gluten is a possibility. Saint & Second 
can make no guarantees regarding the gluten content of these items. Please let your server know 

if you have gluten sensitivity.

G L U T E N  S E N S I T I V E

G O C H U JA N G - G L A Z E D  P O R K  B E L LYG O C H U JA N G - G L A Z E D  P O R K  B E L LY
Korean condiments, kimchi, scallion, pickled daikon, butter lettuce wraps

W E D G EW E D G E
iceberg, buttermilk dressing, red 
onion, crumbled egg, tomato, bacon 
gastrique, blue cheese, dill, chives

S U P E R  F O O DS U P E R  F O O D
crispy quinoa, tomato, sunflower seeds, 
charred asparagus, avocado, fava beans, 
red wine vinaigrette

H E I R LO O M  B E E T S  &  B U R R ATAH E I R LO O M  B E E T S  &  B U R R ATA
petite watercress, watermelon radish, 
pistachio dust, sea salt, champagne 
vinaigrette

L E T T U C E  &  H E R BL E T T U C E  &  H E R B
Grana Padano, local greens, herbs, 
sherry vinaigrette

T O  S T A R TT O  S T A R T

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

C O C O N U T  PA N N A  C OT TAC O C O N U T  PA N N A  C OT TA
dragon fruit, mango, coconut chiffon, toasted almonds, passion fruit sorbet

G R E E N SG R E E N S

GS 10.2025

D R E S S I N G S D R E S S I N G S 
Buttermilk • Ranch • Sherry Vinaigrette • Champagne Vinaigrette • Caesar
Red Wine Vinaigrette

R A W  B A RR A W  B A R

S H R I M P  C O C K TA I LS H R I M P  C O C K TA I L
brown butter remoulade, cocktail  
sauce, lime

Y E L LOW F I N  A G UAC H I L EY E L LOW F I N  A G UAC H I L E
watermelon radish, rainbow carrot 
escabeche, finger lime, taro root chips

OY ST E R SOY ST E R S *
white balsamic mignonette, cocktail 
sauce, lime, seasonal selections

D E S S E R TD E S S E R T



†SPECIAL DAYS/TIMES. ASK YOUR SERVER FOR DETAILS.

Additional nutrition information available  
upon request.

P R I M E  ST E A K  &  F R I T E SP R I M E  ST E A K  &  F R I T E S *
prime flat iron, brandy peppercorn 
sauce, bistro salad, duck fat fries

PA N - R OA ST E D  B R A N Z I N OPA N - R OA ST E D  B R A N Z I N O
parsnip purée, petite watercress, 
crispy parsnip, chimichurri

A N G U S  F I L E T  M I G N O NA N G U S  F I L E T  M I G N O N *
purple sweet potato purée, roasted 
maitake mushroom, pomegranate  
demi-glace

S M O K E D  &  G L A Z E D  P O R K  C H O PS M O K E D  &  G L A Z E D  P O R K  C H O P
brûléed fig, ’nduja, shaved brussels 
sprouts, aged cheddar grits, candied 
pecans, avocado honey

M A I N E  LO B ST E R  R I S OT TOM A I N E  LO B ST E R  R I S OT TO
pickled hon-shimeji mushrooms, 
mascarpone, brandied lobster cream

M A I N SM A I N S

C H O R I ZO  &  E G G  TAC O SC H O R I ZO  &  E G G  TAC O S
housemade tortillas, chorizo, potato 
and egg scramble, cotija, avocado, 
dynamite sauce, salsa verde

G LU T E N - F R E E  G LU T E N - F R E E  
O L D - FA S H I O N E D  PA N CA K E SO L D - FA S H I O N E D  PA N CA K E S
macerated berries, honey whipped cream, 
powdered sugar, real maple syrup

H U E VO S  R A N C H E R O SH U E VO S  R A N C H E R O S *
two eggs any style, black beans, cotija,  
pickled red onion, corn tortilla 
tostadas, avocado, chipotle crema

W E E K E N D  B R U N C HW E E K E N D  B R U N C H ††

S O C I A L  H O U RS O C I A L  H O U R ††

H A L F  D OZ E N  E A ST  C OA ST  OY ST E R SH A L F  D OZ E N  E A ST  C OA ST  OY ST E R S *
cucumber mignonette, cocktail sauce

B L AC K E N E D  S A L M O N  TAC O S  ( 2 )B L AC K E N E D  S A L M O N  TAC O S  ( 2 )
charred pineapple pico de gallo, 
avocado, red cabbage, housemade 
tortillas, tomatillo salsa

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


