
Maxfield’s 
 

The Palace Hotel    2 New Montgomery Street    San Francisco, California 94105-3402    415.546.5020    sfpalace.com 

L U N C H 
 
S T A R T E R S 
 

Truffled Cauliflower Soup         $8 
truffle shavings, parmesan crisp 
 

San Francisco Crab Chowder         $11 
pepper sourdough 
 

Simple Salad            $9 
local young lettuces, oranges, pomegranate syrup, spiced walnuts 
 

Maxfield's Caesar Salad         $12 
romaine, focaccia crouton, white anchovy,  
grana padana cheese 
 

G R E A T   F O R   S H A R I N G 
 

Tuna Tartare            $15 
avocado, tomato, crispy wonton, lemon crème fraîche 
 

Crab Nachos           $15 
dungeness crab, fried wontons, scallions, sour cream, avocado,  
tomato 
 

Crispy Calamari          $13 
three aiolis of truffle, basil, cilantro 
  

Thai Tempura Shrimp          $14 
sweet chili sauce, cucumber salad 
 

S A N D W I C H E S 
 

served with fresh fruit, salad or french fried potatoes  
 

Niman Ranch Organic Sirloin Burger        $17 
with or without bacon and cheese 
 

Panini            $17 
heirloom tomato, serrano ham, fontina, arugula, truffle aioli 
 

Signature Maxfield's "Kobe Beef Burger"       $25 
braised short ribs, sautéed mushrooms, artisan cheese, bacon 
 

Chicken Club Sandwich         $15 
swiss cheese, apple wood bacon, arugula, red pepper aioli 
 

Ahi Tuna Melt           $16 
melted fontina cheese, confit onions, focaccia bread 
 

Dill Salmon Burger           $15 
pickled red onions, tarragon rémoulade, tomatoes, butter lettuce 
 
M A I N   C O U R S E S  
 

Signature Palace Crab Salad         $25 
tomatoes, green beans, palace green goddess dressing 
 

Thai Shrimp Caesar Salad         $24 
thai caesar dressing, cotija cheese, corn, black beans, avocado,  
crispy wontons 
 

Roasted Turkey Salad          $23 
local lettuce, corn, cherry tomatoes, oven roasted green onions,  
cranberry vinaigrette 
 

Caramelized Onion Boursin Ravioli        $23 
egg pasta, caramelized onion, boursin cheese,  
citrus midnight moon mornay 
 

Gorgonzola Walnut Ravioli (v)         $21 
butter white wine broth, tomatoes, picked herbs 
 

Sea Bass Miso Yaki          $25 
meyer lemon fingerling potatoes, toasted sesame, wilted water cress 
 

Thyme Basted Diver Scallops         $23 
coke farms celery root puree, crispy leeks, 
madagascar vanilla cream sauce 
 

10 OZ. Cedar Ranch Grilled New York Steak        $26 
artichoke hearts, béarnaise sauce, crispy truffle fries 

 
v - vegetarian dish 

 
Executive Chef Jesse Llapitan 

 
Menu items may contain raw or under cooked ingredients to compliment the dishes in their originality. 


