I h e R 4 I\/I P 855 Terry Francois St SF 621-2378

Weekday Lunch

Gtarters

Chips, Salsa & Guacamole
Clam Chowder Cup 4.50
Beer Battered Qnion Rjngs
Housemade Chili  Cup ¢.50
Fried Calamari 12.00
Petrale Sole Ceviche 6.50
topped with guaCamole & served with tortilla Chips

8.50
6.00
5.00
Bowl 6.00

Bowl

House Favorites

Fish and Chips

beer battered wild Alaskan cod

Fish & Calamari Fritto

Steamed Mussels & Manila Clams
with spiCy Spahish chorizo in a white wine
garlic broth

QOven Roasted Sterling Salmon 16.00
topped with piCKled ohions in g tomato coulis with
Dungeness Crab mashed potatoes

TRigatoni 9.50
with housemade pork sausage in a fresh tomato
ragout served with parmesan Crostinis

12.75

13.50
14.00

SandwiChes gerved with French Fries

(to substitute a side green Salad add 1.75)

‘Pulled Pork Sandwich

braised pork topped with Jceberg |ettuce

& pickled onjon slaw & habahero aioli

French Dip

sliced prime rib topped with grilled ohions &

horseradish Cream sauce on g sourdough rol|

served with beer battered onioh rings

Chipotle Chicken Melt 13.50

with chipotle sauce, grilled ohions & jaCk cheese

Oh Ciabatta bread

Hot Dog with sauerkraut & relish
with chili 9.00

13.50

14.00

7.00

10.00
12.00

13.50

Calads
Caesar Salad
with Grilled Chicken

with Bay Shrimp

Baby Beets & Frisee Salad
with Grahny Smith apples,
Canhdied walnhuts & apple Vihaigrette

11.00

gouthern Style GGreen Salad  11.25
butter lettucCe, avocado & manhgo
tossed in Cilantro |ime Vihaigrette &

topped with tortilla Strips

Chicken Cobb Salad
grilled chicken, dressed greens,
Danish bleu cheese & pahcetta

Stuffed Avocado
bay shrimp, mixed with mayonnaise,
green onhion & dill With fresh fruit

Shrimp Louie or

Crab Louie

Bay Shrimp or Dungeness Crab mixed
with dill & lemon zest tossed in thousand
islanhd dressing over mixed greens with
$easonal vegetables

15.25

15.00
16.50

-Half orders available. Please ask your
server.

BUrEers gerved with French Fries

(to substitute a side green Salad add 1.75)

Hamburger or Gardenburger
choose from the following toppings
(.75 each): Cheddar, Swiss, Jack, Pepperjack,
or Bleu cheese, grilled onions, grilled
mushrooms, jalapenos, avocado, or bacon

11.00

The Ramp is available for private parties, CheCk our web site for speCial events www.ramprestaurant.Com
Unless requested otherwise, ground beef and steak will be cooked well done.
A 3% surcharge will be added o all patio bills for SF Employer Mahdates including the Health Care Security Ordinance.
A service Charge of 18 % Will be added for parties of 7 or more.




