
Weekday breakfast until 11:30 am

Lunch-time 11:30 am

Available all day

Mains

BBQ Shrimp & Grits  21
Buttermilk Fried Chicken & Cornmeal Waffle with 
brown sugar butter & apple cider syrup  19
2 Pieces of Buttermilk Fried Chicken  10
We serve one large and one small piece of chicken. 
For specifications, it’ll cost you + 2-4.
Just the Cornmeal Waffle with brown sugar butter & 
apple cider syrup  10
On busy days and with large parties, our waffles may 
take 30 minutes or more. Thank you for your patience.

Sides

Beignets (3) served with BSK seasonal jam  7
Buttermilk Biscuit with BSK seasonal jam  5
Bacon-Cheddar-Scallion Biscuit  5

Side of grits  6

Add maple syrup  +2
Extra apple cider syrup  +1

Extra brown sugar butter  +1
Please ask your server about today’s fresh baked 
goods and desserts.
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Mains

Smoked Chicken and Shrimp Gumbo  12
     Add steamed basmati rice  +2
BBQ Shrimp & Rice  21
Blackened Catfish with herbed rice, roasted red 
pepper sauce and pickled vegetables  21
Oyster Po-Boy Sandwich with spicy cabbage slaw  17
Pulled BBQ Pork Sandwich with spicy cabbage slaw  15

Sides

Black-eyed Pea salad  5
Spicy Cabbage Slaw  5
Mixed Green Salad  5
Seasonal Vegetable  5
Smoked Mashed Yams  5
Macaroni & Cheese  6
Cast-iron Skillet Cornbread with brown sugar butter  5

Mains

Organic Cheddar Cheese Grits with two poached eggs  12
     Just the Grits  6
Vegetable Egg Scramble with breakfast potatoes and 
thick sliced wheat toast  14
Smoked Pork Hash with two poached eggs  15
Brown Sugar Kitchen Granola with your choice of 
organic yogurt or milk  8
     Add sliced banana  +1
Vegetable Egg Tart with your choice of breakfast 
potatoes or salad  12

Sides

Bowl of Seasonal Fruit  7
Breakfast Potatoes  4
Whole Wheat toast  4
Two Eggs - poached or scrambled  6
Fra’ Mani Sweet Apple Ham  5
 

Daily’s Applewood Smoked Bacon  5
Aidell’s Chicken-apple sausage  6

For parties of six or more, a taxable 18 % service fee will be automatically included.     Split plate charge  +2



Non-alcoholic beverages

sodas

Mexican Coke  4
Diet Coke  4
Orangina  4
Abita Root Beer  4
Fever Tree Ginger Beer  3
Club Soda  3
Tonic Water  3

COLD REFRESHERS

House-filtered Sparkliing Water w/ refills  5
Lemonade of the Day  5
Iced Tea w/ refills  4
Fresh Squeezed Organic Orange Juice  6
Clover Organic Milk  4

Hot Drinks

Drip Coffee – Medium Roast w/ refills  3
Espresso  3
Americano  3
Cappuccino  4
Latte  4.50
Café au Lait  4.50
Mocha  5
Hot Chocolate w/ Housemade Marshmallow  5
Chai Latte  5
Tea / Herbal Selections  3 

Alll coffee roasted locally by Oakland’s Bicycle 
Coffee Company

Kitchen bulletin

We use organic, sustainable, local and hormone-free ingredients as much as possible.

Brown Sugar Kitchen gift certificates available in any denomination!

Y’all come back!

Visit our San Francisco location - One Ferry Building - Suite 41


