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AFAR says:

"San Francisco is a diverse city that often finds 
itself on the edge of social and technological 
change. The small city has long been a haven 
for marginalized groups, but it is also a place 
that is grappling with its identity in the throes of 
a tech boom. To really know San Francisco, you 
must explore its neighborhoods. Look for 
taquerias and techies in the Mission, rainbow 
flags flying above the Castro, earnest hippie 
vibes in the Haight, and beachy quietude in the 
Sunset. Visitors will find the city welcoming and 
full of activities for nature lovers, bookworms, 
shoppers, foodies, cultural mavens, and more."

Click to access this map on Google Maps

https://www.afar.com/travel-guides/united-states/california/san-francisco/guide
http://www.google.com/maps/d/u/0/view?hl=en&mid=1rWqPcvkfUgSQO5grZ-pU4rzuU06__DIK


Pranav's SF Folio - Eat & Drink

Cotogna Mister Jiu's Swan Oyster Depot Liholiho Yacht Club
Restaurant Restaurant Restaurant Restaurant

AFAR says: CN Traveler says: Fodor's says: Lonely Planet says:

"Cotogna is dangerously close to the 
AFAR Media offices. This rustic sister 
restaurant to Quince opened last year, 
and the roomy bar is a cozy place to sit 
mid-day with a double espresso served 
neat in a Heath Ceramics cup. The 
pastas are all handmade, and if there's 
any variation of bolognese on the menu, 
order it. The pizzas have a crackly, 
paper thin crust with a delicate 
sprinkling of local, seasonal ingredients. 
Go in the summer for such toppings as 
squash blossoms, castelvetrano olives, 
ricotta, and peppers."

"Airy East-meets-West space with floor-
length windows looking out onto 
Chinatown. Salvaged gold floral 
chandeliers nod to the restaurant's 
history, while sleek wooden tables 
equipped with lazy Susans for 
communal dining bring it into the 
present. Mister Jiu's attracts larger 
parties for some of San Francisco's most 
inventive fare in a refined, celebratory 
atmosphere. You'll want to dress up a 
little more that your standard San 
Francisco restaurant in order to blend 
in. Chef Brandon Jew cut his teeth at 
Bar Agricole, and his cuisine is an 
inspired western take on traditional 
Cantonese cooking. Highlights include 
the Dutch crunch barbecue pork bun 
and sourdough scallion pancakes."

"Half fish market and half diner, this 
small, slim, family-run seafood 
operation, open since 1912, has no 
tables, just a narrow marble counter 
with about 18 stools. Most people come 
in to buy perfectly fresh salmon, halibut, 
crabs, and other seafood to take home. 
Everyone else hops onto one of the 
rickety stools to enjoy a dozen oysters, 
other shellfish, or a bowl of clam 
chowder—the only hot food served. It's 
all served up with a side of big 
personality from the jovial folks behind 
the counter who make you feel like a 
regular. Come before 11 am or after 2 
pm to avoid a long wait, and bring a full 
wallet: old-school Swan takes cash 
only."

"Who needs yachts to be happy? Aloha 
abounds over Liholiho's pucker-up-tart 
cocktails and gleefully creative 
Calwaiian/Hawafornian dishes – surefire 
mood enhancers include spicy beef-
tongue bao, duck-liver mousse with 
pickled pineapple on brioche, and 
Vietnamese slaw with tender squid and 
crispy tripe. Reservations are tough; 
arrive early/late for bar dining, or head 
downstairs to Louie's Gen-Gen Room 
speakeasy for shamelessly tasty bone-
marrow-butter waffles."

490 Pacific Ave, San Francisco 28 Waverly Pl, San Francisco 1517 Polk St, San Francisco 871 Sutter St, San Francisco

Website Website Website Website

https://www.afar.com/places/cotogna-san-francisco
https://www.cntraveler.com/restaurants/san-francisco/mister-jius
https://www.fodors.com/world/north-america/usa/california/san-francisco/restaurants/reviews/swan-oyster-depot-141489
https://www.lonelyplanet.com/usa/san-francisco/restaurants/liholiho-yacht-club/a/poi-eat/1566202/361858
http://cotognasf.com
http://misterjius.com
http://www.swanoysterdepot.us
http://liholihoyachtclub.com
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State Bird Provisions RT Rotisserie Nopalito Tartine Manufactory
Restaurant Restaurant Restaurant Restaurant

Travel+Leisure says: The Infatuation says: Eater says: Michelin says:

"Small plates are served dim-sum style 
at this popular eatery (read: book a 
table ahead of time). An array of small 
bites crafted by the James Beard 
Award-winning chefs like guinea hen 
dumpling with herbs are paraded 
through the dining room on carts."

"While Rich Table is a formal, full-on 
dining experience, RT Rotisserie - 
owned by the same people - is our new 
favorite place for a casual dinner in 
Hayes Valley. The menus at these 
sibling restaurants are extremely 
different, but the quality and execution 
at both places are on the same very 
high level. RT manages to be both 
efficient and laid-back, while still making 
you feel like you’re “going out to 
dinner.” Their roast chicken is what you’
re coming for, but the cauliflower and 
pork belly are also fantastic, and you 
can get any of the above served in 
sandwich, salad, or stand-alone form. 
None of that might sound particularly 
revolutionary, but everything on the 
menu is as close to the best version of 
whatever you’re eating that you can 
find."

"Though it shares ownership with Nopa, 
Nopalito is very much its own beast, 
serving smart, sustainable sit-down 
Mexican fare that provides a nice 
counterpoint to the often hectic 
taqueria experience. From the tangy 
totopos con chile to the comforting 
tortilla soup to the killer carnitas, there's 
something for everyone here (plus 
damn good margaritas)."

"Like its much-loved loaves, Tartine 
Bakery’s spinoff turns rusticity into an art 
form. Sharing a massive industrial space 
with the Heath Ceramics factory, it 
boasts large windows, floods of natural 
light and a crowd of millennial worker 
bees seeking morning ham-and-cheese 
danishes, as well as afternoon pick-me-
ups of house-roasted coffee with cherry-
almond bostocks. Also on the menu: 
beer, wine, soft-serve ice cream and 
perfectly tangy house-made shrub 
sodas. In the evening, those piping-hot 
bread ovens shut down to create a 
more intimate space for dinner, with 
entrées like roast chicken and little gem 
salad. Still, the best time to visit is while 
the sun is up and the scent of bread is 
wafting through the air."

1529 Fillmore St, San Francisco 101 Oak St, San Francisco 306 Broderick St, San Francisco 595 Alabama St, San Francisco

Website Website Website Website

https://www.travelandleisure.com/travel-guide/san-francisco/restaurants/state-bird-provisions
https://www.theinfatuation.com/san-francisco/reviews/rt-rotisserie
https://sf.eater.com/maps/best-restaurants-san-francisco-38
https://guide.michelin.com/us/en/california/san-francisco/restaurant/tartine-manufactory
https://statebirdsf.com
https://www.rtrotisserie.com
http://www.nopalitosf.com
https://www.tartinebakery.com

