
. Ringing In The New Year 
December, 31st 2025

Four Course Prix Fixe  |  Ninety Five Dollars

Wine Pairing  |  Sixty Five Dollars

FIRST

THIRD

FOURTH

At Trestle, we remember a time, not too long ago, 
where people took pause to enjoy a meal in the
presence of great company, giving it the reverence 
and respect deserved.  Just as a bear builds its den 
for comfort and tranquility, Trestle has been created to 
serve as your home away from home.  We’ll provide a 
dining experience served in courses, with the 
satisfaction and warmth found at a family gathering, 
creating the foundation to a proper meal.

Due to our unique daily offerings we can not guarantee that all allergies or food 
restrictions can be accommodated. Please notify your server with any concerns.

We support our restaurant employees receiving the same benefits as other indus-
tries; a 20% service fee and 6% Healthy San Francisco Mandate is added for all 
parties on all checks. No additional tip is required or requested. 
Thank you for supporting our community!

Welcome 
Home

Honeynut Squash Soup
Poached Lobster, Garlic Confit, Leeks

Yellowtail Crudo
Avocado, Pickled Fresno, Passionfruit Vinaigrette

SECOND

Dungeness Crab Tagliarini
Artichoke Cream, Parmesan, Parsley

Porcini Risotto
Roasted Pumpkin, Mascarpone, Chives

Pan Seared Scallops
Creamed Farro, Cauliflower & Apple Salad, Brown Butter

Roasted New York
Fondant Potato, Warm Spinach Salad, Bordelaise

Winter Citrus Pavlova
Vanilla Custard, Candied Kumquats, Cava Syrup

Chocolate Opera Cake
Toasted Almond, Coffee Cream

Add White Truffles  –  30 supplement


