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ON FILLMORE

— 1300

1300 on Fillmore is an authentic
cultural, culinary and visual creation
centered on inventive Low Country
Cuisine cooking and the celebration
of African American music, especially
that of the Harlem Renaissance of the
West in mid-century San Francisco—
an area that became known as The
Fillmore Jazz District.

Designed to authentically replicate
the Fillmore District location, 1300’s
elegant, full-service design features a
unique story wall composed with
historic photos of famous local Jazz
musicians and the cultural history of
the Fillmore.




—1300— Modern spin on American tradition.
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BITES & SMALL PLATES
Tasso Ham Fresh Water Shrimp Hot Chicken Wings
Deviled Eggs ‘Hushpuppies ‘tiouse Pickles, Tabasco Aoy,

sweet Reelish, ‘Bad of Aruguia sp'\q'mmlzde mspeamzs Seallions

w0 450 e

UICK

Crispy Olra Garlic Fries Black Eved Pea Hummus
‘Roasted Garlic. Pepper BElE
A

Hiose-Hade Cilantr Jalapsfio Aick
]

LARGE PLATES

2 Shrimp & Grits aHour Maple Syrup
Fresh Water Shrimp, Stone Groand Grits, Creamy ‘Braised Beef Short Rib
‘opsioms, Choice of Stone Ground
‘Potatoes, or Mac W Cheese

=

worchester Barbecue Sa0c8, Cayenns Pepper ‘painbow Swiss Chard,
24

Gaits, Chive Mashed

Black Skillet Fried Chicken
¢ Rosemary Waflh Pan Roasted Catfish
ambalay,

&
chili paple Sy
=

jes
‘Frech Water Prawns,. Andonile Sausage ¥
‘Corphread panzanella salad
=

SIiDES

Fried Sweet Potatoes Fries & Chive Whipped Mashed Potatoes 5

Stome Gropad Grits 6
‘Mac's Choess 30 Coen Bread & Biscuits Basket, Callard Greens, Smoked Ham Hocks 8
‘Peppes Jelly & Honey Buster 7

SANDWICHES
ccrvertwith house-aads potota Ships
aubstinute frics +2.67 /| Sweet potato friss 1259

Elack Skillex
Fried Chicken Sandwich
salapefio Slaw, Foney »ustard DressiDg.
Brioche Bon
. Fromt Porch
Brger  pried chicken Saad
ouse Mage Tomato Jam. Eread & BUES ickles, ;fummm e
‘Fouse-Made KA, Eioche B 2ine Chesse, with a Creols
»

Pulled Pork Sandwich
pineapple Slaw, ‘Brioche Bun.
g

DESSERTS
Seasanal Cobbler Root Beer Float
vamillaTes Cream Mzﬂewithﬁlmalmw

ON FILLMORE

CockraiLs

Elaody Mary rix, {
San : Worchast
m&mwwdmn;

Mojito de Cub.
Bacardi, Simple Syrup :m

Black seal Rmmé(eos@gs
Pineapple & Otange Jy dine,

 Tio'sMule
Tito's Vodka, Ginger Beer, Lime

Eggs, Crispy
Cheddar, on 2 Buttermilk ¢ Bacon,
1300 Breakfast l":lmm

8

Skiller Waffl,
Whipped Burn -~
e};& Maple Syrup

Steel Cat Oatmeal

Dry Bl

Y Vermouth, Cocumbar and

ATAgOD Juice, with 3 Dash of
Lime Juice

o sk Buck
Willizms, Lamon Jui
: Jmte Coolas a Cucoumber

Hendrick's Gin, Spri
o Sprite,

Fillmore Kiss
Jit Beam, Raspherry L
Mmﬂl’s&sum'

French -3
Spukling Wine & Lemon

. 1300 On F;
Egzs Prepared cg;lmr_e Breakfas
T')Lg‘(l Ekm. St icken Apple Sausage,
lough, Strambeny Jam

Organic Co
porEanic Cornmeal
Whipped putte & o e
° & Maple Syrap

Buttermilk (af
tmeal, B .
oWa. Sugar, Cinnamon

Stme Ground Grits 5
Sde of Eggs 4

SipEs

Crispy Bacon 5.
550
Chicken :
00 Breakfast Potatons 5 Arple Sausmgn 550

e

Our mepnis
1= prepared by Chef David I
TENCe, an infernationally

-Mests-.
*5-S0uch approach to imaginaive
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GUIDE . .
tripadvisor
Named in, Michelin Guides’ We ate at this restaurant in the
list of “The Best Airport SFO airport. The food was great,
Restaurants Around the | had the fried chicken salad
W which was amazing. The wine
World," January 2019 was top notch and our server

was amazing. Great way to
spend our connection time
before an overnight flight.
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ON FILLMORE

San Francisco
Chronicle

Chef-owner David Lawrence
blends classic techniques with
soul food favorites to create
dishes that feel as timeless as
the interior. So while the area
may be in transition, Lawrence
continues to be an anchor,
offering one of the few places
in the Bay Area to get such
finely crafted Southern
inspired food.




The LAYOUT
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&4\ FIGURES

o $5.5 million
In annual revenue

o 2,285 square feet

o $2,407/square foot




