
 

Pommes Puree  157 

 

Roasted Brussels Sprouts   

Crispy pancetta,  

balsamic honey reduction  18 

 

Sautéed Mushrooms   

Crimini, shitake, maitake,  

red onion  20 

 

Spencer’s Hash   

Potato, onion, cheddar ,  

sour cream, chives  14 

Onion Soup Gratinée 

Sourdough baguette,  

provolone, gruyere 17 

 

 

The Spencer VN  

 field greens, sliced pear, sunflower seed,  

grape tomato, goat cheese  

bourbon vinaigrette 15 

 

The Wedge   

Iceberg, bleu cheese, bacon, grape tomato,  

buttermilk ranch17 

 

Melon Salad 

Mixed greens, cantaloupe, red onion,  

Charred radicchio, pancetta, melon vinaigrett15 

Crisp Calamari 

queso cotija, onions, olives 20 

 

Braised Bacon  (GF, DF) 

braised smoked bacon, roof top honey,  

fuji apple puree24 

 

Braised beet salad 

Striped beets, lemon honey crème fraiche, pista-

chio dust, frisee 21 

 

Dungeness Crab Cake 

Remoulade, pickled red onion,  

arugula 27 

 

Butternut Squash Bisque 

Brown butter Sage crouton, fried sage 9 

 

Deviled Eggs 

Rooftop honey, Dijon, Crispy chorizo,  

pickled mustard seeds, cilantro 14 

Soup & Salads 

Ribeye 

18oz USDA prime bone-In  

ribeye 75 

 

New York Strip 

12oz USDA prime center cut 67 

 

Filet Mignon 

8oz center-cut 55 

 

 

1600  

Our steaks are 21 day-aged USDA prime and seared in our 1600° infrared Garland broiler. 

We recommend an Enhancement:   

Colossal Scampi 20 

Add on Sauces: 

Béarnaise       Peppercorn Sauce   

5  5 

Seared Diver Scallops  

pan seared Hokkaido sea scallops,  

Rainbow quinoa, spinach,  

Citrus soubise 50 

 

Steelhead Trout 

Lentils, peppers, onion,   

Carrot Puree, Beurre Blanc 39 

 

Roasted Half Chicken 

Brined and roasted Mary’s  

Half chicken, panzanella salad 41 

 

Pork Tenderloin 

Toasted farro “mac n cheese” 

Charred Romanesco, heirloom tomato 38 

 

Pork Chop 

Three-day brined 14oz Kurobuta pork chop, 

Pear chutney 50 

 

Grilled Striped Bass (Limited) 

Whole striped bass, stuffed with herbs, 

Jasmine rice, lemon 44 

(Limited Avialability) 

Seafood & More 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  

the consumer’s risk of food borne illnesses.  

For your convenience a gratuity of 20% will be added to parties of 8 or more.  

Starters 

8/8/22 

Accompaniments 

Lets get social 

                #spencerssanjose 

Spencer’s for Steaks and Chops 


