
RETURN TO A PROPER MEAL

531 Jackson St,
San Francisco, CA 94133, USA



Known as one of the best value and highest quality meals in San Francisco. 

Trestle is a 7-time Michelin Bib Gourmand recipient and one of San Francisco’s  

must-experience restaurants. Due to space limitations,  

Trestle is available for full buyout only.

“A recipe is a story that ends with a good meal.”
– Pat Conroy

vegetarian gluten free vegan dairy free

Featured menu is a sample only. Individual items are subject to change based on season and availability.
We are happy to work with you to customize your menu and can accommodate any and all dietary restrictions.

Take a Tour

Inquire Here

https://www.trestlesf.com/
mailto:tricci%40hineighborsf.com?subject=Trestle%20Event%20Inquiry


private event dining



Step in to a truly personalized dining experience. Trestle’s dining room can accommodate  

a private dining experience for up to 30 guests.
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Trestle’s unique space provides an intimate dinner for up to 30 guests, making it the  

perfect location for a small wedding or anniversary celebration or elevated networking event.
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Trestle’s unique space provides an intimate dinner for up to 40 guests.

Private Dinner
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Sample Private Dining Menu
$150 p e r  g u e s t

Guest s  C hoose  One From Each Course

STARTER 
Guest s  C hoose  Onsi te 

CITRUS & CASHEW SALAD
Pickled Peppers, Mixed Cabbage, Cashew Butter

CARROT & GINGER SOUP 
Pickled Golden Raisin, Lime Yogurt, Curried Crouton 

PASTA 
Guest s  C hoose  Onsi te  

LOBSTER RISOTTO
Roasted Parsnip & Sunchoke, Paprika Oil

WILD MUSHROOM CAVATELLI 
Smoked Bacon, Pine Nut-Kale Pesto

ENTRÉE 
Guest s  C hoose  Onsi te  

PAN SEARED SCALLOPS
Asian Pear, Chile Glazed Turnip, Shiso

PRIME RIBEYE STEAK 
Sweet Potato, Baby Mustard Greens, Sesame Vinaigrette

DESSERT 
Guest s  C hoose  Onsi te  

APPLE COBBLER
Pecan Oat Crumble, Bay Leaf Ice Cream

DARK CHOCOLATE CAKE 
Peanut Butter Mousse, Grape Compote

Chef can accommodate any and all dietary restrictions.

FOR THE TABLE 

BREAD SERVICE 
Served with Cultured Butter


