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To the walrus, 

In all of us



“Find what you love, and let it kill you.”

  ~ source unknown 



Table of ConTenTs

Fisherman’s Wharf, The Marina,  
North Beach, Pacific Heights, Nob Hill, 
Cow Hollow

1760 2
Balboa Cafe 3
The Brixton 4
The Buena Vista Cafe 5
Eagle Cafe 7
Park Tavern 8
Scoma’s Restaurant 9
Sweet Maple 10
Tacolicious 12
The Tipsy Pig 13



Financial District, Embarcadero, 
Union Square, Tenderloin

Brenda’s French Soul Food 16
Chambers 17
EPIC Steak 18
Hi Dive 20
Hog Island Oyster Co. 21
Scala’s Bistro 22
Tadich Grill 23
Waterbar 24

SoMa, DogPatch, Mission Bay
54 MINT Ristorante Italiano 28
Bluestem Brasserie 29
Brickhouse Cafe 30
The Cavalier 31
District 33
Mission Rock Resort 34
The Ramp 35
The St. Regis San Francisco 36
Twenty Five Lusk 37
Victory Hall & Parlor 39

The Mission, Bernal Heights
500 Club 42
Bender’s Bar & Grill 43
Elixir 44
Foreign Cinema 45
The Front Porch 46
Hog & Rocks  48
Mission Bowling Club 49



Pop’s Bar 51
St. Mary’s Pub 52
Teeth 54
Thieve’s Tavern 55
Universal Cafe 56
Zeitgeist 57

Castro, Cole Valley, Hayes Valley,  
Haight-Ashbury, Noe Valley, Sea Cliff

Absinthe Brasserie & Bar 60
Boxing Room 61
Cliff House 62
Finnegans Wake 63
Harvey’s  64
Hobson’s Choice 65
Kitchen Story 66
Maven  67
Molotov’s  68
Nickies 69
Nopa 70
Valley Tavern 71
Zazie 72
Zuni Cafe 73

Recipes
About Preservation & co. 76
Preservation & co. Cocktail Sauce 77
Preservation & co. Bloody Mary 79
Five 80
Spicy Beet Infused Vodka 82
The Hot Italian 85
The Grind 86



InTroduCTIon

Sixty bloody marys. Sixteen days. And enough booze to invigorate a ship 
full of prowling sea men. Research for The Drunken Tomato: San Fran-
cisco involved not just a rapid fire tasting of SF’s best bloody marys, but 
also a look inside the life of Bay area cocktail culture itself. 

From classic renditions to complex boozy treats, San Francisco takes 
pride in precision, innovation, and respect for ingredient-driven rec-
ipes. Everything from mole sauce, lemon oil, and roasted red peppers 
to mozzarella foam, bacon crack, and escabeche graced my crimson 
colored glassware.

And as a result of this journey, I have learned three things. 

First, San Francisco likes it hot. Probably in all senses of the word, but 
specifically in regard to their savory brunch cocktails. Second, secret 
ingredients reign supreme. Think things you wouldn’t imagine, things 
that haven’t been created yet, things that would blow your mind, but 
they’re not telling (and neither am I). Third, move over garnish; we’ve 



got toppers. These adornments turn the garnish game on its head by 
integrating with the drink itself. Red wine, stout beer, spicy pepper-
onion relish, balsamic vinegar, fresh oregano, the list goes on.

Finally, I also learned one lesson. San Francisco is quite possibly the 
most romantic city in which I have had the pleasure of spending a 
significant amount of time. Not in the sunsets over bridges sense, or 
even the foggy tormented writer sense, but in the sense that creativity, 
and the encouragement to chase after that creativity, lives around each 
and every corner. From amazing food and drink, to music and shows, 
to all the fascinating people I met, finding your art and living your art 
is a day-to-day reality. 

With that said, you, no doubt, want to know who serves up the abso-
lute best bloody mary in San Francisco. The answer lies buried within 
a long list of variables, including what neighborhood you’re in, your 
mood, the weather, and of course, how hungover you are. But I know 
you want what you want. So here is my Top 15 List, right now, subject 
to drunken fluctuations and in no particular order.

Now go forth, and drink bloody marys!

Get even more bloody mary reviews, events and swag at

DrunkenTomato.com 

Plus keep connected with:

Instagram/TheDrunkenTomato 
Facebook/TheDrunkenTomato 

Twitter/TheDrunkenTomat 
Snapchat/TheDrunkenTomat

http://www.DrunkenTomato.com
http://www.Instagram.com/TheDrunkenTomato
http://www.Facebook.com/TheDrunkenTomato
http://www.Twitter.com/TheDrunkenTomat


The drunken TomaTo’s 
15 besT bloody marys  

In san franCIsCo

1. 54 Mint

2. 1760

3. St. Mary’s Pub

4. Finnegan’s Wake

5. Scoma

6. Kitchen Story

7. Bender’s Bar

8. The Brixton

9. Tacolicious

10. Mission Bowling Club

11. The Front Porch

12. Foreign Cinema

13. District

14. Brickhouse Cafe

15. Waterbar



how To use ThIs book

Each chapter in this book is dedicated to one area of the city, and each 
cocktail-slinging establishment within that area is listed alphabetically. 
Bar and restaurant reviews include the name, address, phone number, 
and website of the establishment. Bloody mary prices are listed as well as 
a review of their savory tomato cocktails.

Each review also contains a category icon from the category key to the 
right and an answer to the question “Why go?” This allows you to quickly 
find the exact kind of bloody mary you crave. 

Finally, as with many things in life, things change. Every effort has 
been made to verify the addresses, phone numbers, prices, and other 
information contained in this guide. However, before you begin your 
bloody mary filled journey, it is best to confirm the accuracy of this 
information. 

It should go without saying, but be safe, drive safe, and drink safe. 



CaTegory key





Chapter 1

FISHERMAN’S WHARF
THE MARINA

NORTH BEACH
PACIFIC HEIGHTS

NOB HILL
COW HOLLOW



1760
1760 Polk Street, San Francisco, CA 94109
(415) 359-1212 | 1760SF.com

Bar manager Chris Longoria brings California fresh style to creating 
ingredient-driven cocktails, and the Red Bell Pepper and Cucumber 
Bloody Mary at 1760 fits squarely inside that mould. Featuring sriracha, 
lemon and thyme alongside house roasted bell peppers and refreshing 
cucumber, this complex brunch drink is treated with the same precision 
and thought as the most gourmet of entrees.

Why go? A fresh and complex bloody mary. | Price: $13

http://www.1760SF.com


BALBOA CAFE
3199 Fillmore Street, San Francisco, CA 94123
(415) 921-3944 | BalboaCafe.com

At Balboa Cafe, balance is everything. Imagine the synchronized 
swimmers of bloody mary creation. Horseradish, pepper, and lemon 
leap with excitement. Spicy heat intermingles with the fluidity of a 
bouncing salty tomato swing. And without warning, the fragrant celery 
salt spiked rim springs into action. Each ingredient plays its part with 
precision and harmony in this vodka filled dance.

Why go? Balance. | Price: $11

http://www.BalboaCafe.com


THE BRIXTON
2140 Union Street, San Francisco, CA 94123
(415) 409-1114 | BrixtonSF.com

The Brixton Bloody Mary is like a roller coaster ride of delightful flavor 
explosions. Prominent notes of horseradish and lemon attack your taste 
buds from all sides, while a nice hit of Stoli Citros vodka rounds out 
this proprietary blend of super secret ingredients. Want to know more? 
You’ll have to bribe the bartender.

Why go? Get lost in secret ingredients. | Price: $12

http://www.BrixtonSF.com


THE BUENA VISTA CAFE
2765 Hyde Street, San Francisco, CA 94109
(415) 474-5044 | TheBuenaVista.com

Look. you should really get the Irish Coffee here. In fact, you should get 
two, and then come back and get two more, and then again and again 
and again. Because that is, in fact, what I did over the course of my 
month long visit to SF. But after that, satisfy your salty, peppery, boozy 
cravings with this classically styled Buena Vista Bloody Mary.

Why go? Boozy bloody marys. | Price: $10

http://www.TheBuenaVista.com




EAGLE CAFE
Pier 39, Suite 103, San Francisco, CA 94133
(415) 433-3689 | EagleCafe.com

With three different bloody marys to choose from, Eagle Cafe has all 
its bases covered. Choose between the pint sized Classic Bloody Mary 
and the Spicy Mary Martini. Or grab a buddy and get adventurous with 
the $24 Crabby Mary that comes complete with huge chunks of crab, 
crackers, cocktail sauce, and side of horseradish.

Why go? A crab filled mary. | Price: $9.50-$24

http://www.EagleCafe.com


PARK TAVERN
1652 Stockton Street, San Francisco, CA 94133
(415) 989-7300 | ParkTavernSF.com

Park Tavern’s PT Bloody Mary is a mouthwatering morning pick me up 
made with horseradish, Russian Standard vodka, a savory house bloody 
mary, and just a touch of beef broth. Served in a mason jar, this beauty 
comes topped with a tasty pickled green bean and a damn fine piece of 
house-made jerky.

Why go? House-made jerky. | Price: $11

http://www.ParkTavernSF.com


SCOMA’S RESTAURANT
1965 Al Scoma Way, San Francisco, CA 94133
(415) 771-4383 | Scomas.com

Secret bars, secret menu items, and secret ingredients add that extra 
level of fun and exclusivity to dining in San Francisco. And at Scoma’s, 
when you order a bloody mary, you’ll be joining a special group of 
people who are in the know. You won’t find it gracing any menu, but 
one look around this landmark restaurant and you’ll know this classy 
beverage is the cocktail to order.

Why go? The perfect bloody any time of day. | Price: $10

http://www.Scomas.com


SWEET MAPLE
2101 Sutter Street, San Francisco, CA 94115
(415) 655-9169 | SweetMapleSF.com

As a rule of thumb, San Francisco likes its bloodys hot. So when 
ordering that boozy brunch drink, if you’re asked whether you like 
it spicy, please heed those words. With its light tomato juice, heavy 
helping of soju and chunks of both jalapeno and celery floating 
throughout, this very spicy bloody mary is not for the weak of heart. 
But if you can handle the burn, you’ll be pleasantly surprised by the 
dynamic waves of fresh rolling heat.

Why go? Spicy freshness. | Price: $9.50

http://www.SweetMapleSF.com




TACOLICIOUS
2250 Chestnut Street, San Francisco, CA 94123
(415) 649-6077 | Tacolicious.com

You know those rides where they pretend to drop you off the side of a 
building, or a cliff, or some other such protrusion above a terrifyingly 
large crevasse? I personally have not experienced this, but I imagine the 
preparation, the ride up, the waiting, the falling, and finally the survival 
of such an experience would be very similar to the flavor ride of a 
Tacolicious bloody maria or michelada. You’ll be screaming “Yes, yes, 
yes,” and “Can we please do it again!?!” 

Why go? A wild flavor ride. | Price: $6-10

http://www.Tacolicious.com


THE TIPSY PIG
2231 Chestnut Street, San Francisco, CA 94123
(415) 292-2300 | TheTipsyPigSF.com

The Tipsy Pig offers two kinds of bloody marys: The Mary Pig, 
described as a classic bloody mary tipsy style, and the Spicy Mary made 
with Crater Lake Red Pepper Vodka and a spiced rim. Both feature a 
light tomato juice blended with heavy horseradish and bright citrus. 
But for that added kick and complexity, I’d sip the Spicy Mary while 
relaxing on Tipsy Pig’s gorgeous garden patio.

Why go? Patio bloodys. | Price: $11-12

http://www.TheTipsyPigSF.com


abouT The auThor

Shelley buchanan is the author of three bloody mary city guides and 
the Founder of The Drunken Tomato. She is a former Portlander, New 
Yorker, and Los Angeleno currently residing on a small farm near Se-
attle with her husband Gould, a crazy puggle named Gordon, 50,000 
bees, and a large stockpile of bloody mary mix. She enjoys writing, 
short walks on the beach, and vodka-fueled conversation. If you want 
to know more, you’ll have to buy her a drink first. 

Get more on DrunkenTomato.com and keep connected with:

Instagram/TheDrunkenTomato 
Facebook/TheDrunkenTomato 

Twitter/TheDrunkenTomat 
Snapchat/TheDrunkenTomat

http://DrunkenTomato.com
http://www.Instagram.com/TheDrunkenTomato
http://www.Facebook.com/TheDrunkenTomato
http://www.Twitter.com/TheDrunkenTomat


ORDER THE DRUNKEN TOMATO: SAN 
FRANCISCO TODAY!

Available on Amazon.com

http://amzn.to/2krRYSW
http://amzn.to/2krRYSW



