
   BOTTOMLESS BRUNCH = FOOD + DRINKS

 $55 PER PERSON

Housemade Beignets with Sea Salt Caramel ............ 8

Scopo's Deviled Eggs .................................................. 12.50 
Candied Bacon, Pickled Shallots

French Toast Bites .............................................................. 11
Bananas Foster Sauce, Toasted Pecans

Pear & Date Salad .............. .............................................. ...16
.............................................................add Avocado +4/ add Chicken +6 
Mixed Greens, Fennel, Red Onion, Feta, Candied Pecan, 

Balsamic Glaze, Champagne Vinaigrette

Breakfast Croissant ......................16.50 / add Avocado +4

Bacon, Scrambled Egg, American Cheese, Tomato, on 

Croissant with Side Salad 

Andouille & Kale Omelette ........18.50 / add Avocado +4

Fontina & Diced Tomato

 

Po' boy Sandwiches .............................................................18 
Tomato, Little Gem Lettuce, Pickle, Remoulade                  

Options:  Cornmeal Fried Catfish, Shrimp, or Soft 

Shell Crab BLT.  Served with Side Salad or Hash Browns         

Substitue side for Fried Onion Strings +$1, Curly Fries +$2

Bergey Burger ......................................................................19 
Smash Double, American Cheese, Little Gems, Onion,      

Tomato, Pickle, Risqué Sauce, Served with Side Salad       

Substitute salad for Fried Onion Strings +$1, Curly Fries +$2

Chicken & Wa�es...............................................................19 
Buttermilk Fried Chicken, Candied Bacon, Whipped 

Cream, & Maple Butter Syrup

New Orleans BBQ Shrimp & Grits  .............................. 18 
Cheese Grits, Lobster Stock............................................ add Egg +3.

Fried Catfish Benedict ......................................................19 
Two Poached Eggs, Fried Catfish, Braised Kale, Bacon, 

Hollandaise Sauce 

"Hangover"  ...................................................................... 19.50
3 Eggs Your Style, Bacon, Chicken-Apple Sausage, House 

Hash, with Maple Syrup

Flapjack Stack ..............................15/ add Topping +1.5 each 
with Maple Butter Syrup

Add-ons:  Chocolate Chips/ Strawberries/ Bananas/         

Pecans

Scopo Divino     |     2800 California Street, San Francisco, CA, 94115     |     415-928-3728     |     scopodivino.com    |    #winetherapy

In accordance with state law & SF mandates, SDV adds a 5% living wage charge to all service checks to help o�set the cost of living,  
commuting, & working in SF. Thank you for understanding.

COCKTAILS & 

WINES 

BOTTOMLESS 

OPTIONS 

COFFEE

Scopo Bloody...........................11

                        add bacon.......2

Scopo Screw ............................ 11

Mimosa.......................................11 
Freshly Squeezed Orange or 
Grapefruit Juice

Cherry Bellini ......................... 13 
Luxardo Cherry, Cherry Wine 

Kir Royale ................................. 11 

Elderflower Cocktail ............ 11

Scopo Spritz..............................12

Indian Summer........................12

Kir Bonal....................................12

Lemoncello Spritz..................12

Scopo Bloody / Scopo Screw

Mimosa - OJ or Grapefruit

Harlot

Kir Royale

Elderflower Cocktail

Brewed Co�ee

Orange Juice

Mexican Coke

Diet Coke

San Peligrino Sodas

Sparkling Water

Brewed Co�ee (Umbria) .......4

Espresso .....................................3

Americano .................................4

Macchiato ..................................5

Cappuccino ...............................5

Latte .............................................6

Brunch – Saturday & Sunday 11am–2:30pm // Happy Hour – Saturday & Sunday 3pm–6pm

                  SIDES 

Candied Bacon (3) .......................................... 8

Chicken Apple Links (2) .............................. 6

Hash Browns  .................................................... 6

2 Eggs Any Style......................................... ....  7

Seasonal Fruit Bowl.......................................  6

Wa�es ................................................................. 8

Grits ...................................................................... 5

NEW ORLEANS BRUNCH 

2.28.25

90 MINUTES MAX / ONE DRINK AT A TIME

NO CHUGGING / NO TAKE AWAY


