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Delancy Street Restaurant

600 EMBARCADERO STREET *

hon s 2 restagrant mcul moee Lhan

just 3 meal? It's when your meal

makes ol possible for poople 10
make positive changes in their lives. When
you dine at Delancy Street Restaurant you not
unl_\ pCl o cnjpow 3 wonderful meal, you also
help make it possable foe people 1o rebanld
thetr hives

Delancy Street 15 the natwn’s langest and

most xclaimed sclf-help residential onganeza
bon Tor people commetiod to tumang ther lives
around. In addstiva 10 the restaurant. whach
opened 1n 1991, the Delancy Street Founda-
Lon, Operates a pant shop. 3 moving company.
a hmousine service, a calenng company, 4
hook stoee, an auto-repar busaness and a cale
All of these businesses serve as trasning
grounds and make ot financially possible 1o
house, feed and clothe the residents. Every one
of the businesses 15 operated by former addscts
and cx cons who are successtully leaming the
skills, values and attitudes noaded for a drug-

512-5179

free and cnme-free Iife i the mainstream of
souIcty

For over twenly years, Delancy Sercet has
peonided 2 home and services 1o thousands ol
resdents A no cond o 1he chent and no oot 1o
the taxpayer. Best of all ot 1 3 peogram that
works

Applicants are accepied into the program
only alter they have coavineed administrators,
all foemer addicts themselves, that they are
senous about living a clean, sober and honest
Ife

Sance 1ts incepuon, Delancy Street has
sought 10 keep the best tradions of Amenca
alive—an cxtended famuly. the work ethec,
people joumng together commutied to hard
work and 2 “can do” confidence, 1o discipling
and dignaty, 1o self-respect and service 10 oth-
cn

The cusine at Delamcy Strect Restaurant
follows this hentage. It 1s fameliar cuisine—
comlonable, homey food. connecting the resi-

dents 1o famuly memoncs The mena, whach
changes danly, combines foods from residents’
partxcular ethnic or regional backgrounds with
radetional Amencan caisine. Many of the
recipes come from the resadents’ grandmoth-
ers. The Kitchen stalf (trained by some of the
best chels in San Francisco) stnves o focus on
the cthnes siosyncrasses of cach as well as the
cross-cultural blending of all

Delancy Street Restaurant s renown for
their rotassenc meats. The 172 Spit Roasted
Rasemary Garlic Chicken ($7 30 at Junch
$8 50 &t danner) 1s outstanding The deep. nch
generous portion of rare, butierlike beef crust:
ed with black peppercoms, served with au jus,
fluffy garhic Navored mashed potatoes, thin
lightly floured onson nags and nch
caramelized camots. A favonie appetizer
before dinner 1s the Focaccia ($3.95) This leal-
1an fat bread 15 crowned with sweet
caramelized onions, tangy gorgonzola and
chopped walnuls

At lunch, you can’t go wrong with the thick,
juicy Burger ($4.75) or the Spinach Salad
($4.95) The burger 1s served on a Kasser roll
with a large helpeng of cnisp French fnes. The
salad with s toppung of feta cheese, bacon,
red oneon, Greek-style olives and tomatocs is
superb

The best way to end brunch, lunch or dinner
is 10 indulge 1n Hertwe's Comer Drug Store
Hot Fudge Sundac ($4.95). The bot fudge is
the best 1've cver tasted. It is poured over

vanilla bean ice cream that is finished with a
mound of hand whipped cream and a span-
kling of chopped pecans

Delancy Sercet Restaurant 15 open Tuesdays
througn Sundays from 1100 AM. 10 11:00
PM. except Saturday and Sunday moenings
when beunch begins 3t 1000 A M Reserva-
lions are recommended

A meal 3t Delancy Street Restaurant 15 so
much more than just 2 meal'




