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BUSINESS DESCRIPTION 
Hayes Street Grill is a 39-year-old restaurant located in Hayes Valley. The current owners, Patricia Unterman 
and Richard Sander, opened the business in a former photo shop at 324 Hayes Street with two other 
partners in 1979 while Davies Symphony Hall was under construction. The restaurant was successful from 
the beginning, serving both lunch and dinner to the performing arts and civic center communities. The Grill 
expanded in 1982 to the building next door at 320-322 Hayes Street, a former violin repair workshop. The 
business was founded on the principles of supporting local farmers, food producers, and suppliers and 
providing personal attention to its customers. 
 
The opening of Hayes Street Grill pioneered the resurgence of Hayes Valley as a local commercial corridor. 
The restaurant throws cast parties for the opera and ballet, hosts matinee lunches for the San Francisco 
Symphony, books lunches for writers and hosts SF Criminal Lawyers Association meetings. In the past, they 
have hosted “Meet the Fisherman” dinners, AIDS benefits, and marriage celebrations for same sex couples. 
The business survived the 1989 Loma Prieta Earthquake and remained open while many nearby buildings 
closed down for seismic retrofitting. It remains a cornerstone establishment as the neighborhood undergoes 
renewal spurred by the removal of the freeway. 
 
In addition to donating thousands of meals to local non-profits and hosting many fundraising events, Hayes 
Street Grill with Zuni Cafe and Chez Panisse initiated Aid & Comfort, the first major AIDS benefit in the 
United States. In 2003, it opened a breakfast booth to get the Ferry Plaza Farmers’ Market on its feet. It has 
set up seafood booths at the Farallons Institute and contributed food and participation in CUESA; La Cocina; 
Education Outside; Episcopal Charities; the Japanese Community and Cultural Center; the San Francisco 
Ballet, Opera and Symphony; SF Jazz; City Arts & Lectures; and the Eureka Theater. The restaurant has 
always been at the forefront of hiring and employing gay men, women, immigrants and minorities. 
 
Two potential legacy purveyors, Paul Johnson’s Monterey Fish Company on Pier 33 and Greenleaf Produce, 
have been associated with Hayes Street Grill for its entire 39 years. Monterey Fish and Hayes Street Grill 
opened in tandem, supporting each other from the start. Hayes Street Grill also contributed startup funding 
for Hog Island Oyster Company and Pomponio Creek farm to nurture these fledgling businesses and their 
products. 
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CRITERION 1: Has the applicant operated in San Francisco for 30 or more years, with no break in San 
Francisco operations exceeding two years? 
 
Yes, the applicant has operated in San Francisco for 30 or more years, with no break in San Francisco 
operations exceeding two years: 
 
324 Hayes Street from 1979 to Present (39 years) 
320 Hayes Street from 1982 to Present (36 years) 
 
CRITERION 2: Has the applicant contributed to the neighborhood's history and/or the identity of a 
particular neighborhood or community? 
 
Yes, the applicant has contributed to the Hayes Valley neighborhood’s history and identity. 
 
The Historic Preservation Commission recommended the applicant as qualifying, noting the following ways 
the applicant contributed to the neighborhood's history and/or the identity of a particular neighborhood or 
community: 
 
• Hayes Street Grill is associated with the local seafood tradition and farm-to-table cuisine. 
 
• Hayes Street Grill has contributed to the history and identity of San Francisco by serving as a restaurant. 
 
• The buildings at 320-322 and 324-328 Hayes Street are listed as Category A buildings (“Historic 

Resource Present”) for the purposes of the California Environmental Quality Act. The buildings are 
contributors to the Hayes Valley Commercial Historic District. 

 
• The business has been cited in the following publications: 

 Restaurant Magazine, a national trade journal 
 Gourmet Magazine 
 James Beard in the New York Times 
 Herb Caen’s column in the San Francisco Chronicle 
 Check Please on KQED 
 Jack Shelton’s Private Guide to Restaurants 

 
• Hayes Street Grill is associated with significant persons: 

One of the founding partners, Patricia Unterman, became the first permanent restaurant critic for the San 
Francisco Chronicle in the same year that she opened Hayes Street Grill. She had attended UC 
Berkeley’s Graduate School of Journalism with a focus on criticism and started writing the monthly 
Underground Gourmet column for New West Magazine while she ran her first restaurant in Berkeley. In 
order to avoid the appearance of conflict of interest at the Chronicle, she adhered to a strict code which 
she herself drafted for the newspaper. She remained the restaurant critic at the Chronicle for 15 years.  
 
Then she wrote the first of five editions of Patricia Unterman’s San Francisco Food Lovers’ Guide and 
became a food and travel columnists for the Examiner/Chronicle Sunday Magazine. She continued to 
work as the Examiner Restaurant Critic until 2016, another 24 years. 
 
Two years after the Loma Prieto Earthquake, Unterman was asked to join a group to start a new farmers’ 
market on the Embarcadero. A large island of pavement in the middle of the roadway had been liberated 
when the double decked Embarcadero Freeway was torn down. The area at the foot of historic Market 
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Street desperately needed activation. She became a founder of the Ferry Plaza Farmers’ Market which 
set up in the middle of the Embarcadero. The idea was to directly link nearby family farms with urban 
restaurants to invigorate restaurant menus with sustainable local agriculture. Hayes Street Grill opened 
an outdoor booth at the very first market which offered made-to-order breakfasts using all the ingredients 
directly from the market. Both the booth and the market quickly gained traction and became a part of San 
Francisco’s culinary history. The Ferry Plaza Farmers Market, which she co-founded, has become one of 
the most successful farmers’ markets in the nation. Along with the Market Hall inside the renovated Ferry 
Building, the farmers market has become an extremely popular tourist attraction. 

 
CRITERION 3: Is the applicant committed to maintaining the physical features or traditions that define 
the business, including craft, culinary, or art forms? 
 
Yes, Hayes Street Grill is committed to maintaining the physical features and traditions that define the 
organization. 
 
HISTORIC PRESERVATION COMMISSION RECOMMENDATION 
The Historic Preservation Commission recommends that Hayes Street Grill qualifies for the Legacy Business 
Registry under Administrative Code Section 2A.242(b)(2) and recommends safeguarding of the below listed 
physical features and traditions. 
 
Physical Features or Traditions that Define the Business: 
• Original palm logo stenciled in gold on the front windows. 
• Dark green and cream paint scheme on exterior. 
• Early 20th century architectural details. 
• Walls lined with photographs of performing artists and artistic directors. 
• Interior decorated with wainscoting, brass hooks, hanging school house lamps and ceiling fans in 

traditional San Francisco grill and fish house style. 
• Lunch and dinner menus composed daily based availability from the fish purveyor and farms. 
• Long-serving staff. 
• Dedication to the local food system. 
 
CORE PHYSICAL FEATURE OR TRADITION THAT DEFINES THE BUSINESS 
Following is the core physical feature or tradition that defines the business that would be required for 
maintenance of the business on the Legacy Business Registry.  
• Restaurant. 
 
STAFF RECOMMENDATION 
Staff recommends that the San Francisco Small Business Commission include Hayes Street Grill currently 
located at 320 Hayes Street in the Legacy Business Registry as a Legacy Business under Administrative 
Code Section 2A.242. 
 
 
Richard Kurylo, Program Manager 
Legacy Business Program 
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Small Business Commission 
Draft Resolution 

 
HEARING DATE AUGUST 13, 2018 

 
HAYES STREET GRILL 

 
LEGACY BUSINESS REGISTRY RESOLUTION NO. _________________________ 

 
 

Application No.:  LBR-2017-18-044 
Business Name:  Hayes Street Grill 
Business Address:  320 Hayes Street 
District:   District 5 
Applicant:   Patricia Unterman and Richard Sander, Co-Owners 
Nomination Date:  June 5, 2018 
Nominated By:   Supervisor London Breed 
Staff Contact:   Richard Kurylo 

legacybusiness@sfgov.org 
 
 
ADOPTING FINDINGS APPROVING THE LEGACY BUSINESS REGISTRY APPLICATION FOR HAYES 
STREET GRILL, CURRENTLY LOCATED AT 320 HAYES STREET. 
 
WHEREAS, in accordance with Administrative Code Section 2A.242, the Office of Small Business maintains 
a registry of Legacy Businesses in San Francisco (the "Registry") to recognize that longstanding, community-
serving businesses can be valuable cultural assets of the City and to be a tool for providing educational and 
promotional assistance to Legacy Businesses to encourage their continued viability and success; and 
 
WHEREAS, the subject business has operated in San Francisco for 30 or more years, with no break in San 
Francisco operations exceeding two years; or 
 
WHEREAS, the subject business has operated in San Francisco for more than 20 years but less than 30 
years, has had no break in San Francisco operations exceeding two years, has significantly contributed to 
the history or identity of a particular neighborhood or community and, if not included in the Registry, faces a 
significant risk of displacement; and 
 
WHEREAS, the subject business has contributed to the neighborhood's history and identity; and 
 
WHEREAS, the subject business is committed to maintaining the physical features and traditions that define 
the business; and 
 
WHEREAS, at a duly noticed public hearing held on August 13, 2018, the San Francisco Small Business 
Commission reviewed documents and correspondence, and heard oral testimony on the Legacy Business 
Registry application; therefore 
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BE IT RESOLVED that the Small Business Commission hereby includes Hayes Street Grill in the Legacy 
Business Registry as a Legacy Business under Administrative Code Section 2A.242. 
 
BE IT FURTHER RESOLVED that the Small Business Commission recommends safeguarding the below 
listed physical features and traditions at Hayes Street Grill: 
 
Physical Features or Traditions that Define the Business: 

• Restaurant Magazine, a national trade journal 
• Gourmet Magazine 
• James Beard in the New York Times 
• Herb Caen’s column in the San Francisco Chronicle 
• Check Please on KQED 
• Jack Shelton’s Private Guide to Restaurants 

 
BE IT FURTHER RESOLVED that the Small Business Commission requires maintenance of the below listed 
core physical feature or tradition to maintain Hayes Street Grill on the Legacy Business Registry: 
• Restaurant. 
______________________________________________________________________________________ 
 
 
I hereby certify that the foregoing Resolution was ADOPTED by the Small Business Commission on 
August 13, 2018. 
 
 
 
 
 
 

_________________________ 
Regina Dick-Endrizzi 
Director 

 
 
 
RESOLUTION NO. _________________________ 
 
Ayes –  
Nays –  
Abstained –  
Absent –  
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Application No.:  LBR-2017-18-044 
Business Name:   Hayes Street Grill 
Business Address:   320 Hayes Street 
District:   District 5 
Applicant:    Patricia Unterman and Richard Sander, Co-Owners 
Nomination Date:   June 5, 2018 
Nominated By:   Supervisor London Breed 
 
CRITERION 1: Has the applicant has operated in San Francisco for 30 or more years, with no 
break in San Francisco operations exceeding two years?  X Yes   No 
 
324 Hayes Street from 1979 to Present (39 years) 
320 Hayes Street from 1982 to Present (36 years) 
 
CRITERION 2: Has the applicant contributed to the neighborhood's history and/or the identity of a 
particular neighborhood or community?  X Yes   No 
 
CRITERION 3: Is the applicant committed to maintaining the physical features or traditions that 
define the business, including craft, culinary, or art forms?  X Yes   No 
 
NOTES: NA 
 
DELIVERY DATE TO HPC: July 10, 2018 
 
 
Richard Kurylo 
Manager, Legacy Business Program 
 

Legacy  
Business  
Registry 

Application Review 
Sheet 
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City and County of San Francisco 

 
 

LONDON N. BREED  

 
 
June 5th, 2018 
 
Dear Director Regina Dick-Endrizzi:  
 
It is my honor to nominate Hayes Street Grill, located at 320 Hayes Street, to the Legacy 
Business Registry.  
 
Since 1979, Hayes Street Grill has served as a cornerstone of Hayes Valley, and the founders are 
committed to high quality dining as well as participating and engaging within their communities 
to increase the quality of life for all San Franciscans.  
 
The Hayes Street Grill is renowned as a true San Francisco destination for both long-time 
residents and visitors to the City. Offering locally sourced produce, fish, and meats the Hayes 
Street Grill prides itself on serving quality and delicious food to the performing arts and Civic 
Center communities.   
 
The founders and co-owners of the Hayes Street Grill, Patricia Unterman and Richard Sander, 
have become vital members of both the Hayes Valley and the larger San Francisco communities. 
In addition to their work at the Hayes Street Grill, Ms. Unterman is a founder of the Ferry 
Plaza’s Farmers’ Market, and Mr. Sander is a supporter of local wildlife through his involvement 
with groups such as Trout Unlimited and the Nature Conservancy. Additionally, Ms. Unterman 
and Mr. Sander offer their space as a location to hold events and benefits for local performing 
artists, groups and charities. 
  
Hayes Street Grill is a valued and productive asset to the District 5 community and would benefit 
significantly from inclusion in the Legacy Business Registry. Please do not hesitate to contact 
my office with any questions.  
 
Sincerely,  
 

 
 
 
President London Breed  
Board of Supervisors  
City & County of San Francisco 









HAYES STREET GRILL 
Section 4: Written Historical Narrative 

CRITERION 1 

a. Provide a short history of the business from the date the business opened in San Francisco 
to the present day, including the ownership history. For businesses with multiple locations, 
include the history of the original location in San Francisco (including whether it was the 
business's founding and or headquartered location) and the opening dates and locations of all 
other locations. 

Four young partners tremulously opened the freshly painted front door of the Hayes Street Grill 
at 324 Hayes Street for its first service on March 17, 1979, St. Patrick’s Day. Robert Flaherty 
insisted on the date. He found the space, former photo shop in a handsome Edwardian building 
across the street from what would become Davies Symphony Hall, in a one-day search. The 
block was grimy and underpopulated, with derelict storefronts and drug dealing at the corner. 
“The sooner the better,” thought Flaherty, a former corporate lawyer with an eye for decor and 
restoration and a desire to change his life. 

Flaherty designed a dining room that evoked historic San Francisco institutions, like Tadich Grill 
and Jack’s Restaurant, yet felt airy and contemporary. Light poured in from plate glass front 
windows onto dark-stained wood floors, wainscoting with brass hooks and schoolhouse lamps 
dangling from the high ceiling. Patricia Unterman and Anne Powning, who had cooked together 
at Unterman’s Berkeley hippie restaurant, Beggar’s Banquet, designed a simple open kitchen 
around a mesquite grill. Richard Sander, a former middle school biology teacher, called in his 
hometown Napa buddies to help build the space.   

The restaurant took off right from the start by filling a gaping hole in San Francisco’s dining 
scene – a place to have a local fish dinner a block away from to the opera, ballet and symphony 
and a full-service lunch for city hall denizens, arts administrators, artists and their patrons. 
There was nothing like it the neighborhood or actually the whole city at the time, and Hayes 
Street Grill became so popular that three years later it expanded to the building next door at 
320-322 Hayes Street, a former violin repair workshop. This allowed space for a full bar, more 
seating at white linen and butcher paper covered tables with bentwood chairs, and a bigger 
kitchen. 

Thirty-nine years later, Hayes Street Grill still serves the performing arts and civic center 
communities while staying true to its founding principles of supporting local farmers, food 
producers and suppliers and providing personal attention to generations of its customers. 

b. Describe any circumstances that required the business to cease operations in San Francisco 
for more than six months? 

Not applicable. 



c. Is the business a family-owned business? If so, give the generational history of the 
business. 

Two of the founding partners are still the owners today. Richard Sander and Patricia Unterman 
continue to own and operate Hayes Street Grill. Robert Flaherty died in 1985 during one of the 
saddest moments in San Francisco history when a whole generation of young men died of AIDS.  

By 1985, Anne Powning Haskell married and had two young children. She decided to retire. 
Richard Sander and Patricia Unterman purchased the equity interest of their two partners. 

The families of three of the founders have worked at Hayes Street Grill. Robert Flaherty’s sister, 
Doris Flaherty was the original office manager. Richard Sander’s wife Wendy Best has been the 
office manager for 20 years, and their son Max Sander runs the booth at the Ferry Plaza 
Farmers Market. Patricia Unterman’s husband Tim Savinar, a lawyer, has worked on projects for 
the restaurant for 34 years. 

d. Describe the ownership history when the business ownership is not the original owner or a 
family-owned business. 

The ownership history of Hayes Street Grill is as follows: 

1979 to 1985:             Robert Flaherty; Richard Sander; Patricia Unterman; Anne Powning Haskell 
1985 to Present:        Richard Sander; Patricia Unterman 

e. When the current ownership is not the original owner and has owned the business for less 
than 30 years, the applicant will need to provide documentation of the existence of the 
business prior to current ownership to verify it has been in operation for 30+ years. Please 
use the list of supplemental documents and/or materials as a guide to help demonstrate the 
existence of the business prior to current ownership. 

Not applicable. 

f. Note any other special features of the business location, such as, if the property associated 
with the business is listed on a local, state, or federal historic resources registry. 

The buildings at 320-322 and 324-328 Hayes Street are listed by the Planning Department as 
Category A buildings (“Historic Resource Present”) with regard to the California Environmental 
Quality Act. The buildings are contributors to the Hayes Valley Commercial Historic District. 
From its earliest days to the present, Hayes Valley has remained an area of mixed use, boasting 
a variety of residential and commercial properties, as well as a scattering of light industrial 
buildings. It also contains some of the oldest extant buildings in the city—at least west of 
Octavia Street—which marks the western boundary of the fires that swept the area in the wake 
of the 1906 Earthquake. Thus, the neighborhood may also be seen as representing two distinct, 
yet tightly woven eras: the pre-Earthquake Victorian city, as well as the post-Earthquake 



Edwardian era of reconstruction. The primary building types consist largely of Victorian-era flats 
and dwellings, with commercial development and apartment buildings clustered along Market, 
Haight, and Hayes streets—the latter comprising the heart of the subject district. The period of 
significance is 1855 to 1929. 

A special feature of the business location is its proximity to the government functions of the 
Civic Center and the arts institutions in the Performing Arts district. 

CRITERION 2 

a. Describe the business's contribution to the history and/or identity of the neighborhood, 
community or San Francisco. 

Davies Symphony Hall was a construction site when we opened Hayes Street Grill, but we 
sensed that transformation was in the air. As ballet-, opera- and symphony-goers ourselves we 
knew it was important to have a place to eat, to meet, to talk, to gather in the performing arts 
neighborhood. From the moment we opened, we asked the artists we admired who used the 
restaurant as a clubhouse to give us their photographs to hang on the walls. Sydney Goldstein, 
who started City Arts & Lectures when we opened the Grill, brought every speaker and 
interviewer to dinner before sound check. Randall Klein of SF Jazz, Ruth Felt who started SF 
Performances, George Gelles of Philharmonia Baroque, choreographers Mark Morris and Chris 
Wheeldon, artistic directors Peter Sellars and Francesca Zambello, creative artist Bruce Connor 
and the founders and directors of the Asian Art Museum all used the Grill as their dining room 
along with many, many others.  

We throw innumerable cast parties for the opera and ballet, host matinee lunches for the San 
Francisco Symphony, book lunches for writers we admire and provide lunches where the SF 
Criminal Lawyers Association debate issues. In the past, we put on “Meet the Fisherman” 
dinners, AIDS benefits during that tragic time when we didn’t know what AIDS meant and 
marriage celebrations for same-sex couples who finally were able to legally marry. 

b. Is the business (or has been) associated with significant events in the neighborhood, the 
city, or the business industry? 

The opening of Hayes Street Grill in 1979 pioneered the resurgence of Hayes Valley as a local 
commercial corridor. The vitality of the neighborhood was severely impacted by the Loma 
Prieta Earthquake 10 years later. Many civic buildings, including City Hall and the Opera House, 
closed for earthquake retrofitting. Many businesses in the neighborhood suffered and 
disappeared, but Hayes Street Grill continued to serve the community during the immediate 
crisis and beyond. 

The removal of the freeway through Hayes Valley and the construction of Octavia Boulevard 
and Patricia’s Green park and new housing in the 1990s and 2000s allowed the neighborhood 
to flourish. 



c. Has the business ever been referenced in an historical context? Such as in a business trade 
publication, media, or historical documents? 

From the moment we opened, we were covered by the press: Restaurant Magazine, a national 
trade journal; Gourmet Magazine; James Beard in the New York Times; Herb Caen’s column in 
the San Francisco Chronicle; Check Please on KQED; Jack Shelton’s Private Guide to Restaurants 
and many other local publications. Every mention in every publication cites our connection to 
San Francisco restaurant history, our classic San Francisco design and menu items. A look at 39 
years of our menus tells the story of our intimate relationship to the city’s seafood tradition. 
Our cooking has been inspired by our local fisheries and the desire to reveal the essential 
character of this precious harvest by cooking it very simply. 

d. Is the business associated with a significant or historical person? 

One of the founding partners, Patricia Unterman, became the first permanent restaurant critic 
for the San Francisco Chronicle in the same year that she opened Hayes Street Grill. She had 
attended UC Berkeley’s Graduate School of Journalism with a focus on criticism and started 
writing the monthly Underground Gourmet column for New West Magazine while she ran her 
first restaurant in Berkeley. In order to avoid the appearance of conflict of interest at the 
Chronicle, she adhered to a strict code which she herself drafted for the newspaper. She 
remained the restaurant critic at the Chronicle for 15 years. Then she wrote the first of five 
editions of Patricia Unterman’s San Francisco Food Lovers’ Guide and became a food and travel 
columnists for the Examiner/Chronicle Sunday Magazine. She continued to work as the 
Examiner Restaurant Critic until 2016, another 24 years. 

Two years after the Loma Prieto Earthquake, when the whole city was in the doldrums, 
Unterman was asked to join a group to start a new farmers’ market on the Embarcadero. A 
large island of pavement in the middle of the roadway had been liberated when the double 
decked Embarcadero Freeway was torn down. The area at the foot of historic Market Street 
desperately needed activation. She became a founder of the Ferry Plaza Farmers’ Market which 
set up in the middle of the Embaracadero. The idea was to directly link nearby family farms 
with urban restaurants to invigorate restaurant menus with sustainable local agriculture. Hayes 
Street Grill opened an outdoor booth at the very first market which offered made-to-order 
breakfasts using all the ingredients directly from the market. Both the booth and the market 
quickly gained traction and became a part of San Francisco’s culinary history. The Ferry Plaza 
Farmers Market, which she co-founded, has become one of the most successful farmers’ 
markets in the nation. Along with the Market Hall inside the renovated Ferry Building, the 
farmers market has become an extremely popular tourist attraction. 

e. How does the business demonstrate its commitment to the community? 

In addition to the thousands of meals donated to San Francisco non-profits and scores of fund 
raising events thrown in the restaurant dining rooms, Hayes Street Grill with Zuni Cafe and Chez 
Panisse initiated Aid & Comfort, the first major AIDS benefit in the United States. In 2003, it 



opened a breakfast booth to get the Ferry Plaza Farmers’ Market on its feet. It has set up 
seafood booths at the Farallons Institute and contributed food and participation in CUESA; La 
Cocina; Education Outside; Episcopal Charities; the Japanese Community and Cultural Center; 
the San Francisco Ballet, Opera and Symphony; SF Jazz; City Arts & Lectures; and the Eureka 
Theater. The restaurant has always been at the forefront of hiring and employing gay men, 
women, immigrants and minorities. At various times, Richard Sander has been the only 
heterosexual white male working at the restaurant. 

f. Provide a description of the community the business serves. 

Hayes Street Grill serves the Performing Arts community and the government community in the 
Civic Center as well as neighboring businesses and residents of Hayes Valley. 

g. Is the business associated with a culturally significant 
building/structure/site/object/interior? 

The original palm logo is stenciled in gold on the front windows. The building continues to be 
painted dark green and cream to highlight its early 20th century architectural detail. The 
interior walls are lined with photographs of performing artists and artistic directors, many from 
the opening days of the restaurant: directors from the San Francisco Symphony, San Francisco 
Opera and San Francisco Ballet; famous opera singers and musicians; composers; 
choreographers; and the founders of SF Jazz and City Arts & Lectures. The interior is decorated 
with wainscoting, brass hooks, hanging school house lamps and ceiling fans in traditional San 
Francisco grill and fish house style. 

h. How would the community be diminished if the business were to be sold, relocated, shut 
down, etc.? 

If Hayes Street Grill were to shut down, San Francisco’s major cultural institutions and their 
patrons would lose an adjunct. Generations of San Franciscans consider a pre-performance 
lunch or dinner at Hayes Street Grill as part of their cultural experience. City Arts & Lectures 
participants and attendees use the Grill as their club room. Adults remember coloring in their 
special Children’s Menu before the Nutcracker. Couples who marry at City Hall walk over to 
Hayes Street Grill to celebrate. Where else would every consecutive director of the Opera and 
Symphony have lunch surrounded by photographs of their artists? We have become a meeting 
place for elected officials, judges, lawyers and city administrators. We serve the administrations 
at the SF Unified School District, San Francisco Conservatory of Music and SF Jazz plus our 
residential neighbors in condos and apartments, fellow restaurateurs, shop owners and 
journalists. 

We have developed a local food community with 3,000 people on our restaurant mailing list 
who wait for notification about seasonal delicacies like local wild salmon, Dungeness crab, 
Sacramento Delta asparagus, Half Moon Bay peas, Brentwood corn and Dirty Girl tomatoes. By 
using our daily menus as a consciousness raising tool, we have taught about seasonality, 



sustainability, locality, about the importance of knowing where and how food is grown and 
harvested. 

Two potential legacy purveyors, Paul Johnson’s Monterey Fish Company on Pier 33 and 
Greenleaf Produce, have been part of our business for 39 years. Monterey Fish and Hayes 
Street Grill opened in tandem, supporting each other from the start. Hayes Street Grill also 
contributed startup funding for Hog Island Oyster Company and Pomponio Creek farm because 
we wanted to nurture these fledgling businesses and their products. 

CRITERION 3 

a. Describe the business and the essential features that define its character. 

Hayes Street Grill is a full service restaurant that serves lunch Tuesday through Friday and 
dinner seven days a week. Our lunch and dinner menus are composed daily based on what 
comes in from our fish purveyor, Monterey Fish Company, our farms, Mariquita and Pomponio 
and Patricia Unterman’s thrice weekly visits to the Ferry Plaza and Civic Center farmers’ 
markets. We offer a full bar with walk in seating as well as two dining rooms. We seat 85 in 
theses dining rooms. The core of our wait staff have been with us for over 30 years as have 
some dishwashers and our beloved main prep cook Lin Nguyen who turned 80 this year. Most 
of our bussers and cooks have been with us for 20 years. Many of our patrons have been with 
us from opening and have personal relationships with the staff. 

b. How does the business demonstrate a commitment to maintaining the historical traditions 
that define the business, and which of these traditions should not be changed in order to 
retain the businesses historical character? (e.g., business model, goods and services, craft, 
culinary, or art forms) 

Our opening principles still inform the menu: full service and our dedication to our now 
expansive local food system. We believe in cooking only fresh foods to order and supporting 
local farms and sustainable fishing practices. We cultivated these suppliers and helped create 
the concept of farm to table. This daily practice is intrinsic to the tradition of the Hayes Street 
Grill and should be maintained. 

c. How has the business demonstrated a commitment to maintaining the special physical 
features that define the business? Describe any special exterior and interior physical 
characteristics of the space occupied by the business (e.g. signage, murals, architectural 
details, neon signs, etc.). 

Robert Flaherty designed our palm logo which still graces our front windows and our dining 
rooms, which still are simply decorated with wainscoting, brass hooks, hanging school house 
lamps and ceiling fans in traditional San Francisco grill and fish house style. Photos still line the 
walls. We have stayed true to this concept for 39 years. We have painted and maintained the 
exterior to highlight the original architectural details of the building. 



d. When the current ownership is not the original owner and has owned the business for less 
than 30years; the applicant will need to provide documentation that demonstrates the 
current owner has maintained the physical features or traditions that define the business, 
including craft, culinary, or art forms. Please use the list of supplemental documents and/or 
materials as a guide to help demonstrate the existence of the business prior to current 
ownership. 

Not applicable. 
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DINING WITH 
BLOOMFIELD  

THE HAYES 
STREET GRILL 

By Arthur Bloomfield 

D ON'T TELL ANYONE. BUT THE 
Hayes Street Grill is really a very 

sophisticated French bistro masquer-
ading as an oldtime San Francisco fish 
restaurant. You know the look: plain 
walls, unpadded chairs, a short mile of 
coat hooks, a quasi-open kitchen at the 
rear — plus. in this case, a grace-note 
selection of Victorian palms. 

The Hayes may look like a somewhat 
garlanded branch of Sam's or Tadich's, 
but I very much doubt if old Sam and 
Tad could match its velvety beurre 
blanc, its equally Gallic Sorrel Butter, 
its baronial Caper Sauce Grenobloise. 
And as for the Hayes's lightweight, 
Twiggy-ish french fries, the constant 
accompaniment to its grilled fish selec-
tions, they have scant connection with 
those monolithic spuds served up in 
the Financial District. The pornmes 
frttes served at the HSG are the same 
commodity you'd purchase from a ven-
dor on the mall in Moulins. They're as 
French as Gounod and de Gaulle, and I 
daresay no member of the Academie 
•Frangaise would turn up his nose at a 
heap of them on his noontime plate. 

The Frenchness of the Hayes Street 
Grill begins at the beginning with the 
exceptional Hors d'oeuvre varies, 
which is listed on the no-nonsense 
railway-type bill of fare as "Salad cart —
composed salads." I was complaining 
only last month about the problem of 
finding worthy compositions on this 
grand hors d'oeuvre theme. Well, here's 
the answer, an answer so delightful I'd 
almost consider forgoing the Hayes's 
marvelous fish. I hate to recommend 
using this exciting restaurant as a mere 
overture to a symphony or opera — the 
grill is located at 324 Hayes, only a few 
doors behind SF's fast-rising Sym-
phony Hall — but a large helping of this 
hors d'oeuvre selection (it comes in 
"large" and "small") makes the ideal 
pre-concert meal, light and quickly 
digestible. You can follow it with a little 
dessert; not that any of the desserts at 
the Hayes is precisely little. 

The hors d'oeuvre potpourri is not as 
comprehensive as the vast smorgas-
bordic symphonies rolled up and down 
the aisles of some European restau-
rants on Babelous multi-level trolleys. 
But no matter; such profusion can lead 
to terrible decision-making problems. 
At the Hayes you simply let the staff do 

KAY 1980 

The ultimate 
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for Juniors 

Chemin de Fer. Magnifique! 
Tre bien! We carry the largest 
selection of CHEMIN DE FER 
jeans in the bay area. Fashion-
ably designed in four sensual 
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Girl's sizes 7 to 16, $23 and 
$24. Junior sizes, 0 to 13, $26 
to $30. POUR YOURSELF 
INTO A PAIR OF CHEMIN 
DE FER. 

Sun Valley Mall, 
Concord 
Vallco Fashion Park, 
Cupertino 

 

JEFFS 
JEANS 

Novato 
San Jose at 
Princeton Plaza Mall 

  

the orchestrating. The selection, served 
from a quietly circulated mobile buffet. 
runs to at least seven or eight items, 
more than enough to paint a very pretty 
picture on your plate. Most important, 
each is treated as a culinary voice with 
a timbre of its own. The precision and 
refinement of the mix rivals what you'd 
find in a starred restaurant in France. 

On my last evening visit to 324 Hayes 
the tidy neighbors on my hors d'oeuvre 
plate included the following crudites, 
all fresh and flavorsome, none the least 
bit wilted: lentils in a subtly curry-
tinged vinaigrette; red cabbage in a 
vinaigrette scented, with equal deli-
cacy, with dill; matchstick carrot juli-
ennes in a hauntingly sweet vinai-
grette; mushrooms marinated I know 
not how; and celery root in a "remou-
lade" that read to me as a lightly 
mayonnaised vinaigrette. There was 
also a half-moon of hard-boiled egg em- 

One evening I delighted in 
a huge buttery slab of 
melt-in-mouth trout, 
accompanied by the Hayes's 
uniquely robust but ever-
smooth beurre blanc. 

braced by a filet of anchovy and show-
ered with some capers; and, heartiest 
of all, a slice of rich, almost creamy 
pcite maison, attended by cornichons 
plus a dollop of very strong Dijon 
mustard. 

All the vinaigrettes were coated, 
rather than swimming, in their lubri-
cants; there was, in short, plenty of 
flavor in every case but not so much 
juice that one item usurped the gusta-
tory turf of its neighbor. 

If you have time for a leisurely three-
course feast at the Hayes Street Grill, 
no Tristan, Tosca or Figaro awaiting 
your applause around the corner, you 
might want to start with a small order 
of Spinach Salad with Feta Cheese and 
Black Beans. This is a Mediterranean/ 
Caribbean original combining soft and 
hard textures with great logic and 
finesse. The little black objects look like 
coffee beans and have a nice nutty 
taste. an  intriguing complement to the 
milky feta. Another option is to split a 
Caesar Salad. The provenance of this 
celebrated starter isn't French, but the 
Hayes's treatment, scored with a Pro-
vençal touch, certainly is. Low in key 
but not in taste, it shuns the paprika, 
tabasco, parmesan-strewn route for a 
pristine medley of well chilled romaine, 
minced anchovy, a touch of cheese and 
glorious garlic croutons that make you 
think of Nice. Speaking of Nice, there's 
also a Salade Niçoise with fresh fish. 
Cheers for such a highly principled  
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pantry! At the Hayes, of course, the staff 
would sooner face the guillotine than 
open the customary can of "Niçoise" 
tuna. 

Another starter, selected one evening 
from a generous range of blackboard 
specials, is Mussels Mariniere. Some.  
restaurants interpret this as a dish 
with cream, but the Hayes Street ver-
sion is classically pure and uncluttered: 
just a bowl of wine-poached mussels 
served in their broth. They're as scin-
tillating as a Scarlatti sonata, and what 
more could you want? 

Now to the main course selection, 
centered on a blackboard listing of the 
day's best available fresh fish. All items 
are grilled over the same Mexican 
mesquite charcoal favored at Chez 
Panisse, and, if I may judge from six 
or seven meals, always with perfect 
marksmanship in terms of cooking 
time. The customary result is a pisca-
torial symphony in which the indi-
vidual flavor of a particular fish comes 
through clearly, harmonized with the 
charcoal's hauntingly aromatic, woody, 
cindery note. For further harmoniza-
tion you can select an accompanying 
sauce from the several on the menu. 

One evening I delighted in a huge 
buttery slab of melt-in-mouth trout, 
accompanied by the Hayes's uniquely 
robust but ever-smooth beurre blanc. 
On another occasion a serving of sable 
fish in the same sauce sent me into a 
rapturous state; this is an extremely 
delicate fish, but not bland — it abso-
lutely floats over your palate. Yellow tail 
with sorrel butter has been a highly 
rewarding experience, too, and I can 
also tell you that ealamari, marinated in 
lemon and vinegar, responds very well 
to the charcoal treatment. Order this 
one with that wonderful Grenoblotse 
sauce, a lemony brew studded with 
large French capers. 

Fish is, of course, the chief calling 
card at 324 Hayes. but a grilled Whisky 
Fennel Sausage — it's homemade —
makes for a lively change of pace. And 
there's a New York Steak, as long as a 
yacht. It has to be one of the two or three 
best steaks in town, thanks to that elo-
quent mesquite and the Hayes's sensi-
tivity to cooking times. 

Desserts, made by a local genius of 
the rolling pins, encompass the ideals 
of Parisian pastry chefs and American 
moms as well. The choice is never easy. 
faced as one is with a table staggering 
under the richness of three or four daily 
goodies: Rum Cream Pie, Chocolate 
Meringue Torte, Almond Meal Cake, 
etc., etc. To complicate matters there's 
always Crème brulee, too. It's described 
on the menu as "a rich custard." That's 
correct. The Hayes version is especially 
good because the "brulee" or "scorched" 
effect of the brown sugar topping is reg-
istered with a light touch. 

The wine list at the HSG is creative  

and realistically priced. I've enjoyed the 
breezy house white. Maître Rodet. 
which will set you back less than $5. 
and, at double that tab, a wonderful 
Morgon; this is Beaujolais royalty, de-
lightfully fruity yet full of body. Service, 
by a Berkeleyish staff (the roots of the 
Hayes Grill are across the bay at 
Panisse), is very efficient, friendly, well-
informed without being bossy. No Cen-
tral Casting waiters here! The price of 
an average meal for two, including a 
pair of small hors d'oeuvre varies, two 
plates of fish and fries, a couple des-
serts and house wine, will run you 
about $30-35. Figure $10 less for a 
lunch or supper of two- rather copious 
courses. 

In sum, an extremely intelligent, re-
warding restaurant where pure flavors, 
characterful taste sensations and an 
anti-commercial approach are the or-
ders of the day. Flaws are difficult to 
find. If I have any complaint it's that the 
sweet butter comes in mundane pats 
instead of wedged into artistic crocks. 
Also, the Hayes might consider serving 
boiled potatoes rather than fries with 
the delicate sable fish. I've heard 
numerous gripes that the noise level 
amidst those palms is too high — well, 
I've been too busy mopping up beurre 
blanc to notice. 

Postscript: After a fair bit of research 
I've not been able to turn up another 
restaurant remotely comparable to the 
Hayes in the behind-the-Symphony 
Hall area. A port in the storm, however, 
is Our Kitchen, at 131 Gough between 
Oak and Page. The price is about half 
that of the Hayes, and the gastronomic 
excitement — well, it's perhaps 33 per-
cent as high. The place,, done up like a 
garden pavilion, is attractive, the ser-
vice very attentive and the food homey, 
imperfect, sometimes original. I cannot 
recommend the watery Spinach Mush-
room Crepe, but a Bean Soup with Ham 
was very tasty. Although it suffered 
from meat cooked too slowly and too 
long, a Liver with Sour Cream and 
Baked Apple made for a fascinating 
marriage. Or is that a ménage a trots? 

Hayes Street Grill, 324 Hayes (863-
5545). 
Price range: Upper medium. 
Hours: 11:30 am-10:00 pm, Mon.-Fri. 
6:00-10:00 pm. Sat. Closed Sun. 
Reservations: Required for dinner; not 
taken for lunch. 
Wine and beer. 
Formality level: Medium-low. 

Our Kitchen, 131 Gough (552-8177). 
Price range: Inexpensive. 
Hours: 5:00-10:30 pm every day; with 
additional brunch hours Sat. & Sun. 
10:30 am-3:00 pm. 
Reservations: Available but not re-
quired. 
Wine and beer. 
Formality level: Medium-low. 
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Hayes Street Grill boasts in-house critic, glittering clientele 
By James Evans 

Even if the Hayes Street Grill didn't advertise 
its clientele, it wouldn't take long to discover 
that it's a favorite of some prominent people. 

Displayed along the wall at the entrance, 
across from the bar and front dining room, 
are autographed black and white photographs 
of celebrities — some nationally known, but 
mostly local. Many of the inscriptions men-
tion the fabulous food and drink offered in 
this Civic Center seafood restaurant. 

While such testimonials may be suspect as 
more the result of politeness than genuine ad-
miration, there is something that gives them 
the ring of truth: The personages in the photos 
are also there in the flesh. At any given mo-
ment you may find yourself drinking wine 
next to or dining near Terry McEwen, the 
San Francisco Opera's general manager, 
Evan White of KRON-TV News, or a host of 
other recognizable faces. 

They return, apparently, for three reasons: 
It's geographically convenient, they are 
treated deferentially but without embarras-
sing ceremony, and the restaurant has a 
reputation for quality. The fact that it can at-
tract and maintain them as customers shows 
that the owners must be doing something 
right. 

One of those owners is in a position to com-
pare her place to the competition. As dining 
critic for the San Francisco Chronicle and one  

of four proprietors of the Hayes Street Grill, 
Patricia Unterman provides a weekly analysis 
of similar and sundry establishments. 

Her own is casual and comfortable, and for 
lunch it fills early. The front, which actually 
is one side of two connected storefronts, is 
divided into a bar and waiting area and a 
larger dining room. 

The mostly professional crowd — wool 
suits for both sexes being a prevailing fashion 
— sits on wooden chairs at wooden tables 
without tablecloths. 

In the main dining area there are small, 
subtle touches that recall the San Francisco 
restaurants of old. Black and white photos of 
those restaurants are interspersed with a sur-
prising number of mirrors, and one large 
clock for time watchers. 

Above the back wall in both rooms are 
blackboards with the daily seafood specials 
chalked in lists so long the writer must spend 
most of the morning working on them. 
There's also a long regular menu apart from 
the extensive specials. 

To start, try the fresh sourdough bread that 
arrives quickly after you sit, as do the ap-
petizers and salads. Try the marinated moz-
zarella and tomato salad for $4.75. Not only 
is this a delicious combination, but it's 
presented like a painting, with varicolored 
and -shaped tomatoes blending with the red 
sauce and white mozzarella. An additional 
bonus to this dish is that it's easy to copy at  

home to dazzle your family and friends. 
The same praise can't be given to the soup 

of this day, Egyptian chickpea for $2.25 a cup 
or $3.25 a bowl. The temperature was 
perfect, and the texture of the celery, carrots, 
garbanzos and rice was excellent, but 
somehow the concoction had no flavor. Why 
this soup was bland is a mystery, but it was 
nonetheless disappointing. 

Take your time with appetizers, soup or 
salads, because the entrees take their time 
getting to you. The tambo tuna with french 
fries for $12.75 was surprisingly dry and 
without distinctive character. A lemon caper 
butter sauce, one of seven sauces available, 
helped provide the palate with some welcome 
novelty. 

The rabbit in mustard cream, for $9, had 
the flavor lacking in the tuna, but was unex-
pectedly bony. The mustard sauce was tasty, 
although a little too thin. The portion, as with 
the tuna, was generous and filling. 

The printed menu offers many alternatives  

in appetizers, soups, salads and entrees, the 
latter including whiskey and fennel sausages 
for $7, chicken and pork sausages for $7.75, 
chicken breast for $8.50, Provimi calf's liver 
for $8.75 and a dry aged New York steak for 
$17. 

However, the daily blackboard specials are 
where the hungry eye should roam. Fish and 
seafood dishes run from rex sole for $7.50 to 
abalone for $16, and include calamari for 
$7.25, sea trout for $9.25, swordfish for $12, 
local king salmon and sturgeon for $12.25 
and bluefin and yellowfin tuna for $12.75. 

A full bar, desserts, espresso and other cof-
fees and tea are available. 

Summing up: The Hayes Street Grill is popular, 
comfortable and good, although flavor incon-
sistencies are apparent. There's a minimum charge 
of $7.50 per person. Hours are 11:30 a.m. to 3 
p.m. for lunch Monday through Friday and 5-10 
p.m. for dinner Monday through Thursday, 5-11 
p.m. Fridays and 6-11 p.m. Saturdays. Reserva-
tions are accepted for dinner only. Visa and 
Mastercard are honored with $10 minimum order. 
320 Hayes St. 863-5545. 	 ■ 
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One of the most publicized restaurants in The City, Wolfgang Puck's Postrio offers sensational food. 
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WOOD ON RESTAURANTS 

A bad year for 
business, but dining 
was never better 
Despite the quake, 
The City remains 
a fine smorgasbord 
By Jim Wood 
EXAMINER FOOD AND WINE CRITIC 

AS WE HEAD into the new 
year, it seems appropriate 
to step back for a moment 

and look at San Francisco's restau-
rant scene. This has been a tough 
year financially for San Francisco 
restaurants, mainly because of the 
Oct. 17 earthquake. Individual res-
taurants are always buffeted by 
changing tastes, food fads and the 
volatility of talented chefs, but the 
experienced restaurant operator 
learns to handle such culinary ca-
lamities and continue operations. 

The earthquake was 15 seconds 
of very bad news for local restau-
rants. The tourist trade still seems 

- off by around 15 percent, judging 
by hotel occupancies compared 
with December of last year. Dam-
age to the Bay Bridge discouraged 
East Bay customers from coming 

into The City for several weeks, an 
attitude that's still not totally erad-
icated, and in general there seems 
to be a post-quake opting for the 
security of home rather than eating 
out. 

YET THE quality of San Fran-
cisco restaurants has never 

been higher. The food question I'm 
most frequently asked is, What's 
my favorite restaurant? The an-
swer is, For what? The San Fran-
cisco area has so many fine restau-
rants it would take a book to list 
them all. Some of the places I liked 
best this past year include, in no 
particular order: Angkor Palace, 
Zuni Cafe, Amelio's, Zola, La Fiam-
metta, Hyde Street Bistro, South 
Park Cafe, Heiman (the remarkable 
Afghan newcomer on Broadway), 
City Block and a very inexpensive 
Thai jewel way out on Mission 
called Dusit. 

Stars continues to be excellent, 
certainly one of my favorites. Some 
outstanding new restaurants in-
clude Postrio (a revenue record 
breaker, as much because of the 
sensational food as because of 
Wolfgang Puck's promotional 

One of the best restaurants in The C 

gifts), 690, Miss Pearl's lam House 
(unaccountably trashed in one of 
those cheeky what's-in-and-
what's-out lists), Monsoon and, just 
for fun, Embarko. There are many, 
many others. San Francisco is a 
smorgasbord. 

WHAT VISITORS usually 
want to know about is a good 

place for fish. I usually recommend 

"-.ntwieW  4BR. Brochure. 415-383-5928 
rarunnrum Qom's House Inn_Main  St 1410/ 

MO. 707-632-5259 Fireplaces. Gift Certifs. Mid-week rates! 
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Hayes Street Grill 
Address: 320 Hayes St., near 

Franklin 
Telephone: 863-5545 
Hours: Lunch 11:30 to 3, Mon-

day through Friday; dinner 5 to 10 
p.m. Monday through Thursday, 5 
to 11 Fridays, 6 to 11 Saturday. 
Closed Sunday. 

Credit Cards: Visa, MasterCard. 
Recommended Dishes: This is 

one of San Francisco's finest res-
taurants for fish. Salads are excel-
lent and the crème brut& is exem-
plary. 

Ambiance: A wonderful restau-
rant in every way. Totally unpre-
tentious, it bustles a little while 
getting everyone out for the Opera, 
Ballet or Symphony, then settles in 
for relaxed dining. Informal atmo-
sphere, excellent service. 

Rating: * * * 
Price range: $$ 

Jim Wood's restaurant reviews ap-
pear Fridays in the Weekend section. 
The Examiner's price and star-rating 
system follow: 

$ Inexpensive (less than §15 a person 
for dinner, exclusive of drinks, tax and 
tip) 

$$ Moderate ($15 to $35 a person) 
$$$ Expensive (more than $35 a per-

son) 
* Poor or fair 
* * Fine if you're in the neighbor-

hood 
* * * Excellent; take your friends 
** ** Unforgettable 

EXAMINER/MARK COSTANTINI 

Py, Hayes Street Grill is seldom reviewed — for a ticklish reason. But the cooking is simple and sophisticated. 

two places. For tradition, Tadich 
Grill, where the food is wonderful, 
the atmosphere bustling and the 
drinks good. 

My other favorite restaurant for 
fish is the seldom reviewed Hayes 
Street Grill. The reason this mar-
velous restaurant is seldom re-
viewed is that one of the owners is 
Patricia Unterman, who reviews 
restaurants for the Sunday Chroni-
cle pink section. She can't very well 
review her own place, and col-
leagues are reluctant to comment 
for fear they'll be accused of bias. 
That's a shame because Hayes 
Street Grill is really one of the best 
restaurants in The City. The cook-
ing is simple but very good, the 
atmosphere is fun, the service ex-
cellent. 

Hayes Street is, in the best sense 
of the word, a very sophisticated 
restaurant. The idea seems to be to 
make everyone comfortable and 
then give them the best simple food 
that its talented chefs (including 
Unterman, who takes her turn on 
the line) can come up with. 

The menu features impeccably 
fresh fish or shellfish grilled, sau- 

ed or steamed, with an inviting 
sortment of sauces from which 

he diner selects one. In addition, 
he restaurant offers special en-
ties that on a recent visit included 
arinated young chicken, rib-eye  

steak served with mustard butter 
and roasted onions, and a Mediter-
ranean.seafood stew with crab, cal-
amari, angler, clams and mussels. 
These entrée specials generally sell 
for around $15.50 or $16.50. 

I've always had the feeling that 
the chefs at Hayes Street have fun 
with the appetizers, letting their 
imaginations soar. A half-cracked 
crab, for instance, was served cold 
with red pepper aioli, a hard offer-
ing to resist, even at $9.95. (With 
bread and a little wine, it wouldn't 
do badly as a light before-the-Sym-
phony dinner.) The aioli was per-
fect. The red pepper gave it a subtle 
sweetness that nicely complement-
ed the fresh, cold crab. This is the 
kind of great dish that over the 
years I've come to expect at Hayes 
Street: perfect ingredients, in this 
case the crab, given a new dimen-
sion by an unusual but delicious 
sauce. 

ANOTHER APPETIZER —
beet, Stilton cheese and wal-

nut salad — is also Hayes Street at 
its best. Again the ingredients are 
perfect, the combination imagina-
tive, the flavor mixture just plain 
good. Although the $6.75 price 
seems a bit hefty, the dish is worth 
it. And having enjoyed it at Hayes 
Street, you can rip the combination 
off and serve it at home. Most oth-
er appetizers are simple but deli-
cious: grilled quail salad for $7.75; 
grilled scallops with papaya salsa, 
$7.25; chicory stuffed with mozza-
rella and prosciutto, $6.75; baby 
leeks vinaigrette with feta, $6.50. 

The range of mesquite grilled 
fish is impressive. calamari, Chil-
ean king salmon, thresher shark, 
Pacific snapper, rainbow trout, yel-
lowfin tuna, spearfish, Pacific hali-
but and scallops brochette were all 
on the blackboard one night recent-
ly. The selection seems almost 
boundless because the fish are 
served with your choice of delicious 
sauces: tomato salsa; tartar; beurre 
blanc; lemon, caper and butter; Si-
chuan peanut; bearnaise; and 
herb-shallot butter. (I really love 
the bearnaise sauce. It's perfect 
with grilled fish and I always re-
quest an extra saucer, just as I al-
ways ask for extra tartar sauce at 
Tadich Grill.) 

GOING BACK to the days 
when Hayes Street was in one 

room and only about half its pres-
ent size, I've eaten there at a mini-
mum of once every two months or 
so and I don't think I've ever had a 
piece of fish that wasn't delicious. 

In those early times, when Un- 

terman was fresh from Beggar's 
Banquet in Berkeley (which had 
some of the best soups I've ever 
eaten), Hayes Street used to serve 
what it called a composed salad, 
little dabs of whatever was around 
that tasted especially good, served 
on greens. I thought this salad was 
easily the best in San Francisco and 
was sorry when the restaurant de-
cided to give it up as too time-con-
suming for the servers. (Amey 
Shaw at the Maltese Grill is serving 
a similar salad now for two; she 
calls it a Mediterranean mix and it 
is really wonderful.) 

The desserts are just right, not 
too sweet or heavy but, as for Gol-
dilocks, just right, a great ending 
for a fine meal. The creme brulee is 
consistently perfect. 

Not all Hayes Street offerings 
are terrific. I thought that clams 
with Chinese black beans and gin-
ger, a dish I've encountered else-
where, didn't work. The sauce 
seemed too thin. Usually, however, 
I like almost anything Hayes Street 
serves. It is, I think, in the forefront 
of San Francisco's tradition for ex-
cellent restaurants. 
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Legacy Business Registry  

Case Report 
HEARING DATE: AUGUST 1, 2018 

**The following report provides staff recommendations for two (2) legacy business application.** 

Filing Date: July 10, 2018 
Case No.: 2018-008807LBR 
Business Name: Hayes Street Grill 
Business Address: 320 Hayes Street 
Zoning: Hayes NCT (Hayes-Gough Neighborhood Commercial Transit) 
 40-X/50-X Height and Bulk District 
Block/Lot: 0809/005 
Applicant:  Patricia Unterman and Richard Sander, Co-Owners 

320 Hayes Street 
San Francisco, CA 94102 

Nominated By: Supervisor Breed, District 5 
Staff Contact: Shelley Caltagirone - (415) 558-6625 

shelley.caltagirone@sfgov.org 
Reviewed By: Tim Frye – (415) 575-6822 

tim.frye @sfgov.org 
 

BUSINESS DESCRIPTION 

Hayes Street Grill is a 39-year-old restaurant located in Hayes Valley at the edge of the Civic Center 
Landmark District. The current owners, Patricia Unterman and Richard Sander, opened the business in a 
former photo shop at 324 Hayes Street with two other partners in 1979 while Davies Symphony Hall was 
under construction. The restaurant was successful from the beginning, serving both lunch and dinner to 
the performing arts and civic center communities. The Grill expanded in 1982 to the building next door at 
320-322 Hayes Street, a former violin repair workshop. The business was founded on the principles of 
supporting local farmers, food producers, and suppliers and providing personal attention to its 
customers. 

The opening of Hayes Street Grill pioneered the resurgence of Hayes Valley as a local commercial 
corridor. The restaurant throws cast parties for the opera and ballet, hosts matinee lunches for the San 
Francisco Symphony, books lunches for writers, and SF Criminal Lawyers Association meetings. In the 
past, they have hosted “Meet the Fisherman” dinners, AIDS benefits, and marriage celebrations for same-
sex couples. The business survived the 1989 Loma Prieta Earthquake and remained open while many 
nearby buildings closed down for seismic retrofitting. It remains a cornerstone establishment as the 
neighborhood undergoes renewal spurred by the removal of the freeway.  

In addition to donating thousands of meals to local non-profits and hosting many fundraising events, 
Hayes Street Grill with Zuni Cafe and Chez Panisse initiated Aid & Comfort, the first major AIDS benefit 
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in the United States. In 2003, it opened a breakfast booth to get the Ferry Plaza Farmers’ Market on its 
feet. It has set up seafood booths at the Farallons Institute and contributed food and participation in 
CUESA; La Cocina; Education Outside; Episcopal Charities; the Japanese Community and Cultural 
Center; the San Francisco Ballet, Opera and Symphony; SF Jazz; City Arts & Lectures; and the Eureka 
Theater. The restaurant has always been at the forefront of hiring and employing gay men, women, 
immigrants and minorities. 

Two potential legacy purveyors, Paul Johnson’s Monterey Fish Company on Pier 33 and Greenleaf 
Produce, have been associated with Hayes Street Grill for its entire 39 years. Monterey Fish and Hayes 
Street Grill opened in tandem, supporting each other from the start. Hayes Street Grill also contributed 
startup funding for Hog Island Oyster Company and Pomponio Creek farm to nurture these fledgling 
businesses and their products. 

The business is located on the north side of Hayes between Gough and Franklin streets in Hayes Valley. It 
is within the Hayes NCT a NC-1 (Hayes-Gough Neighborhood Commercial Transit) Zoning District and 
a 40-X/50-X Height and Bulk District.  

 
STAFF ANALYSIS 
Review Criteria 

1. When was business founded?   

The business was founded in 1979.  

2. Does the business qualify for listing on the Legacy Business Registry? If so, how? 

Yes, Hayes Street Grill qualifies for listing on the Legacy Business Registry because it meets all of 
the eligibility Criteria: 

i. Hayes Street Grill has operated continuously in San Francisco for 39 years. 

ii. Hayes Street Grill has contributed to the history and identity of San Francisco by 
serving as a restaurant.  

iii. Hayes Street Grill is committed to maintaining the physical features and traditions 
that define the organization. 

3. Is the business associated with a culturally significant art/craft/cuisine/tradition? 

Yes, the business is associated with the local seafood tradition and farm-to-table cuisine. 

4. Is the business or its building associated with significant events, persons, and/or architecture? 

Persons 
One of the founding partners, Patricia Unterman, became the first permanent restaurant critic for 
the San Francisco Chronicle in the same year that she opened Hayes Street Grill. She had 
attended UC Berkeley’s Graduate School of Journalism with a focus on criticism and started 
writing the monthly Underground Gourmet column for New West Magazine while she ran her 
first restaurant in Berkeley. In order to avoid the appearance of conflict of interest at the 
Chronicle, she adhered to a strict code which she herself drafted for the newspaper. She remained 
the restaurant critic at the Chronicle for 15 years. Then she wrote the first of five editions of 
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Patricia Unterman’s San Francisco Food Lovers’ Guide and became a food and travel columnists 
for the Examiner/Chronicle Sunday Magazine. She continued to work as the Examiner Restaurant 
Critic until 2016, another 24 years. 

Two years after the Loma Prieto Earthquake, Unterman was asked to join a group to start a new 
farmers’ market on the Embarcadero. A large island of pavement in the middle of the roadway 
had been liberated when the double decked Embarcadero Freeway was torn down. The area at 
the foot of historic Market Street desperately needed activation. She became a founder of the 
Ferry Plaza Farmers’ Market which set up in the middle of the Embarcadero. The idea was to 
directly link nearby family farms with urban restaurants to invigorate restaurant menus with 
sustainable local agriculture. Hayes Street Grill opened an outdoor booth at the very first market 
which offered made-to-order breakfasts using all the ingredients directly from the market. Both 
the booth and the market quickly gained traction and became a part of San Francisco’s culinary 
history. The Ferry Plaza Farmers Market, which she co-founded, has become one of the most 
successful farmers’ markets in the nation. Along with the Market Hall inside the renovated Ferry 
Building, the farmers market has become an extremely popular tourist attraction. 

Architecture 
The buildings at 320-322 and 324-328 Hayes Street are listed as Category A buildings (“Historic 
Resource Present”) for the purposes of the California Environmental Quality Act. The buildings 
are contributors to the Hayes Valley Commercial Historic District. From its earliest days to the 
present, Hayes Valley has remained an area of mixed use, boasting a variety of residential and 
commercial properties, as well as a scattering of light industrial buildings. It also contains some 
of the oldest extant buildings in the city—at least west of Octavia Street—which marks the 
western boundary of the fires that swept the area in the wake of the 1906 Earthquake. Thus, the 
neighborhood may also be seen as representing two distinct, yet tightly woven eras: the pre-
Earthquake Victorian city, as well as the post-Earthquake Edwardian era of reconstruction. The 
primary building types consist largely of Victorian-era flats and dwellings, with commercial 
development and apartment buildings clustered along Market, Haight, and Hayes streets—the 
latter comprising the heart of the subject district. The period of significance is 1855 to 1929. 

5. Is the property associated with the business listed on a local, state, or federal historic resource registry?   

No, however, the property has a Planning Department Historic Resource status of “A” (Historic 
Resource Present). 

6. Is the business mentioned in a local historic context statement?   

No. 

7. Has the business been cited in published literature, newspapers, journals, etc.? 

Yes, the business has been cited in several publications: 

• Restaurant Magazine, a national trade journal; 
• Gourmet Magazine;  
• James Beard in the New York Times;  
• Herb Caen’s column in the San Francisco Chronicle;  
• Check Please on KQED;  
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• Jack Shelton’s Private Guide to Restaurants 

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 
• 320 Hayes Street 

 
Recommended by Applicant 

• Original palm logo stenciled in gold on the front windows 
• Dark green and cream paint scheme on exterior 
• Early 20th century architectural details  
• Walls lined with photographs of performing artists and artistic directors 
• Interior decorated with wainscoting, brass hooks, hanging school house lamps and 

ceiling fans in traditional San Francisco grill and fish house style 
• Lunch and dinner menus composed daily based availability from the fish purveyor and 

farms 
• Long-serving staff 
• Dedication to the local food system 

 
Additional Recommended by Staff 

• None 
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Historic Preservation Commission 
Draft Resolution No. ### 

HEARING DATE:  AUGUST 1, 2018 
 
Case No.: 2018-008807LBR 
Business Name: Hayes Street Grill 
Business Address: 320 Hayes Street 
Zoning: Hayes NCT (Hayes-Gough Neighborhood Commercial Transit) 
 40-X/50-X Height and Bulk District 
Block/Lot: 0809/005 
Applicant:  Patricia Unterman and Richard Sander, Co-Owners 

320 Hayes Street 
San Francisco, CA 94102 

Nominated By: Supervisor Breed, District 5 
Staff Contact: Shelley Caltagirone - (415) 558-6625 

shelley.caltagirone@sfgov.org 
Reviewed By: Tim Frye – (415) 575-6822 

tim.frye @sfgov.org 
 

ADOPTING FINDINGS RECOMMENDING TO THE SMALL BUSINESS COMMISSION 
APPROVAL OF THE LEGACY BUSINESS REGISTRY NOMINATION FOR HAYES STREET GRILL 
CURRENTLY LOCATED AT 320 HAYES STREET, (BLOCK/LOT 0809/005).   
 
WHEREAS, in accordance with Administrative Code Section 2A.242, the Office of Small Business 
maintains a registry of Legacy Businesses in San Francisco (the "Registry") to recognize that longstanding, 
community-serving businesses can be valuable cultural assets of the City and to be a tool for providing 
educational and promotional assistance to Legacy Businesses to encourage their continued viability and 
success; and 
 
WHEREAS, the subject business has operated in San Francisco for 30 or more years, with no break in San 
Francisco operations exceeding two years; and 
 
WHEREAS, the subject business has contributed to the City’s history and identity; and 
 
WHEREAS, the subject business is committed to maintaining the traditions that define the business; and 
 
WHEREAS, at a duly noticed public hearing held on August 1, 2018, the Historic Preservation 
Commission reviewed documents, correspondence and heard oral testimony on the Legacy Business 
Registry nomination. 
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CASE NO. 2018-008807LBR 
320 Hayes Street 

 

THEREFORE BE IT RESOLVED that the Historic Preservation Commission hereby recommends that 
Hayes Street Grill qualifies for the Legacy Business Registry under Administrative Code Section 
2A.242(b)(2) as it has operated for 30 or more years and has continued to contribute to the community. 

BE IT FURTHER RESOLVED that the Historic Preservation Commission hereby recommends 
safeguarding of the below listed physical features and traditions for Hayes Street Grill. 
 
Location(s): 

• 320 Hayes Street 
 
Physical Features or Traditions that Define the Business: 

• Original palm logo stenciled in gold on the front windows 
• Dark green and cream paint scheme on exterior 
• Early 20th century architectural details  
• Walls lined with photographs of performing artists and artistic directors 
• Interior decorated with wainscoting, brass hooks, hanging school house lamps and ceiling fans in 

traditional San Francisco grill and fish house style 
• Lunch and dinner menus composed daily based availability from the fish purveyor and farms 
• Long-serving staff 
• Dedication to the local food system 

 
BE IT FURTHER RESOLVED that the Historic Preservation Commission’s findings and 
recommendations are made solely for the purpose of evaluating the subject business's eligibility for the 
Legacy Business Registry, and the Historic Preservation Commission makes no finding that the subject 
property or any of its features constitutes a historical resource pursuant to CEQA Guidelines Section 
15064.5(a). 

BE IT FURTHER RESOLVED that the Historic Preservation Commission hereby directs its 
Commission Secretary to transmit this Resolution and other pertinent materials in the case file 2018-
008807LBR to the Office of Small Business.  

I hereby certify that the foregoing Resolution was ADOPTED by the Historic Preservation Commission 
on August 1, 2018. 

Jonas P. Ionin 

Commission Secretary 

 
AYES:    
 
NOES:   
 
ABSENT:  
 
ADOPTED:  


