
The Ferry Building Marketplace is dedicated to the celebration of  
San Francisco’s artisan food culture and cuisine and is supported by 
Equity Office, a company committed to fostering the values of this 
community. Equity Office is the principal investor responsible for 
the Ferry Building’s historic rehabilitation, and serves as the 
property manager for the Ferry Building. For more company 
information, please visit www.equityoffice.com.

Marketplace General Information:
Ferry Building Marketplace
One Ferry Building
San Francisco, California 94111
415.983.8000
info@ferrybuildingmarketplace.com
www.ferrybuildingmarketplace.com

Marketplace Hours:
10:00 a.m. – 6:00 p.m. Monday – Friday
8 :00 a.m. – 6:00 p.m. Saturday
11:00 a.m. – 5:00 p.m. Sunday
Hours for individual businesses vary.

The Ferry Plaza Farmers’ Market Hours:
10:00 a.m. – 2:00 p.m. Tuesday
8:00 a.m. – 2:00 p.m. Saturday
415.291.3276
www.cuesa.org

Parking at the Marketplace
Embarcadero at Washington Lot: Monday – Friday 8:00 a.m. – 9:00 p.m.
Saturday 7:00 a.m. – 9:00 p.m., Sunday 8:00 a.m. – 9:00 p.m.

Preferred parking for the Marketplace
Curbside Valet: Monday – Friday 9:30 a.m. – 10:00 p.m.
Saturday (w/Pier 1/2 stub)8:00 a.m. – 3:00 p.m.,
Saturday 3:00 p.m. – 10:00 p.m.

Farmers Market Parking
75 Howard: 4 hour flat rate available Saturday 6:00 a.m. – 6:00 p.m.,
Sunday 10:00 a.m. – 6:00 p.m.

Available parking in each lot:
130 spaces at Embarcadero at Washington, and 400 spaces at  
75 Howard.

Handicapped parking available in each lot:
6 spaces at Embarcadero at Washington, 11 spaces at 75 Howard, 
and 2 spaces in front of Pier 1.

The Ferry Building is also served by the following public  
transportation options: MUNI, Golden Gate Transit, BART and the F Train.
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Please note: Numbers following each description correspond with location on map.
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The Ferry Building Marketplace
represents a convergence of top local sustainable

farmers and food purveyors. Once a beacon
for travelers, the 1898 Ferry Building now beckons

food lovers locally and from around the world.

Golden Gate Meat Company	 13
Traditional butcher shop and 
charcuterie carrying natural and 
organic meats. 
Phone: 415.983.7800

Hog Island Oyster Company	 11-1
Retail outlet and oyster bar with  
stunning views of the Bay. 
Phone: 415.391.7117

Il Cane Rosso	 41
A casual, quick-serve rotisserie and 
sandwich shop inspired by the small, 
family-run food stores that have fed 
Southern Italy for generations. 
Phone: 415.391.7599

Imperial Tea Court	 27
Elegant, traditional Chinese tea shop 
and salon offering world-class 
selection of teas and tea-making 
accessories.
Phone: 415.544.9830

I Perferiti di Boriana	 33
Artisan foods and wines offering a 
taste from the Montepulciano region 
in Southern Tuscany. 
Phone: 415.402.0421

Kingdom of Herbs	 20
Specializing in certified organic plant 
starts, gardening accoutrements and 
botanical products. 
Phone: 415.986.0856

LuLu Petite	 19
A gourmet deli inspired by the cuisine 
of Southern France. 
Phone: 415.362.7019

MarketBar	 36
Restaurant and bar featuring a  
Mediterranean menu. Outdoor  
seating available. 
Phone: 415.434.1100

Mastrelli’s Delicatessen	 47
Italian take-out and specialty foods 
grocery store. 
Phone: 415.397.3354

McEvoy Ranch Olive Oil	 16
Estate cultivated, organic Extra Virgin 
Olive Oil and olive-related products. 
Phone: 415.291.7224

Miette Patisserie	 10
Organic pastry shop inspired by the 
patisseries of Paris.  
Phone: 415.837.0300

Mijita	 44
Mexican taqueria featuring tamales, 
tacos and salsa made from local,  
seasonal ingredients. 
Phone: 415.399.0814

Out The Door	 5
Slanted Door’s exquisite version of 
Vietnamese to-go food, including 
sandwiches, soups and salads.  
Phone: 415.321.3740

Peet’s Coffee & Tea	 43
Fresh, Deep-Roasted™ whole-bean 
coffees and premium hand- 
selected teas. 
Phone: 415.593.3831

Prather Ranch Meat Company	 32
Specializing in organic, sustainable, 
pasture-raised meats. 
Phone: 415.391.0420

Recchiuti	 30
Offering handmade chocolates  
and confections from renowned 
chocolatier Michael Recchiuti.  
Phone: 415.834.9494

San Francisco Fish Company	 31
Large selection of fresh, hand-picked 
fish and seafood with many prepared 
items “to go.” 
Phone: 415.399.1111

Scharffen Berger Chocolate Maker	 14
Offering chocolates using the finest, 
most flavorful, natural ingredients, 
chocolate-related books,  
and gift items. 
Phone: 415.981.9150

Slanted Door	 5
Featuring Chef Charles Phan’s 
nationally lauded Vietnamese cuisine. 
Phone: 415.861.8032

Stonehouse California Olive Oil	 28
Traditional olive oils and signature 
citrus-infused olive oils. 
Phone: 415.765.0405

Sur La Table	 37
A cook’s paradise filled with  
kitchenware essentials and hard- 
to-find tools. 
Phone: 415.262.9970

Taylor’s Automatic Refresher	 6
Fine, fast food featuring burgers, fish 
tacos, BBQ pulled-pork sandwiches, 
and milkshakes. 
Phone: 415.328.3663

Tsar Nicoulai Caviar	 12
California farmed caviar, smoked 
sturgeon, and salmon in a café setting. 
Phone: 415.288.8630

Village Market	 29
A “general store” offering cooking and 
pantry staples such as teas, cookies and 
organic canned goods. 
Phone: 415.989.9200

Acme Bread Company	 15
Full selection of acclaimed artisan 
breads made from organic 
ingredients. 
Phone: 415.288.2978

Bay Crossings	 22
Ferry ticket and information center. 
Retail products inspired by the Bay 
Area’s rich maritime traditions. 
Phone: 415.362.0717

Blue Bottle Coffee	 7
Artisan micro-roasted coffee drinks 
and beans, daily selection of 
breakfast, lunch, sweets and 
impeccable coffee wares.

Boccalone Salumeria	 21
The only place to experience the 
complete collection of Boccalone’s 
handmade artisan meats, exclusive 
condiments and gifts.
Phone: 415.433.6500

Book Passage	 42
Independent bookstore carrying 
current titles and books on food, 
cooking and local travel.
Phone: 415.835.1020

Boulettes Larder	 48
Well-stocked pantry offering prepared 
doughs, stocks, spices and herbs. 
Phone: 415.399.1155

Ciao Bella Gelato	 8
Classic Italian gelateria offering 50 
tempting flavors everyday.
Phone: 415.834.9330

Cowgirl Creamery’s Artisan Cheese	 17
Shop Full-service artisan cheese shop 
featuring premium farmstead cheeses 
from the U.S., Canada and Europe.
Phone: 415.362.9354

Culinaire	 35
Beautiful antique shop dedicated to 
the culture of food and wine.
Phone: 415.576.1700

DELICA rf1	 45
Japanese delicatessen utilizing local, 
organic ingredients.  
Phone: 415.834.0344

Farm Fresh To You	 9
Fresh produce market that offers 
mostly organic selection of  vegetable 
& fruits.
Phone: 415.834.9981

Far West Fungi	 34
“Mushroom destination” with a wide 
variety of organically-grown, cultivated, 
exotic and specialty mushrooms. 
Phone: 415.989.9090

The Ferry Plaza Farmers’ Market	 50
One of the country’s most acclaimed 
farmers’ markets; operated by the 
Center for Urban Education about 
Sustainable Agriculture (CUESA). 
Phone: 415.291.3276

Ferry Plaza Seafood	 11-2
Fresh fish and prepared seafood for 
cafe-dining or take-out. 
Phone: 415.274.2561

Ferry Plaza Wine Merchant	 23
Classic, hands-on shop and wine  
bar perfect for buying, tasting and 
learning about wine. Will deliver. 
Phone: 415.391.9400

Frog Hollow Farm	 46
Organic seasonal stone fruits, house-
pastries, and coffee.  
Phone: 415.445.0990

The Gardener	 26
Celebrating beautiful and useful 
items for the table and garden.
Phone: 415.981.8181
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