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Restaurant review: Boudin SF 

September 26th, 2008, 8:00 am · posted by Candice Shih 

There are several French bakeries at South Coast Plaza. But is any of their 
bread sour? 

For the real San Francisco treat, there’s Boudin SF. I met a co-worker for lunch 
at this casual (and packed) cafe recently. 

I ordered the Crab Macaroni and Cheese with a sourdough roll for $9.99, and 
she had the BLT on a sourdough baguette with a choice of salad or chips for 
$7.99. 

 

The BLT, which features the Obama-friendly arugula rather than iceberg, was the 
perfect sandwich for a big appetite. Just be careful of the sourdough baguette; it 
was rough on the top of the mouth but oh so delicious. 

 



The Mac and Cheese, which was actually rigatoni and cheese, was the epitome 
of comfort food. It was a touch watery, possibly as a result of the real crab meat, 
but it was wonderfully satisfying (and nap-inducing). 

Even though Boudin SF was filled to the gills during our lunch, it wasn’t hard to 
finagle a booth inside. Our food was served promptly, and servers and bussers 
came by constantly to check on us. 

In fact, we were given too much attention since we were visited at least five times 
during our meal, sometimes with only a couple minutes in between. I had 
expected that at a casual place like Boudin SF, our food would be dropped off 
and that would be it, like at Corner Bakery. 

It’s always nice to have good service but you don’t want to be interrupted too 
often either. 

Boudin SF is open for breakfast, lunch and dinner. Check out their menu HERE. 

 


