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The Presidio is located within the Golden Gate National 
Recreation Area, the most visited national park in America. 
The Presidio welcomes 10 million visits annually.

The Presidio was voted the #1 highest rated public service 
in SF in 2019.

98% of visitors would recommend the Presidio to a friend.
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“If you’ve ever visited San Francisco and 

strolled the Presidio — a former military 

base turned national recreational area —

you’ve experienced the magic of this 

outdoor oasis. One thing the sprawling 

green space has long lacked, however, is a 

direct connection to the beautiful bay it 

overlooks …

That’s about to change.”
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H i g h  L i n e







With views of the Golden Gate Bridge, expansive outdoor 
exposure, and prominent elevation, this location provides 
many advantages for a food service operator. At 6,200 sq. ft., 
the space provides the optimal sizefor an exciting and 
efficient operation.
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The Presidio Trust's extensive research modeling traffic patterns and 
guest sentiment has identified an opportunity for a multi-faceted 
concept. Combining this with an analysis of the marketplace, the 
target guests, and their likely use-cases, the Trust has determined the 
space is best suited for a concept that combines elements of a deli, 
grocery store, and café.  

Additional analysis has been done to determine the ideal guest 
experience. This includes being a technology-driven concept 
(kiosks, mobile ordering, etc.) with multiple points of sale to 
maximize throughputfor peak traffic dayparts and seasons.







(Activities based on TT location, features, and facilities)

Picnic BBQ Site-seeing Hiking Biking Leisure Campfire Youth 
activities

Passing 
through

• Made-to-order 
sandwich counter

• Prepared sides, 
soups, salads & 
meals 

• Cured meats & 
cheeses

• To-go alcohol 

• SF specialties
(edible)

• Freezer/frozen 
confectionary

• Unique, branded 
ready-to-grill 
(RTG) proteins

• To-go alcohol

• Freezer/frozen 
confectionary

• Coffee-plus bar

• Pastry-plus 
counter

• SF specialties
(edible)

• SF souvenirs 
(inedible)

• Coffee-plus bar

• Pastry-plus 
counter

• Grab n’ go meals 
(breakfast & lunch)

• Packaged snacks

• Pizzeria

• Beer & wine 
service

• Coffee-plus bar

• Pastry-plus 
counter

• Limited service 
restaurant

• Packaged snacks

• Coffee-plus bar

• Pastry-plus 
counter

• Pizzeria

• Beer & wine 
service

• To-go alcohol 

• Limited service 
restaurant

• Coffee-plus bar

• SF specialties 
(edible)

• To-go alcohol

• Grab n’ go meals 
(breakfast & lunch)

• Limited service 
restaurant

• Freezer/frozen 
confectionary

• Coffee-plus bar

• Pastry-plus 
counter

• Grab n’ go meals

• Packaged snacks

• Refrigerated 
beverage case

• Prepared sides, 
soups & salads

• Grill supplies - tin 
foil, skewers, 
charcoal

• Paper products

• Packaged snacks

• Refrigerated 
beverage case

• Refrigerated 
beverage case

• Refrigerated 
beverage case

• Refrigerated 
beverage case

• Packaged snacks

• Refrigerated 
beverage case

• Packaged snacks

• Refrigerated 
beverage case

• Packaged snacks

• Refrigerated 
beverage case

• Refrigerated 
beverage case

• Packaged snacks

• Paper goods

• Fresh fruits & 
vegetables 
(prepped & 
snaking)

Drivers

Support



Cured meats & cheeses. 

Ready-to-grill proteins. 

Grab n’ go meals.

Prepared meals.

Made-to-order 
sandwiches.

Prepared sides, soups & 
salads.

Pastry-plus counter.

SF souvenirs. 

SF specialties. 
Coffee-plus counter.

To-go alcohol.

Refrigerated beverage case.

Fresh fruits & veggies.

Limited-service restaurant. 

Packaged snacks.

Paper goods & grill supplies. 

Freezer/
frozen confection.
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Back of building.

Front of building. 
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Environment

Natural + approachable
Building 201 should emulate its surroundings —
complementing nature and acting as place to be 
enjoyed by all types of visitors. 

Energetic
With over 1000 covers on average per day, 
Building 201 will be bustling with people.

Light + airy
The space should feel open, easy to navigate, 
and filled with natural light. 22



Pastry +coffee

Walk-up window
An added POS increases ability to serve guests 
during peak, warm-weather times.

Pastry case
Locally made sweet & savory pastries act as a 
treat for hikers and bikers post activity.

Coffee counter
Interior coffee bar features drip coffee, pulled 
espresso drinks, and cold brew on tap.
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Deli +food service

Made-to-order sandwiches
Gourmet sandwiches can be ordered ahead or in 
person to enjoy on a picnic or hike. 

Seasonal soups
Hot soups served from the deli function as 
a quick meal solution on a cold day. 

Food service inspiration
A small footprint foodservice component serves guests wanting to enjoy 
a meal at in indoor communal table or outdoor picnic tables.

Meals, sides + salads
A beautiful display of freshly prepared dishes live in the 
deli case ready to complement a picnic spread.
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Grab-n-go

Meals + sides
Pre-packed sandwiches, bowls, salads, entrees, and sides allow 
Tunnel Top regulars to quickly and easily fuel and activity.

Ready-to-eat produce
A minimal produce offering displays snackable fruit like apples, bananas, 
with baby carrots and pre-cut fruits and veggies in the refrigerated case.

Beverages
A refrigerated beverage case offers natural sodas, kombucha, 
pressed juices. bottled cold brew, and flavored sparking water.
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Grocery +retail

Pre-packaged snacks
A range of trail-mixes, nuts, protein bars, and 
kid-friendly snacks fuel an active day. 

Frozen treats
Pints and individual frozen confections can 
be enjoyed by Youth Groups, families, and 
picnickers on a hot summer day.

Picnic supplies
Charcuterie and cheese are displayed with 
locally made jams and breads so guests 
can assemble picnic provisions.

Barbecue supplies
A small display of charcoal supports a 
barbecue occasion while being strategically 
placed next to artisan rubs and sauces.

Ready-to-drink alcohol
Chilled bottled and canned wine, canned cocktails, and 6-packs 
of local beer are ready for immediate consumption. 

After school snacks
Affordable options for kids from many local schools 
to enjoy at lunch and as an after-school snack. 26



As an additional revenue generator, Building 215 has great 
square footage (around 1,000 sq. ft.), expansive outdoor 
patios and a built-in wood-fired oven. This space provides 
the operator partner with additional prime real estate.
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Building 215 is an annex to the high-traffic Transit Center,a 
hub for all local and tourist bus activity arriving in the 
Presidio. The Transit Center welcomes thousands of people 
a year to the park and the restaurant located here would be 
a first stop on any visit to the Presidio and Tunnel Tops.
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Wood-fired oven concept

Outdoor seating
Outdoor picnic tables invites park guests to connect over 
food & drink — plus is a must for a COVID-19 world.

Approachability
A artisan yet crowd-pleasing pizza  offering with other wood-
fired elements brings approachable craft to the dine-in 
restaurant experiences available at the Presidio.

Beer +wine
Alcoholic beverages complement the social element 
of pizza invite adults to hangout and relax.

Family friendly
A wood-fired offering that can equally serve families and adult 
groups appeals to large percentage of Tunnel Tops guests.
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Building 201:  6,200 SF, cold shell
- Estimated daily customer counts: 900-1,100

Building 215:  1,000 SF, warm shell
- Estimated daily customer counts:  500-600 

10 million annual visits to the Presidio with an estimated 
additional 1 million visitors to the Tunnel Tops annually

Meal and snack options should cover a range of price points to 
appeal to a broad audience of visitors

Financial opportunity – baseline figures for an operator analysis



Be part of San Francisco’s
national park

Please contact the Presidio Trust at tunneltopsfood@presidiotrust.gov to learn more. 
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The Presidio Trust reserves the right to conduct the selection process in a manner and pursuant to timing determined by the Trust. 
The Presidio Trust is the sole and final decision-maker and reserves the right to reject any or all proposals or to alter, suspend, or 
terminate the process or negotiations at any time for any reason.

The Presidio Trust prides itself on having a professional and easy to work with team. We have a great track record of success with 
public/private partnership and are looking forward to working with an operator who can help us continue that legacy.

A. SITE TOURS
Potential tenants should reach out directly to Maven Commercial to set up site tours and to request additional information. Please 
contact Pam Mendelsohn and Catherine Meunier:

• Pamela Mendelsohn, pam@mavenproperties.com, (415) 518-0893
• Catherine Meunier, catherine@mavenproperities.com, (415) 806-5566

mailto:pam@mavenproperties.com
mailto:catherine@mavenproperities.com


B. FREEDOM OF INFORMATION ACT
All information provided by the proposers may be subject to disclosure pursuant to the Freedom of Information Act.

C. NON-RELIANCE
All information provided to the proposers pursuant to this offering (including any oral statements regarding same) is provided 
without representation or warranty, express or implied, of any kind, including with respect to accuracy or completeness. The Presidio 
Trust accepts no liability regarding any election to rely on any such information, to proceed to incur costs on the basis of any such 
information, or to forego other opportunities, or for any resulting projections or assumptions made by any of the proposers.



Click here to see the full treatment 
recommendations for Building 201.

The Presidio Trust has brought many 
buildings back to life including the Lodge at 
the Presidio, a former barracks building.
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https://presidiotrust-my.sharepoint.com/:b:/g/personal/sgonsier_presidiotrust_gov/EXb7HU9-q_RNjHCJLQsKrb4BSS2kNCVMeuNoVRwuOU_G7Q?e=fd04IK


1. Company Name

2. Brand names that you operate/own

3. Legal Organization identifying Majority Owners

4. Two Years of Financial Statements

5. Two Years of Most Recent Tax Returns

6. Financing Plans to Open and Operate 

7. Statement of Qualifications, including description of at 
least three comparable operating experiences

8. Company Values/ Vision/Mission Statement

9. Statement of Interest and Proposed Plans 

10. Describe any planned tenant improvements and 
estimated costs

11. Proposed Rent & Sales Projections

12. Proposed Term/Duration

13. Description of Menu, Price Points, Service Style

14. Planned Operating Hours



Term – 10 Year, plus two 5-year options

Rents – Fixed base rent plus % of all gross revenues

Service District Charge – Currently at $5.46 per square foot

Rent escalation – Base Rent increases Annually

Repair and replacement reserve to maintain first class 
condition (% of gross revenues)

Permitted Use – Service Standards to be Mutually Agreed Upon
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