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Left, Top Center, and Right: Advertisements in historic newspapers from the 1890s-1910s promoting several 
of the products found during Merrie Way excavations; Bottom Center: Butchered food bones also found 
during excavations in 2008. 

Food and Drink at Merrie Way
Archaeologists working at the site of the Merrie Way stands from 2008-2012 uncovered a 
wealth of food related artifacts. These reveal the eating habits and brand preferences of 
residents and visitors of Merrie Way between 1895 and about 1905. Oyster and shrimp 
cocktails were popular, as evidenced by Bohemian Cocktail and Supply Company bottles. It is 
said that the oyster cocktail was invented in San Francisco in the 1860s when a hungry miner 
decided to mix a bowl of oysters with an improvised concoction of whatever seasonings were 
at hand. 

Condiments were widely used in the 19th and early 20th centuries in order to flavor bland food 
and tenderize tough cuts of meat. Remnants of condiments that were used with oysters and 
steaks were found by archaeologists near the oyster and chop house at Merrie Way. These 
include familiar Worcestershire and Tabasco sauce bottles.

A great variety of soda water bottles were found, representing several San Francisco companies: 
Bay City Soda Water Co., Majestic Bottling Co., Belfast Ginger Ale Co., Breig&Schafer, and the 
Pioneer Soda Water Co. Welch’s and Welch’s Junior grape juice bottles were also found in 
abundance. Developed by a dentist and communion steward as a substitute for communion 
wine, Welch’s grape juice became a national favorite after thousands of people were introduced 
to it at the 1893 Chicago World’s Fair.  
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