DINNER served 5pm to 11pm Monday through Saturday, until 10:00 on Sunday

SPECIALS available nightly please call 323 930 9744 for tonight's

APPETIZERS

CHEESE & CHARCUTERIE available all day every day, selections change frequently due to availability

served with toasted raisin walnut bread, baquette, fig cake, quince paste, fresh fruit and spiced marcona almonds
cheese [from 6 to 10] charcuterie [from 6 to 8]

VEGAN TOMATO SOUP with fresh herbs [8]

BUTTER LETTUCE SALAD with buttermilk blue cheese, cherry tomatoes, fines herbes, smoked bacon [10 half, 16 full]

FRESH VEGETABLE SALAD with edamame, fresh corn, haricots verts, jicama, red bell peppers, avocado, toasted cashews, hemp seeds,
daikon sprouts, ginger vinaigrette [15]

ROASTED BEET SALAD with wild arugula, shaved fennel, toasted pistachios, goat cheese, vanilla saba vinaigrette [15]

CLASSIC CAESAR SALAD with reggiano parmigiano [9 half, 15 full] with grilled chicken breast [19] with grilled shrimp [22] with grilled
flatiron steak [20]

GRILLED FLATIRON STEAK SALAD with mizuna, country croutons, potatoes confit, cherry tomatoes, smoked paprika vinaigrette [18]

TUNA NICOISE SALAD with albacore tuna, fingerling potatoes, haricots verts, olives, spanish white anchovies, fried capers, eqgg, red
wine dijon vinaigrette [17]

HEMP SEED CRUSTED TOFU SALAD with asparagus, shishito peppers, mizuna, miso rice wine vinaigrette [12]
CRISPY TATER TOTS with cured meat, raclette cheese, spicy remoulade [9]

STEAMED MUSSELS with pancetta, piquillo peppers, tomato, white wine, garlic, old bay french fries [12]
POLENTA CAKE with wild mushrooms, olive oil poached tomatoes, goat cheese fondue [12]

ENTREES

SELF CONSTRUCTIVE DINNER

choose one |
]



