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H a p p y 
h o u r 

 
NIGHTLY 5-7pm 

& 
FRI & SAT  

LATE NIGHT  
10-12AM 

 
Almonds  7 

 
Olives  7 

 
Frites  7 

 
2 - item  

cheesE & charcuterie  16 
&    
 

BOTTLE 40 
 

GLASS 10 
 

Happy stella 5 
 

 
 
 
 

C o f f e e 
Dune Coffee Roasters 

Santa Barbara, CA 

 
Americano  5 

 
latte  6 

 
t e a 

hot or iced  4 
 

Moroccan mint   
ginger twist  

English breakfast  
CHAMOMILLE 

:::: 
S. PELLEGRINO 5 
ACQUA PANNA 5 

MEXI COKE 6 
 

 
 
 

 
 
 

 
 
 
 
 
 
 

Marcona ALMONDS  
coal roasted, Olio EVOO, Maldon salt  9 
 
marinated OLiVES  
lemon & orange, herbs, EVOO  9                  
 
kennebec FRiTES  
ketchup, truffle aioli  10 
 
GRILLED Country loaf 
Clark Street Bakery loaf, honey butter  10 
 
3 Cheese & 2 charcuterie board  
pkl’s, jam, Dijon, Clark St. Bread   38 
 
LITTLE GEM LETTUCESvT  
fried capers,  garlic breadcrumbs, parm, dill & chive ranch dressing 18 
 
butternut SQUASH vT 
chili crisp, whipped goat cheese, toasted cashews, honey   16 
 
grilled baby broccoli vg  
pickled red peppers, sesame & garlic oil, crispy shallot  16 
 
lasagna vt ( 
baby spinach, marinara, ricotta, mozz & parm, bechamel  28 
 
STRIPED BASS  
cucumber tzatziki, sesame chili oil, kalamata olives   36 
 
PRIME 8OZ  Manhattan steak w/bordelaise 
Valdivia farms smoked baby carrots, horseradish crema  48 
 
flannery 45 DAY AGED 32oz bone in ribeye 
for yourself (you deserve it) or for the table (4-5 people)  
bordelaise, Valdivia farms smoked baby carrots,  
horseradish crema 150 

 
 
banana bread pudding 
sweet breadcrumbs, blueberry compote, banana crème anglaise   12 
 
Smoked chocolate mousse GF 
medjool dates, toasted hazelnuts, coffee grounds  10 
 
 
 

 

D I N N E R 
NIGHTLY 5PM – 9:30PM 

 
 
 
 

 
  
 

 
 

 
 

Our menu is designed to be shared And will arrive as ready 
 

Please alert us of any food allergies or sensitivities.  Consuming raw or undercooked meats, poultry,seafood 
shellfish or eggs may increase your risk of foodborne illness 

service charge  
to provide a competitive living wage, All checks will be charged A 3% service fee  If you would like this fee removed, please ask your server   

 
 

KITCHEN TEAM 
 FRANK CAMPOS / JOSE OLVERA / cAROLINA CHACOn// Ludo Bonilla / marta macias 

 
 

LIL SUMPTIN 
SPECIAL 

 
STRIPED BASS 

crudo 
 

leche de tigre  
verde y blanco, 

 avocado, white soy, 
crispy tostada  

16  
(limited availability)  



 
 

Our menu is designed to be shared 
And will arrive as ready 

 
Marcona ALMONDS  7 
coal roasted, Olio EVOO, Maldon salt 
 
OLiVES 7 
lemon & orange, herbs, EVOO     
 
kennebec FRiTES  7 
ketchup, truffle aioli       
 
3 Cheese & 2 charcuterie board  
pkl’s, jam, Dijon, Clark St. Bread   38 
 
GRILLED Country loaf  
Clark Street Bakery sour dough, honey butter, fleur de sel  10 
 
LITTLE GEM LETTUCESvT  
fried capers,  garlic breadcrumbs, parm, dill & chive ranch dressing 18 

 
CRISPY RUSSET POTATOES add an egg + 3 
scallion cream cheese, everything spice   10   
 
avocado toast add an egg + 3 
marinated fennel, ewephoria cheese, sumac  14      
 
French toast 
blueberry compote, whipped cream   18 

 
shakshouka  
2 eggs, parm, piperade, herbed bread crumbs, grilled bread  18 
 
maitake mushroom FRITTATA  
lemon & chive crème fraiche, parm, smoked paprika   22 
 
chilaquiles con huevos 
2 fried eggs, salsa verde, pickled red onion & fennel,  
crème fraiche 19 

 
Flannery beef dry aged 8oz burger  
bacon gastrique, honey mustard, tallegio cheese, fried egg  22 

 
Denver steak &  sunny eggs 
arugula pesto, Dutch sauce   29 
 
 

 
 

 
  

 
 

 
 

 
 

P a s t r I e s 
Clark Street Bakery 

Echo Park, CA 
 

croissant 5 
 

pain au chocolat 5  
::::::::::::::::::::::::::::::: 

 
C o f f e e 

Dune Coffee Roasters 
Santa Barbara, CA 

 
Single origin drip 4.5 

 
americano  5 

 
latte  6  

::::::::::::::::::::::::::::::: 
 

t e a 
hot or iced  4 

 
Moroccan mint 

chai 
ginger twist 

English breakfast 
CHAMOMILLE 

:::: 
S. PELLEGRINO 5 
ACQUA PANNA 5 

MEXI COKE  6 
 
 
 
 
 

H a p p y 
h o u r 

  
Sunday Brunch  
10:30am-2pm 

 
 

2 - item  
cheesE & charcuterie  

16 
 

BOTTLE 40 
 

GLASS 10 
 

Happy stella 5 
 

B r u n c h 
Sunday 10:30am – 2pm 

 
 
 
 

 
  
 

 
 

 
 

Please alert us of any food allergies or sensitivities.  
Consuming raw or undercooked meats, poultry,seafood shellfish or eggs   

may increase your risk of foodborne illness  

service charge  
to provide a competitive living wage, All checks will be charged  3% service fee  If you would like this fee removed, please ask your server   

 
 

KITCHEN TEAM 
 FRANK CAMPOS / JOSE OLVERA / cAROLINA CHACOn// Ludo Bonilla / marta macias 

 
 


