~ WINE BEER Fee) \\\L&
N\

% DINNER

NIGHTLY 5PM - 9:3OPM
Comr RO

OUR MENU IS DESIGNED TO BE SHARED AND WILL ARRIVE AS READY

MARCONA ALMONDS
HHWW Hﬂlﬂp W coal roasted, 0lio EVOO, Maldon salt 9 L]]]LS?]EIQZE“N
SPECIAL
MARINATED OLIVES
NIGHTLY 5-7pm lemon & orange, herbs, EVOO 9 STR({[I;%%EASS
FRIE sar | KENNEBEC FRITES e
LATE NIGHT ketchup, truffle aioli 10 vords y blanco,
10-123M GRILLED COUNTRY LOAF W eriapy tostada
ALMONDS 7 Clark Street Bakery loaf, honey butter 10 16
OLIVES 7 % CHEESE & 2 CHARCUTERIE BOARD | (1insced svaitapizics)
pkl’s, jam, Dijon, Clark St. Bread 18
FRITES 7
LITTLE GEM LETTUCES vr
2 -1TEM fried capers, garlic breadcrumbs, parm, dill & chive ranch dressing18

CHEESE & CHARCUTERIE 10

BUTTERNUT SQUASH vr

chili crisp, whipped goat cheese, toasted cashews, honey 16

BOTTLE 40
GLASS 10 gi%%g Peg éel?ogeggqsggg}éllgamc 0il, crispy shallot 16
HAPPY STVLLA 5 LASAGNA 17
—— baby spinach, marinara, ricotta, mozz & parm, bechamel 28
STRIPED BASS

cucumber tzatziki, sesame chili oil, kalamata olives 30

COIFFIEIR PRIME 80z MANHATTAN STEAR w/BorpeLAISE

Dune Coffee Roasters Valdivia farms smoked baby carrots, horseradish crema 48
Santa Barbara, CA
AMERICANO 5 FLANNERY 45 DAY AGED 320z BONE IN RIBEYE

for yourself (you deservye it) or for the table (4-5 people)
bordelaise, Valdivia farms smokea{ bagy carrots,

LATTE 6 .
horseradish cremalb0

TEA ———— o ———

HOTORICED 4 BANANA BREAD PUDDING

sweet breadcrumbs, blueberry compote, banana créme anglaise 12

MOROCCAN MINT
GINGER TWIST SMOKED CHOCOLATE MOUSSE cr

ENGLISH BREAKFAST medjool dates, toasted hazelnuts, coffee grounds 10
CHAMOMILLE

S.PELLEGRINO 5
ACQUA PANNAS

MEXICOKE 6
KITCHEN TEAM

FRANK CAMPOS / JOSE OLVERA / CAROLINA CHACON// LUDO BONILLA / MARTA MACIAS

PLEASEALERT US OF ANY FOOD ALLERGIES OR SENSITIVITIES. CONSUMING RANW OR UNDERCOOKED MEATS POULTRY SEAFO0D
SHELLEFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

SERVICE CHARGE
TOPROVIDE A COMPETITIVE LIVING WAGE, ALL CHECKS WILL BEE CHARGED A 5% SERVICE FEE 1F YOU WOULD LIKE THIS FEE REMOVED, PLEASE ASK YOUR SERVER




= WINE BEER Fogp

BRUNCH

SUNDRY  1Q:3ORM - 2PM

PASTRIES
Clark Street Bakery
Echo Park, CA

CROISSANT 5
PAIN AU CHOCOLAT 5

COFFEE
Dune Coffee Roasters
Santa Barbara, CA

SINGLE ORIGIN DRIP 4.5
AMERICANO 5
LATTE 6

HOTORICED 4

MOROCCAN MINT
CHAI
GINGER TWIST
ENGLISH BREAKFAST
CHAMOMILLE

S.PELLEGRINO 5
ACQUA PANNAS
MEXICOKE 6
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Sunday Brunch
10:30am-2pm

2 -1TEM
CHEESE & CHARCUTERIE

16

BOTTLE 40
GLASSI0
HAPPY STELLA S

%‘i}

OUR MENU IS DESIGNED TO BE SHARED
AND WILL ARRIVE AS READY

MARCONA ALMONDS 7

coal roasted, 0lio EVOO, Maldon salt

OLIVES 7

lemon & orange, herbs, EVOO

RENNEBEC FRITES 7

ketchup, truffle aioli

5 CHEESE & 2 CHARCUTERIE BOARD

pkl’s, jam, Dijon, Clark St. Bread 08

GRILLED COUNTRY LOAF

Clark Street Bakery sour dough, honey butter, fleur de sel 10

LITTLE GEM LETTUCES vr

fried capers, garlic breadcrumbs, parm, dill & chive ranch dressing18

CRISPY RUSSET POTATOES add an egg 65

scallion cream cheese, everything spice

AVOCADO TOAST add an egg +3

marinated fennel, ewephoria cheese, sumac 14

FRENCH TOAST

blueberry compote, whipped cream 18

SHARSHOUKA

2 eggs, parm, piperade, herbed bread crumbs, grilled bread 18

MAITARE MUSHROOM FRITTATA

lemon & chive créme fraiche, parm, smoked paprika 22

CHILAOUILES CON HUEVOS

2 fried eggs, salsa verde, pickled red onion & fennel,
créme fraichel9

FLANNERY BEEF DRY AGED 80z BURGER

bacon gastrique, honey mustard, tallegio cheese, fried eqg 22

DENVER STEAK & SUNNY EGGS

arugula pesto, Dutch sauce 29

KITCHEN TEAM
FRANK CAMPOS / JOSE OLVERA / CAROLINA CHACON// LUDO BONILLA / MARTA MACIAS

PLEASE ALERT US OF ANY FOOD ALLERGIES OR SENSITIVITIES.

CONSUMING RAW OR UNDERCOORED MEATS POULTRY SEAFOOD SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

SERVICE CHARGE

TOPROVIDE A COMPETITIVE LIVING WAGE, ALL CHECKS WILL BE CHARGED 5% SERVICE FEE 11 YOU WOULD LIKE THIS FEE REMOVED, PLEASE ASK YOUR SERVER




