BRUNCH for the table
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Executive Chef
Fernando Darin

WEST COAST OYSTERS* M 1/, dozen. lemon. verjus mignionette 25
SELECTION OF CALIFORNIA CHEESE K yuzu jam. marcona almonds 25
SELECTION OF ARTISAN PASTRIES vanilla créme fraiche. fig jam 21

SPREADS & FLATBREAD P walnut muhammara. whipped avocado. beet hummus 26
(add ice-cold crudites +14)

MICHAEL MINA RESERVE CAVIAR M sweet potato latkes. creme fraiche. organic eggs 125 per oz

PRE-FIXE %39 CHOOSE ONE DISH FROM EACH . sides
: avocado 5
crispy pork belly 10
Ist selection sweet potato hash browns 6
pita bread 2
BLACK KALE SALAD I ricotta salata. golden raisins. green grapes. pine nuts " sourdough toast 2
SHIITAKE MUSHROOM LARB P tofu. crispy shallots. rice cracker salad 4
eggs (2) 8
OVERNIGHT OATS P farro. chia seeds. goji berries. coconut. maple syrup hollandaise 3

AVOCADO TOAST M organic cherry tomatoes. pickled onions. pistachio dukkah

PACIFICO STRIPED BASS CRUDO* M radish. fresno chiles. grapefruit vinaigrette lamill coffee

espresso 4
double espresso 6
2"" seleclion americano 4
cappuccino 5
EGG SANDO* M brioche. organic scrambled eggs. caramelized onions. brie. arugula : latte 5
MTLA BENEDICT* M smoked salmon. organic poached egg. turmeric hollandaise cortado 3
valrhona mocha 6
SHAKSHUKA* K poached organic eggs. organic tomato sauce. feta salted caramel latte 6
WHOLE GRAIN BOWL P barley. quinoa. sweet potatoes. butternut squash
TOFU SCRAMBLE P turmeric. avocado. sweet potato hash browns. black kale tea
WILD SALMON BOWL* | fried rice. ginger. miso. organic egg moroccan mint >
royal english breakfast 5
BREAKFAST BURGER* M jarsberg. mustard. fried egg. charred avocado citrus chamomile 5
GRILLED JIDORI CHICKEN K strauss organic yogurt. fennel. granny smith apple. almond matcha tea latte 7
masala chai tea latte 7
STEAK & EGGS* M grass-fed hanger steak. sunnyside eggs. tomatoes. sweet potato hash turmeric tea latte 7

(18 supplement)

The menu prominently features functional ingredients designed to support your wellness intentions

K KETO-FRIENDLY / LOW GLYCEMIC | P PLANT-BASED | M MIND / COGNITION | I ANTI-INFLAMMATION
A gratuity of 20% is included for parties of six or more. * Consuming raw or undercooked meats. poultry. seafood. shellfish. or eggs may increase
your risk of foodborne illness.
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LIBATIONS

STRAWBERRY FIELDS

SMASH 18
old forester
strawberry. basil
dolin genepy

ROSOLIO SPRITZ 19
italicus rosolio
sparkling rose
cucumber tonic

ROSE ALL DAY 30

SOMMELIER SELECTED ROSE WINES
CHOOSE SPARKLING OR STILL
SERVED BY THE GLASS.

DIANE MINAS

GARDEN GROWN BLENDS

DIANE’S ORIGINAL BLOODY MARY MIX
classic blend. medium spice

DIRTY DIANE’S BLOODY MARY MIX
jalapeno & cilantro blend. bold & spicy

DIANE’S CLASSIC original mix « vodka 16
BLOODY MARIA original mix - tequila 17
KENTUCKY DERBY original mix - bourbon 16
DIRTY DIANE dirty diane’s mix « mezcal 17
MICHELADA light mexican lager 14

MARY MOCKTAIL alcohol free
diane’s original mix 8

LOST IN THE JUNGLE 19
tequila. cucumber.
kale. agave. lime

LANDING ON THE MOON 19
woodford reserve.
pomegranate eau de vie.
watermelon.
sparkling cucumber.
grapefruit

WATERMELON SAGE COSTA DEL SOL 20

MIMOSA 18 meili vodka. pineapple.
watermelon lemon.
sage syrup peche de vigne. s
prosecco affron

cold-pressed
juice 12
SANTA BARBARA

apple. pineaple. orange. lemon
strawberry. mint

MAVERICKS
cucumber. kale. celery. spinach

lime. ginger. lemon

BIG SUR

apple. cucumber. kale. celery.
spinach. lemon. ginger

zero degree 14

(housemade non-aleoholice)

PASSION FRUIT
MARGARITA
ritual zero tequila alternative
passion fruit. lime

MODERN WATER
ritual zero gin alternative. lemon.
cranberry. mint




