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WEST HOLLYWQOD

soups

soup du jour
fresh, local ingredients chosen daily

bistro tortilla soup
tortilla strips, cheese, avocado

salads
organic baby greens salad
strawberry vinaigrette, apples, fennel,
roasted almonds
caesar / with chicken
baguette croutons, parmesan cheese,
house made dressing

roasted beet salad

caramelized pecans, lemon vinaigrette, goat cheese

mousse, grapefruit segments, red wine gastrique
warm quinoa salad

basil pesto, fresh herbs, mushrooms, spinach,
roasted delicate squash, balsamic caviar

ahi tuna salad

blackened ahi tuna, baby mixed greens, sweet chili
vinaigrette, sesame seeds, radishes, cucumbers,

pineapple, avocado, red onions

chopped cobb salad

chicken, tomatoes, avocado, smoked bacon, black

currants, butter lettuce, blue cheese,
oregano vinaigrette

small plates

spicy chicken frit

chicken fried bites, mild buffalo sauce, ranch dressing

hummus
house made lavash chips, garlic hummus,
feta cheese

beef sliders
jack cheese, smoked bacon,
tomato jam, fresh lettuce, lemon pepper aioli

chicken bbq flatbread
caramelized onions, mozzarella cheese, chicken
bacon, grilled pizza bread

roasted chicken croquettes
mozzarella cheese, roasted jalapeno aioli

fried calamari
sweet sriracha aioli

margarita flatbread
roasted tomatoes, marinade sauce, fresh basil,
burrata cheese, grilled pizza bread

gueso fundido
caramelized onions, corn, bacon, poblano chile,
bread
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sandwiches

vegetarian wrap
grilled seasonal vegetables, hummus spread,
sundried tomato tortilla

grilled chicken sandwich
lettuce, smoked bacon, avocado, fresh tomato,
garlic aioli, jack cheese, baguette

bistro burger
smoked bacon, lemon pepper aioli, jack cheese,
tomato jam, fresh lettuce, brioche bun

large plates

seared scottish salmon
fennel root puree, corn, roasted turnips,
heirloom carrots

roasted chicken
butternut squash puree, brussel sprouts
heirloom carrots, thyme au jus

shrimp garganelli pasta
fresh garganelli, mushrooms, peas, parmesan,
creamy chipotle sauce

chicken fettuccini
fresh fettuccini, seasonal vegetables,
marinara sauce, parmesan cheese

butternut squash tortellini
burrata cheese, brown butter sauce, currants,
toasted almonds

vegetable risotto
seasonal vegetables

from the grill
butcher block
grilled chicken
grilled ahi tuna
shrimp skewers
side dishes

sautéed brussels sprout
caramelized onions, bacon

grilled asparagus

roasted jalapeno aioli

caramelized baby heirloom carrots
roasted almonds

roasted fingerling potatoes

fresh herbs

sauces
creamy green peppercorn
chimichurri
bordelaise sauce
lemon beurre blanc
romesco sauce
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J.C Romero- executive chef
Henry Tapia — sous chef



