EGGS

2 Eggs Any Style 15
Potatoes, Toast
Omelette 16

Choice of Ham, Mushroom, Tomatoes,
Cheddar, Onions

Frittata Verde 16
Market Green Vegetables,
Avocado-Tomatillo Salsa

Eggs Benedicts 18
Poached Eggs, Canadian Bacon,
Hollandaise

Spinach and Gruyere Quiche 15
Steak and Eggs 25

Bavette, Potatoes, Toast

Chilaquiles

Crispy lortillas, Scrambled Eggs, Chicken
Salsa Roja, Queso Fresco

Irish Breakfast 19

Fried Eggs, Rashers, Black Pudding, Tomatoes
Mushrooms, Soda Bread

Kegs and Eggs

Any of the above egg dishes
with an endless pint :

of draft beer

BACON AND SAUSAGE

Bacon Waffle a la Mode 16

Trockenbeerenauslese Syrup
Bacon Ice Cream

SALADS

Watermelon Salad 10
Basil, Flax Seed, Vodka
The Market Salad 13

Seasonal Vegetables from the
Farmer’s Market

Curlly Endive 15
Soft Poached Duck Egg, Crispy Pig’s Ears,
Cider Vinaigrette

Apple and Butter Lettuce 12/16

Pecans, Cabecou, Spring Herbs

Warm Quinoa Salad 14
Brook Cherries, Haricot Vert,

Toasted Almonds

Seared Tuna Nicoise 19/25

Heirloom Potatoes, Haricots Verts,
Quail Egg, Olives

Chopped Salad 14/19

Chicken, Avocado, Bacon,Corn,Cranberries,
Hazelnuts, Lemon-Oregano Dressing

Crispy Chicken Paillard 17/22

Artichokes, Sylvetta, Parmesan

TACOS

3 TACOS, CACTUS-HOMINY SALAD, CARAFE OF SALSA

Breakfast 14
Chicken 15
Carnitas 16
Fish 18
Tongue 13
Poblano and Mushroom 14
Steak 18
BOOZE

Bloody Maria 13

Tomatillo, Gran Centenario Reposado,

Bacon Grits 20 B Ri
Prawns, Habanero Marmelade acon ~im
. Marmaduke 14
Grilled B.L.T. 15 Remy VSOP, Cointreou, Orgeat,
Bacon Wra};:ped Bacon 17 Apricot Marmaladle
Berry Bread Pudding, Maple Eggs and Bacon 12
Pancetta Burger 17 Bacon-Infused Gin, Lemon Juice,
Brioche Bun, Hook’s Cheddar Egg Whites
Sweet Corn Fritters 17 Elderflower Royale : 12
Bacon Creme Anglaise, Sage ger;'l?:s, St. Germain Elderflower Liquor,
’ rut Cava
Chorizo and Oyster Po’ Boy 19 Blood Orange & Beet Mimosa 10
Chorizo Remoulade, Tomato, Arugula Red E 6
e e
M;Fggeéuigme%? Uc()e/'EtZS 14 Heir/ooym Tomato, Champagne of Beers
JUST ARRIVED IN PEAK SEASON COMING SOON
R RTINS Gesieies e TR o
Harry’s Berries Orange Tomatoes Chard Citrus Ramps Tomatoes
Sunchokes Carrots Romanesco Leeks Raspberries Passion Fruit

101 WILSHIRE BLVD SANTA MONICA
CALIFORNIA 90401 USA

RAYMOND GARCIA
EXECUTIVE CHEF

FIGSANTAMONICA.COM
T 310 576 7777 F 310 458 7912

WARNING: Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne iliness.




