
FA R M  &  M A R K E T  O N  TOA ST

AVOCADO & ROASTED TOMATO TOAST   10
G o a t  C h e e s e ,  L i m e ,  T h a i  C h i l e ,  P i c kl e d  P e a r l  O n i o n 
S m o ke d  S a lt

ROASTED BABY BEETS   9
W h i p p e d  B u r r a t a  C h e e s e ,  P i c kl e d  P e a r l  O n i o n
C r i s py  G a r l i c ,  S a b a                      

HOUSEMADE PIMENTO CHEESE   8
G r i l l e d  Fo c a c c i a ,  Pe a  Te n d r i l s

RAW TUNA ON CRISPY SESAME RICE *  14
P o n zu ,  S h i s o ,  S i r a c h a  M a yo

TO  S H A R E  O R  N OT  TO  S H A R E
. . . . T h a t  i s  T h e  Q u e s t i o n

CRISPY CAULIFLOWER *   15
Rice Flour D usted Caul if lower,  Salmarigl io,  Parmesan
Saf fron M ayo,  Pickled Vegetables ,  Esp elet te        

NIMAN RANCH PORK BELLY TACOS *   16
Corn Tor ti l las ,  Limes,  Pickled O nion,  Guaj i l lo Chile Sauce 
Cabbage,  Sambal Sour Cream A d d Avo c a d o  2

“FISH & CHIPS” KINDA!    15
Crispy Calamari ,  Tarragon Garl ic  Parmesan Fr ies
M alt V inegar M ayo,  Charred Lemon 

CHARGRILLED MARINATED HANGER STEAK *  25
Miso Garl ic  But ter,  Gr i l led Lime, Watercress
Asp aragus & Radish,  Chil i  Threads 

CHARRED SHISHITO MAC & CHEESE   12
Charred Shishito Pepp ers ,  Pickled Cherr y Pepp ers 
White Cheddar,  H erb Crust 

ASHLAND HILL BURGER   16
R e d  O n i o n  B a c o n  J a m ,  S h a r p  W h i te  C h e d d a r,  P a p r i ka 
M a yo ,  Wa te r c r e s s  &  H e r b  P a r m e s a n  Fr i e s 

S I D ES

SWEET POTATO FRIES *   6
M a lt  V i n e g a r  M a yo ,  Ke t c h u p 

HERB PARMESAN FRENCH FRIES *   6
M a lt  V i n e g a r  M a yo ,  Ke t c h u p

SAUTÉED MARKET GREENS *   8
Pl e a s e  a s k  yo u r  s e r ve r  a b o u t  t h e  d a i ly  g r e e n s

S O M E T H I N G  SW E E T  

CAST IRON BLONDE BROWNIE   10
C h o c o l a te  C h i p s ,  S a lte d  C a r a m e l ,  Va n i l l a  I c e  C r e a m  

MARKET BLUEBERRY CRUMBLE   10
O a t  C r u m b l e ,  W h i p p e d  W h i te  C h o c o l a te ,  G i n g e r  I c e  C r e a m

TRIO OF ICE CREAM   9 
S t r a w b e r r y,  Va n i l l a ,  G i n g e r,  s e r ve d  w i t h  s t r e u s e l  to p p i n g

B I T ES 

RED CURRY DEVILED EGGS *   7
N o r i ,  R a d i s h , C r i s py  G a r l i c ,  T h a i  C h i l i 

CRISPY TRUFFLED CHEESE CURDS *   10
S m o key  To m a to  A i o l i ,  S h a ve d  P e c o r i n o 

CHARCUTERIE & CHEESE   20
P r o s c i u t to ,  L o m o ,  S p a n i s h  C h o r i zo ,  B r i g a n te ,  C a p r a  S a r d a
S t  A n d r e s ,  P i c kl e d  Ve g e t a b l e s ,  C a s tl e ve t r a n o  O l i ve s 

MEATBALLS   9
L a m b  &  P o r k ,  8  H o u r  To m a to  S a u c e ,  C o nf i t  L e m o n  R i n d 
W h o l e  G r a i n  M u s t a r d  Yo g u r t 

EDAMAME HUMMUS & YUZU   11
S e s a m e ,  N o r i ,  T h a i  C h i l e ,   B r o w n  G a r l i c  ,To g a r a s h i 
W h e a t  P i t a

S H A R E  E V E RY T H I N G. . . I T ’ S  N I C E

CRAFT BEER AND WINE GARTEN
2 8 0 7  M A I N  S T,  S A N T A  M O N I C A ,  C A    3 1 0 . 3 9 2 . 3 3 0 0 

SA L A D S

UBIQUITOUS KALE SALAD   12
P e c o r i n o .  R a d i s h ,  P u m p k i n  S e e d s ,To m a to ,  C u c u m b e r 
Avo c a d o ,  R e d  O n i o n ,  S p i c e d  C r o u to n s ,  B u t te r m i l k 
D r e s s i n g

GRILLED ASPARAGUS & PROSCIUTTO   13
Roasted Tomato & Garl ic ,  62. 5 D egree Egg,  Parmesan 
Saba,  Cr isp Bread

ROASTED BEETS, CHEESE & SEEDS *  12
Wa te r c r e s s ,  S e s a m e ,  S u nf l o w e r, P u m p k i n  S e e d s 
G o a t  C h e e s e ,  S e s a m e  A s h ,  Fa r r o  &  L e m o n 
Ta r r a g o n  V i n a i g r e t te 

*glu te n  fre e  i te m



GRAPES AND GRAINS
Tell  your fr iends

D R A F T  B E E R

S U P E R  LO CA L 

SANTA MONICA BREW WORKS - WITBIER 
Santa Monica, CA  8 / 24

MONKISH - FEMINIST BELGIAN TRIPLE 
Torrance, CA  10

EL SEGUNDO BREWING - CITRA EXTRA PALE ALE  
El Segundo, CA  9 / 27
 
ANGEL CITY - GOLD LINE PILSNER 
Los Angeles, CA  9 / 27

BELCHING BEAVER - PEANUT BUTTER MILK STOUT 
Vista, CA  10 / 30

GOLDEN ROAD - 329 LAGER  
Los Angeles, CA  8 / 24

EAGLE ROCK BREWING - SOLIDARITY BLACK MILD   
Los Angeles, CA  10 / 30

BALLAST POINT - SCULPIN IPA  
San Diego, CA  10 / 30

A M E R I CA N  C R A F T 

STONE BREWING - ARROGANT BASTARD ALE  
San Diego, CA  10

CRISPIN - CIDER
Colfax, CA  10 / 30

FIRESTONE - VELVET MERLIN OATMEAL STOUT 
San Diego, CA  10 / 30

NEW BELGIUM - SLOW RIDE SESSION IPA  
Fort Collins, CO  10 / 30

I N T E R N AT I O N A L

TRUMER - PILSNER  
Austria  7 / 21

DELIRIUM TREMENS - BELGIAN TRIPEL  
Belgium  12

SCHNEIDER WEISSE WHEAT BEER  
Germany  10 / 30

VICTORIA - LAGER  
Mexico  7 / 21
 

W H I T E

LAS ROCAS - ROSE  9 gl / 32 btl

DI BRUNO - PINOT GRIGIO 12 gl  / 44 btl

ERIC MONTINTIN - SANCERRE 14 gl  / 48 btl 

REISIS PECORINO - SAUVIGNON BLANC 9 gl  / 32 btl

GRUNER VETLINER - BROADBENT   7 gl  /  36 liter

DE WETSHOFF - CHARDONNAY  11 gl / 38 btl
“Limestone” 2013

S PA R K L I N G

BORGO DEL COL ALTO - PROSECCO VENETO, ITALY    
8  g l  /  3 0  b tl

BARDOLINO - SPUMANTE SPARKLING ROSE  
9 gl / 32 btl

R E D S

NERO D’AVOLA - FUEDO MONTONI   
Italy 8 gl / 30 btl

SOLAR DE ESTRAUNZA - TEMPRANILLO RIOJA  
Spain 7 gl / 24 btl

JEAN ROYER LE PETIT 
GSM (GRENACHE SYRAH MOURVEDRE) 
France  12 gl / 44 btl

WEINART CARRASCAL TINTO - MALBEC  
Argentina 2009, 12 gl / 44 btl

SCHUG - PINOT NOIR  
Sonoma Coast 2013,  13 gl / 48 btl

D R A F T  W I N ES

DRY CREEK - SAUVIGNON BLANC  8 gl / 22 ½L / 40 1L

BLISS - CHARDONNAY  8 gl / 22 ½L /  40  1L

FULL BOAR - RED BLEND  8 gl / 22 ½L /  40  1L

BLISS - CABERNET SAUVIGNON  8 gl / 22 ½L /  40 1L

B OT T L ES  A N D  CA N S

COORS LIGHT  5

VENICE BEACH BREW AMBER  16

VENICE BEACH BREW ORANGE  16

STELLA  6

CORONA  6  

HEINEKEN  6

HOUSE BEER  6
 


