Soup & Salads

Roasted TomatoSoup (V) $9
I[talian Herbs, BVOO
Little Gem Caesar (\eg) Si6
Tomato, Grana Padano, Lenon Caesar Dressing,

Toasted Bioche

Add Chicken $8 Salmon $12 | Shrinp $12

Burrata +Tomato Salad S9
Burata, Grilled Sone Fruit, HeiloomTomato,

Balsamic Gaze, Qrispy Prosciutto Basil
Mediterranean Salad (\eg) $9

HeiloomTomato, Shoked Feta Fondue, Persian Cucurrber
Shaved Onion, Marinated Qlives, Qrispy Garbanzo

Lenon Minaigrette
Add Chicken $8 | Salrmon $12 | Shrinp $12

Agparagus+ArugulaSalad (V) 9

Crispy Prosciutto, Fickled Shallots, Lenon-Basil Aidli

Shaved Grana Padano
Add Chicken $8 Salmon $12 | Shrinp $12
Sandwiches
Choice of Fries or Salad
Studio 12 Burger 821

Lettuce, Tomato, Beer Braised Onions, White Cheddar
Lerron-Basil Aidli, Bioche Bun | Add Avocado $3

Turkey BT S
Toasted Sourdough, Soked Turkey Breast, Bacon
Lettuce, Tomato, Lenon Aioli | Add Avocado $3

Where's The Beef Burger? (V) $23

Inpossible Patty, Secret Sauce, Vegan Cheese
Beer Braised Onion, Lettuce
Toreto, Toasted Bun | Add Avocado $3

Cali Chicken Sandwich S19
Herb Chicken Breast, Lettuce, Tomata, White Cheddar
Avocada, Secret Sauce

Desserts
lce Qream 1 Scoop $5 | 2 Scoops $9

Chocolate, Vanilla, Mnt Chip, Raspberry Sorbet

Dark Chocolate + Alnond Caprictada $9

Chantilly Gream

Lerron Meringue Our Way $9
Sweet Meringue Cookies, Lennon Curd, Local Berries
Espresso Tiramisu S9

Locally Sourced Berries, Chocolate Fondue

V Vegan | Veg Vegetarian

*Consunring raw or undercooked meats, poultry, seafood, shell-
fish or eggs may increase your risk of foodborme illness*

Sell Btes
Qrispy Wings S18
Buffalo, Honey Sriracha, BEQ
Jurbo Qrab Cakes S24
Lunp Blue Qrab, Pepper Sofrito, Saffron Aidli
Short Rib Taquitos S20

Guajillo Braised Shart Ribs, Avocado Greng,
Queso Fresco, Husemade Salsa, Lettuce

Aguachile Ceviche S22
Shrinp, Sea Bass, Cherry Tomato, Red Onion, Qucurmber
Glantro, Avocadg Qrispy Tortilla

MushroomHatbread (Veg) g8
Foraged Mushrooms, Red Onion, Arugula,
Burata, Pesto| Add Shrinp $4

California Cheese + Charcuterie +Wne  S30
Two glasses of House Wine, Grilled Bread, Accoutrements
-Battle of House Wine $15

Entrees
Shrinp Bucatini Alfredo $28

essata, Grilled Fennel, Mushroons, Tomato
Sopr
Arugula, Grana Padano

Roasted Half Chicken S34

Citrus Marinated Chicken, Patatas B-avas, Charred Broccalini

\egetable Paella (V) S26

Borrba Rice, MushroomBend, Seasonal Vegetables

Sdes
Fries $65
Sde Salad
Frut
Asparagus
Charred Broccdlini
Patatas Bavas
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Available TTAM-Close




Libations

All Cocktails are made with Freshly Squeezed Lenmon and Lime Juices

Sgnature Cocltails Specialty Cocktails
Margarita de Jameica 17 Guava Tiki 18
Arette Hanco, Combier, Jamaica Syrup, Line Captain Morgan, Guava, Agave, Lime, Angostura
Airport Old Fashioned 18 .., UlploticoReeeva Rt
Mchter's, Amaro Montenegro, Royal Conbier, Sem Oassc\/esper 20
Angostura, Orange Grey Goose, Bonbay Sapphire, Lillet Hanc
Pineapple Haze 18 Shokey n Sour 18
Rayu Mezcal, Fineapple Gum Lime, Angostura Basil Hayden's Bourbon, 1776 Rye, Snple, Lemmon
Hazy IPARoat Angostura
Non-Alcohdlic Ansolut(e) Mule 16
G the Great 14 Absolut: Lime, Fever Tree Ginger Beer
Lyre's N/A Dark Cane Spirit, Guava, Agave Roserrery Rose 18
Lerron, Lie HendricK's, Lillet Rosé, Rosermary Syrup, Gitrus
S | 75 14 Fever Tree Aromatic Tonic
Lyre's N/ALondon Dry Spirit, Lerron, Barrell Whiskey Tasting Right
Snazzberry Shrub, Qub Soda 50
Bourbon | Seagrass | Dovetail | Arvida
Qraft Draft Y4 czpars
Al Beers are 160z or 200z pours
Mango Cart Wheat Ale 4% 1113 Sonrisa Mexican LagerlLZ% 11113
Golden Road Erewing Conmron Space Brewery
Mayberry IPA6.5% 13[15 Fresh Fils of LASY% 13
B Segunco Brewing Conmron Space Brewery
Las Palmas Pale Ae 5.8% 1 I 13 Rrgatory Hefeweizen 4.8% 1 I 13
Eborrtoan Erewing Pbsolution Brewing Ca
Relax (t'sjust a hazy IPA) 6.8% 13115 Cardinal Sin Red Ale 5.7% 113
Golden Road Brewing Absolution Brewing Co
Seafarer Kolsch 48% n3 Palmera Jasrrine Rice Filsner 5.7% 113
Three Weavers Brewing Co. Los Angeles Ale Warks
Qloud Gity Hazy IPA6.5% 13[15 Lunar Ktten West Coast IPA7.5% 13115
Three Weavers Brewing Co. Los Angeles Ale Warks
Right toLA 13
Any 4 Draft Beers of your Choice (4oz Pours)
Bottled Beers
Domestic Seltzer
Coors Light, Mc Utra, Budweiser, Bud Light 8 Truly 8
SamAdams, Hue Moon 9 Cliché Wine Hard Seltzer 9
Bxport By Dave Phinney & Joe Wagner
Heineken, Modelo, Corona Light, Sella Atais 9 Non Alcohalic
Quiness (160z Can) 10 Heineken 0.0 9
House Wnes by the Gass
Finat Noir, Sauv Bianc, Chardonnay, Sparkling 12
Reds by the Gass Whites by the Gass Rosé by the Glass
Talbott Kali Hart Pinot Noir 16 Wairau River Sauv Banc 14 Aeurs de Prairie Rosé 14
Monterey, CA Marlborough, New Zealand Languedoc, France
Cherry Fie Finat Noir 17 Brander Sauv Banc 16 Qurran Grenache Gris Rosé 14
California, Tri-County Los Qlives, CA Santa Ynez Valley, Santa Barbara, CA
Meiomi Pinat Noir 18 Le Fich Sauv Banc 19
California Coast, CA Napa and Sonorma County, CA ﬁl’kllm Q{ the Gass
Serling Vintner’s Cabernet 13 Snoqualrie Chardonnay 14 Monetto Prasecco 13
Central Coast, CA Colurrhia Valley, WA Venetq, Italy, Brut
Bherle Cabermet 17 Fess Parker (hardormy 16 DJrraineCarnerosbyTattinger 2
Paso Robles, CA Santa Barbara County, CA Napa, CA Brut
Frei Brother’s Cabermet 19 Sonama Qutrer Chardonnay 18 Monetto Prosecco Rosé 13
Alexander Valley, CA Alexander Valley, CA Venetg Italy, Brut
J. Lohr Merlot 13 Fighin Fiuli Ainat Grigio 13 Billy Lapierre Rosé 14
Central Coast, CA Guilia, ltaly Bourgogne, France, Brut
Troublemaker Red Bend 14 Chateau Ste. Mchelle Riesling 12
Certral Coast, CA Washingten, CA *Flaase ask server for battle selections*
AtosTerrazas Malbec 13

Mendoza, Argentina
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