TACOS

START+SHARE
Douro Almonds 8 Marinated Olives 8

Roasted Cauliflower Tacos 14
cashews and chipotle salsa

French Fries 10

rosemary and aleppo aïoli

Shrimp Tacos 16

rajas, crema and lemon pico de gallo

Chickpea Fritters 12

black olives, pecorino and parsley

Pork Tacos ‘Al Pastor’ 15
charred pineapple and tomatillo

Piri Piri Fried Chicken 18

cumin, cilantro and green aïoli

OVEN+GRILL
Grilled Albacore* 21

Halibut Crudo* 21

pomegranate, cucumber, avocado and fresnos

on focaccia with carrot slaw and sour lime pickle

Hangover Burger* 22

Vegan Antipasto 18

mahon, grilled onions and sloppy sauce

smoked eggplant, beet purée,
fall vegetables and pine nut pistou

Winter Squash Gratin 15

roasted tomato, poblanos and queso fresco

The Larder Plate 26

assorted cheese and salumi with
grilled toast and accompaniments

Arroz De Mariscos 21

local seafood, aîoli and calabrian chili oil

SALADS

Market Fish 28

Farmers’ Lettuces 16

apples, radish, fennel and piquillo-buttermilk dressing

add chopped chicken +10, grilled shrimp +12 or grilled market fish +14

shaved roots, avocado, green harissa,
persimmon and pomegranate

Hanger Steak Frites* 34

Heirloom Broccoli Salad 17

peppers, carrots, chickpeas, saffron and black olives

arugula salad and alentejo butter

add chopped chicken +10, grilled shrimp +12 or griled market fish+14

Fresh Figs and Roasted Grapes 17

DESSERT

whipped ricotta, jamon and candied walnuts

FOCACCIA
White Trumpet Mushroom 19

fontina and shaved brussels sprouts

Milk Chocolate Crémeux 13
caramel and spanish peanuts

Walnut Ricotta Torte 13

orange marmelade and crème fraîche

Portuguese Chouriço 19
sao jorge and blistered cherry tomatoes

Warning: Certain foods & beverages sold or served here
can expose you to chemicals including acrylamide in
many fried or baked foods, and mercury in fish, which
are known to the State of California to cause cancer and
birth defects or other reproductive harm. For more information go to www.P65Warnings.ca.gov/restaurant.

*Consuming raw or undercooked meat, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions.
Drinking distilled spirits, beer, coolers, wine and other
alcoholic beverages may increase cancer risk, and during
pregnancy, can cause birth defects. For more information
go to www.P65Warnings.ca.gov/alcohol.

For parties of 6 or more guests, Downtown L.A. Proper
adds a 20% service charge that goes directly to its
colleagues. Downtown L.A. Proper adds a 3% wellness
surcharge to assist in providing healthcare benefits for
our colleagues.

