$85 PER PERSON

cdlabra

EARTH DAY SPECIALS

APPETIZERS

GRILLED HAMACHI KAMA $19 GF DF NF
Hamachi Kama comes from the collar of Hamachi, a popular variety of yellow-
tail in Japan, we serve this simply with a blend of seasonings and grilled over
open flame, served with a side of chimichurri and grilled lemon. We highlight
this part of the fish because it is often discarded because it does not make
the cut for a beautiful filet of fish, however it is full of flavor.

BURRATA $19 GF VG
Our burrata is served with a carrot top pesto, which utilizes the commonly
thrown-out parts of the heirloom carrots. It is served with the remaining
beets from the fall and winter season and brings in thoughts of summer and
spring with cherries and grapefruit from the Peats and Barnetts farm, a local
farm that champions regenerative and sustainable systems.

STAR OF THE SHOW

CALABRA X PEATS AND BARNETTS BURGER $39 NF
This burger patty is a special blend made from 30- Day Dry Aged dairy cows
from the Peats and Barnetts farm. Most times when a dairy cow can no longer
produce milk, they are culled from the herb and no longer utilized wasting a
fantastic source of meat. This burger highlights what can be done with meat
that is often wasted.

Served with Calabra Special Sauce, Santa Monica Farmers Market Greens and
Raclette Cheese and our famous Greek Fries
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