
T I E R  1  D I N N E R  |  S E R V E D  F A M I L Y  S T Y L E 

$ 8 5  P E R  P E R S O N

 v   v ega n g f g lu t e n f r e e   
 vg v eg e t e r i a n d f da i ry f r e e

 r f r aw fo o d n  c o n ta i n s n u t s

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

WARNING: Certain foods and 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.

1 S T  C O U R S E 

D I P S  C H O O S E  2 

served with fresh house made naan

H U M M U S  //   g f 
crispy chickpeas , lemon oi l

F I R E  R O A S T E D  B A B A  G A N O U S H  //   g f

charred peppers                                                                                        

H E R B E D  L A B N E H  //   vg g f  
di l l  o i l ,  pomegranate pips , sumac

ME Z Z E  C H O O S E  1

CHARRED OC TOPUS //  df 
warm tabbouleh with chorizo, roasted pepper sauce,
fennel and apple salad           

PHYLLO BAKED FE TA //  vg n
herb oil, pistachio, lemon honey

SALMON TARTARE //  rf 
tzatziki broth, crispy lavash, orange, avocado, 
preserved lemon

2 N D  C O U R S E 

SA L ADS  C H O O S E  2 
G R E E N  G O D D E S S  R O M A I N E  H E A R T S  //   vg

tahin i  green goddess ,  pecorino ,  espelette and lemon 
croutons ,  quinoa herb crumble ,  cherry tomato, fennel                                                                                                      

FAT T O U S H  S A L A D  //   v 
gem lettuce, cherry tomato, espelette and lemon croutons , 
red onion ,  cr ispy chickpea , raddish ,  sumac vinaigrette

R O A S T E D  B E E T  A N D  G O AT  C H E E S E  S A L A D  //  vg                                                           
arugula , gr i l led hearts of palm , roasted beets , goat 
cheese, red onion , orange, cr ispy chickpea , 
pomegranate vinaigrette                                                     

3 R D  C O U R S E 

EN TRE ES  C H O O S E  2

H E R B  R O A S T E D  C A B B A G E  //   v                 

vegan pink peppercorn yogur t ,  toasted pine nut zhoug , 
puffed quinoa and herb crumble ,  toasted chi l i  f lake

W H O L E  R O A S T E D  B R A N Z I N O  //   g f d f

shishito peppers ,  lemon dressing ,  chermoula

S M O K E D  C H I L I  R O A S T E D  C H I C K E N  //   d f 

house made chi l i  spice b lend , cous-cous with golden 
rais in and pick led carrot ,  shakshuka sauce

N E W  YO R K  S T R I P  //   g f                                                                      

house steak seasoning , mojo de ajo butter,  cr ispy  
potatoes ,  berbere spice , pick led onion



T I E R  2  D I N N E R  |  S E R V E D  F A M I L Y  S T Y L E 

$ 1 2 5  P E R  P E R S O N

 v   v ega n g f g lu t e n f r e e   
 vg v eg e t e r i a n d f da i ry f r e e

 r f r aw fo o d n c o n ta i n s n u t s

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

WARNING: Certain foods and 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.

1 S T  C O U R S E 

D I P S  C H O O S E  2 

served with fresh house made naan

H U M M U S  //   g f 
crispy chickpeas , lemon oi l

F I R E  R O A S T E D  B A B A  G A N O U S H  //   g f 
charred peppers                                                                                        

H E R B E D  L A B N E H  //   vg g f 
di l l  o i l ,  pomegranate pips , sumac

ME Z Z E  C H O O S E  2

CHARRED OC TOPUS //  df 
warm tabbouleh with chorizo, roasted pepper sauce,
fennel and apple salad                        

PHYLLO BAKED FE TA //  vg n
herb oil, pistachio, lemon honey

SALMON TARTARE //  rf 
tzatziki broth, crispy lavash, orange, avocado, 
preserved lemon

2 N D  C O U R S E 

SA L ADS  C H O O S E  2 
G R E E N  G O D D E S S  R O M A I N E  H E A R T S  //   vg 
tahin i  green goddess ,  pecorino ,  espelette  
and lemon croutons ,  quinoa herb crumble ,  
cherry tomato, fennel                                                                                                      

FAT T O U S H  S A L A D  //   v
gem lettuce, cherry tomato, espelette and lemon crou-
tons ,  red onion ,  cr ispy chickpea , raddish ,  
sumac vinaigrette 

R O A S T E D  B E E T  A N D  G O AT  C H E E S E  S A L A D  //  vg                                                             
arugula , gr i l led hearts of palm , roasted beets , goat 
cheese, red onion , orange, cr ispy chickpea , 
pomegranate vinaigrette

3 R D  C O U R S E 

EN TRE ES  C H O O S E  2

H E R B  R O A S T E D  C A B B A G E  //   v                  

vegan pink peppercorn yogur t ,  toasted pine nut zhoug , 
puffed quinoa and herb crumble ,  toasted chi l i  f lake

W H O L E  R O A S T E D  B R A N Z I N O  //   g f d f

shishito peppers ,  lemon dressing ,  chermoula

S M O K E D  C H I L I  R O A S T E D  C H I C K E N  //   d f 

house made chi l i  spice b lend , cous-cous with golden 
rais in and pick led carrot ,  shakshuka sauce

N E W  YO R K  S T R I P  //   g f                                                                         

house steak seasoning , mojo de ajo butter,  cr ispy  
potatoes ,  berbere spice , pick led onion

S I D E S  C H O O S E  1

R O A S T E D  H E I R L O O M  C A R R O T S  //   v g f                  
coriander pistou ,  pomegranate , pistachio dukkah , 
a leppo pepper herbed yogur t

HARISSA MAPLE BRUSSEL SPROUTS //  v 
crispy brussels, harissa maple glaze, aleppo pepper, dates, 
marcona almonds               



1 S T  C O U R S E 

D I P S  C H O O S E  2

served with fresh house made naan 

H U M M U S  //   g f

crispy chickpeas , lemon oi l

F I R E  R O A S T E D  B A B A  G A N O U S H  //   g f

charred peppers                                                                                        

H E R B E D  L A B N E H  //   vg g f 
di l l  o i l ,  pomegranate pips , sumac

ME Z Z E  C H O O S E  2

CHARRED OC TOPUS //  df 
warm tabbouleh with chorizo, roasted pepper sauce,
fennel and apple salad                        

PHYLLO BAKED FE TA //  vg n
herb oil, pistachio, lemon honey

SALMON TARTARE //  rf 
tzatziki broth, crispy lavash, orange, avocado, 
preserved lemon

2 N D  C O U R S E 

SA L ADS  C H O O S E  2 
G R E E N  G O D D E S S  R O M A I N E  H E A R T S  //   vg 
tahin i  green goddess ,  pecorino ,  espelette and lemon 
croutons ,  quinoa herb crumble ,  cherry tomato, fennel                                                                                                  

FAT T O U S H  S A L A D  //   v 
gem lettuce, cherry tomato, espelette and lemon  
croutons ,  red onion ,  cr ispy chickpea , raddish ,  sumac  
v inaigrette

R O A S T E D  B E E T  A N D  G O AT  C H E E S E  S A L A D  //  vg                                                           
arugula , gr i l led hearts of palm , roasted beets , goat 
cheese, red onion , orange, cr ispy chickpea ,  
pomegranate vinaigrette                                                     

3 R D  C O U R S E 

EN TRE ES  C H O O S E  3

H E R B  R O A S T E D  C A B B A G E  //   v                

vegan pink peppercorn yogur t ,  toasted pine nut zhoug , 
puffed quinoa and herb crumble ,  toasted chi l i  f lake

W H O L E  R O A S T E D  B R A N Z I N O  //   g f d f

shishito peppers ,  lemon dressing ,  chermoula

S M O K E D  C H I L I  R O A S T E D  C H I C K E N  //   d f 

house made chi l i  spice b lend , cous-cous with golden 
rais in and pick led carrot ,  shakshuka sauce

N E W  YO R K  S T R I P  //   g f                                                                   

house steak seasoning , mojo de ajo butter,  cr ispy  
potatoes ,  berbere spice , pick led onion

S I D E S

R O A S T E D  H E I R L O O M  C A R R O T S  //   v g f n                  
coriander pistou ,  pomegranate , pistachio dukkah , 
a leppo pepper herbed yogur t

HARISSA MAPLE BRUSSEL SPROUTS //  v n 
crispy brussels, harissa maple glaze, aleppo pepper, dates, 
marcona almonds                 

T I E R  3  D I N N E R  |  S E R V E D  F A M I L Y  S T Y L E 

$ 1 4 5  P E R  P E R S O N

 v   v ega n g f g lu t e n f r e e   
 vg v eg e t e r i a n d f da i ry f r e e

 r f r aw fo o d n  c o n ta i n s n u t s

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

WARNING: Certain foods and 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.


