PROPER HOUR

Saturday & Sunday
served 3-5pm daily

PROPER HOUR

Saturday & Sunday
served 3-5pm daily

MEZZE

18 vg
hummus, baba ghanoush, muhammara,
za'atar lavash

14 g
roasted pepper sauce, garlic aioli, chives

15 vg
garlic, lemon, oregano, feta dill aioli

20
Aleppo chili, scallion, sesame

10
goat cheese and bacon mousse,
toasted marcona almonds, paprika oil

22

cheddar cheese, harissa tomato chutney,
garlic aioli, kosher pickle

MEZZE

18 vg
hummus, baba ghanoush, muhammara,
za'atar lavash

14 g
roasted pepper sauce, garlic aioli, chives

15 vg
garlic, lemon, oregano, feta dill aioli

20
Aleppo chili, scallion, sesame

10
goat cheese and bacon mousse,
toasted marcona almonds, paprika oil

22

cheddar cheese, harissa tomato chutney,
garlic aioli, kosher pickle

WINE BY THE GLASS 16

Cotes de Provence, FRA 2022

Sauvignon Blanc, Central Otago, New Zealand 2024

Pinot Noir, Sonoma, CA 2022

COCKTAILS 15

Ketel One Vodka, Mr. Black, espresso, vanilla syrup

llegal Mezcal, honey, blood orange, lime, sage,
Urfa pepper, salt

DRAFT BEER 10

Downtown Los Angeles, CA

Arts District, Downtown Los Angeles, CA

5.30

WINE BY THE GLASS 16

Cobtes de Provence, FRA 2022

Sauvignon Blanc, Central Otago, New Zealand 2024

Pinot Noir, Sonoma, CA 2022

COCKTAILS 15

Ketel One Vodka, Mr. Black, espresso, vanilla syrup

llegal Mezcal, honey, blood orange, lime, sage,
Urfa pepper, salt

DRAFT BEER 10

Downtown Los Angeles, CA

Arts District, Downtown Los Angeles, CA

5.30




PROPER HOUR

Mon-Fri
served 4-5pm daily

PROPER HOUR
Mon-Fri
served 4-5pm daily

MEZZE

18 vg
hummus, baba ghanoush, muhammara,
za'atar lavash

14 g
roasted pepper sauce, garlic aioli, chives

15 vg
garlic, lemon, oregano, feta dill aioli

20
Aleppo chili, scallion, sesame

10
goat cheese and bacon mousse,
toasted marcona almonds, paprika oil

22

cheddar cheese, harissa tomato chutney,
garlic aioli, kosher pickle

MEZZE

18 vg
hummus, baba ghanoush, muhammara,
za'atar lavash

14 g
roasted pepper sauce, garlic aioli, chives

15 vg
garlic, lemon, oregano, feta dill aioli

20
Aleppo chili, scallion, sesame

10
goat cheese and bacon mousse,
toasted marcona almonds, paprika oil

22

cheddar cheese, harissa tomato chutney,
garlic aioli, kosher pickle
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COCKTAILS 15

Ketel One Vodka, Mr. Black, espresso, vanilla syrup

llegal Mezcal, honey, blood orange, lime, sage,
Urfa pepper, salt

DRAFT BEER 10

Downtown Los Angeles, CA

Arts District, Downtown Los Angeles, CA

5.30
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