WINTER MENU

SWEETS
FRUIT SALAD - $12

the prettiest market fruit

+ add ricotta salata « $2

GRANOLA . $9

pick one: date-pumpkinseed-caraway
(mulberries, maple, olive oil) ... OR ...
cacao-coconut (cacao nibs, honey,
coconut oil) & choose: maple-orange

yogurt, cashew-date milk or cow's milk

MARKET FRUIT & GRAINS
BREAKFAST BOWL . $11

wheatberries, black rice & quinoa,

coconut milk, roasted & fresh market fruit

GHEE-TOASTED BANANA BUCKWHEAT
POPPYSEED BREAD . $11

citrus-ginger-cardamom yogurt,

macerated winter fruit (gf)

CAKE FOR BREAKFAST! « $11
almond-orange-honey breakfast cake,

roasted winter fruit & organic cream (gf)

SALADS

A SIMPLE GREEN SALAD . $9
the prettiest soft lettuces, shaved fennel
& shallot vinaigrette

FATTOUSH-Y SALAD . $15

seared & raw market veg, orchard fruit,
sumac-crisped focaccia, garlic labne
& za'atar vinaigrette

+ add caramelized spiced lamb « $5

RICE NOODLES, HERBS & GREENS « $15
soy-honey roasted beets, pickled vegetables,
peanuts, fried shallots & garlic, nuoc cham

A general note: consuming raw or undercooked eggs
may increase your risk of foodborne illness

EGGS

SOFT SCRAMBLE - $13
farm eggs with caramelized leeks &
wilted hearty greens on the side

+ add house-made chorizo « $4

TURKISH EGGS . $16

poached farm eggs, aleppo-urfa butter,
garlicky yogurt, charred scallions, lemony
salad & cornmeal focaccia

PLATES

MORNING MEZZE . $16

roasted squash hummus; market
vegetable salad with dukkah (nuts, seeds,
spices); six-minute egg with salsa verde;
marinated olives; Bub & Grandma's bread

+ add ricotta salata « $2

SMOKED BLACK COD TARTINE - $15
garlicky yogurt, beet-walnut muhammara,
roasted beets, cucumbers, arugula & dill

on Bub & Grandma's focaccia

OUR FAVORITE ROMESCO . $14.5
seared winter vegetables, charred leeks,
peewee potatoes, almonds, cilantro

+ add a fried farm egg « $3.5

SO-CAL CHEESE PLATE . $16
bounty from the farmers' market: three local
cheeses, nuts, fresh & dried fruit, dates with

tahini, sea salt & olive oil

SIDES

GARLICKY TOAST . $5

FRIED EGG (chile oil, olive oil, ghee) « $3.5
6-MINUTE FARM EGG - $3

JOHN'S MAPLE BACON .« $5

BANANA BUCKWHEAT BREAD . $5
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WINTER MENU

MARINATED OLIVES . $7

spices, citrus, herbs & olive oil; served warm

CRUDITES & DIPS . $14

beet-walnut muhammara, lemony

labne & dukkah (nuts, seeds, spices) with

market veg & cornmeal focaccia

ROASTED CARROTS & ZHOUG - $13
pimentén carrots & garlicky yogurt
with zhoug (spices, herbs & green
chile)

CHICORIES! « $14
A salad of the prettiest chicories with dates,
kumquats, fennel, radishes & garlicky pecan

vinaigrette

CITRUS SALAD. $15
Winter citrus with herbs, greens, sweet
chile-tamarind jam, fish sauce-citrus dress-

ing, toasted peanuts & coconut

OUR FAVORITE ROMESCO . $14.5
seared vegetables, charred leeks,

smashed potatoes, almonds, cilantro

ROASTED KABOCHA SQUASH
& BURRATA - $16

pecan-pistachio aillade, brown butter,

lemony chicories & fried sage

FATTOUSH-Y SALAD . $15

grilled & raw market veg, orchard fruit,
sumac-crisped focaccia, garlic labne
& za'atar vinaigrette

+ add caramelized spiced lamb « $5

MAITAKE MUSHROOM TARTINE « $16
whipped tahini, olive tapenade, fried
sunchokes, dill & mint on Bub &

Grandma's crusty bread

CASSOULET VERT . $24.5
heirloom cannelini beans, herbal pistou,
fried garlic gremolata & a salad of herbs

& greens

CAST-IRON PIMENTON CLAMS . $24
red fife wheatberries, hearty greens

& white wine
+ add house-made chorizo « $5

PACIFIC BLACK COD, WINTRY
TOMATO SAUCE & SPIGARELLO - $30

citrus, capers, heirloom cannellini beans,

ricotta salata & mint

SPICE-BRAISED CHICKEN, CHICKPEAS
& APRICOTS - $26

tagine-ish braised chicken legs with
stewy chickpeas, dried apricots, spinach,

almonds, cilantro & yogurt

GRILLED LAMB KABOBS - $28
kofte-style, with spices galore, a giant herb

salad, kumquats & dill-sumac yogurt

SIDES

A SIMPLE GREEN SALAD . $9
GARLICKY TOAST « $§5

SEARED JAPANESE SWEET POTATOES
& SALSA VERDE . $10
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DESSERTS!

CHOCOLATE OLIVE OIL TART

dark chocolate-honey-olive oil ganache,
pecan-almond-date crust, whipped Strauss
cream, sea salt (gluten-free) « $12

ORANGE ALMOND CAKE

roasted fruit, whipped Strauss
cream (gluten-free) « $11

SoCal CHEESE PLATE

A celebration of the market! California
cheeses + the season's most delicious fruit
(fresh, dried, dehydrated) & nuts + dates with
tahini, olive oil & sea salt « $16

COOKIES!

cacao-almond / oat-date-walnut-smoked
cinnamon / sesame maple crisps
(all gluten-free) « $8

vegan edition: oat-date-walnut-
smoked cinnamon /
sesame-maple crisps / coconut hemp bars

FRESH FRUIT

the season's finest (with whipped
Strauss cream, if you fancy)e $12

DATES, TAHINI, OLIVE OIL, SEA SALT « $6

DRINKABLE DESSERT

CHOCOLATE

date-cacao mocha, cashew milk, green Chartreuse;
shaken & served up « $14
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*consuming raw or undercooked eggs can result in foodborne illness



