SANTA MONICA

WARM COUNTRY BREAD & BUTTER (vo)(ef) 9
+ADD WHIPPED RICOTTA (WF) 9 +ADD SMOKED TROUT DIP (WF) 12 +ADD HUMMUS (V) sunflower dukkah 7

CHOPPED SUMMER CORN SALAD (n)(vo) 19 pepperoncini, gigantes beans, brentwood corn,
cotija, cilantro, tomato lime vinaigrette + ADD CHICKEN 7.5

GREEN GODDESS SALAD (vo) 19 1little gem, stone fruit, goat cheese, sunflower seed
dukkah + ADD CHICKEN 7.5

STONE FRUIT & BURRATA TARTINE (nN) 19 stone fruit, pistachio dukkah, lemon, basil

STEAK TARTARE TARTINE 22 shoyu egg, pickled celery root, caper, shallot, beef

tallow, crispy lotus root

MEATBALLS 16 tomato sauce, basil, parmesan, herbs, basil oil + ADD MEATBALL 4

ROASTED SPATCHOCK (1/2) CHICKEN 36 gigantes beans, smoked tomatillo puree, herbs

PIZZA

MARGHERITA 21 plum tomato sauce, mozzarella, basil

PEPPERONI 24 plum tomato sauce, pepperoni, mozzarella, basil

MUSHROOM 24 chanterelle mushrooms, mozzarella, provolone, ricotta, garlic
PINEAPPLE 26 black garlic plum tomato sauce, pepperoni, pineapple, mozzarella
PEPPER PIZZA 24 arrabiata sauce, mozzarella, shishito, sweety drops, chermoula
SAUSAGE & ONION 24 pork sausage, fennel, mozzarella, olive oil

CACIO E PEPE 22 mozzarella, provolone, parmesan, black pepper, olive oil

COMBO 26 plum tomato sauce, pepperoni, sausage, red onion, green olive,
mozzarella, basil

+ PIZZA ADD-ONS
egg 3 / anchovy 5 / pepperoni 4 / prosciutto 5 / sausage 5 / pineapple 4 / mushroom 5 /

calabrian chili 3 / burrata 8 / house ranch 3 / green olives 3
DESSERT 12 EACH
PEACH POLENTA CAKE vanilla gelato
DEVIL’S FOOD CAKE chocolate rye cake

BUTTERSCOTCH BUDINO (n) caramel, rum, cream, walnut butter cookies

* A 20% SERVICE CHARGE WILL BE ADDED TO PARTIES OF 6 AND MORE

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. *CORKAGE FEE IS $30.

*(N) THIS ITEM CONTAINS NUTS (EF) EGG FREE (DF) DAIRY FREE (VO) VEGAN OPTION (WF) WHEAT FREE (V) VEGAN



SANTA MONICA

NA BEVERAGES

SPARKLING

. SPARKLING WATER 5
SPRITZETTO 12 spritz, on the rocks

DOMAINE BRAZILIER cremant de loire, FR 14/50 SPRING STILL WATER 5

CANTINA PUIANELLO borgoleto lambrusco, 15/60 MEXICAN COKE 5.25

BTB - LOUIS NICAISE champagne, FR 100 DIET COKE 3.50

WHITE ARNOLD PALMER 6.25 160z
CLOS ROUSSELLY 1l'escale, sauv.blanc, FR 14/50 ROSIE PALMER 6.25 160>

TIMEPLACE chard Santa Barb US 15/60
chardonnay, santa Barbara, 5/ OLI-POP CLASSIC GRAPE &

STEPHEN ROSS albarino, edna valley, US 17/64
OLI-POP CHERRY VANILLA 4

BTB - DOMAINE SCHALLER, chablis, FR 70

LEMONADE mint, ginger and pineapple blend 7
BTB - LUCIEN REYMOND, sancerre, FR 99

CALIFORNIA JUICE CO. ORANGE JUICE 7
ON SKIN
BIDIZZA orange, sicily IT (1L) 14/70
J MOURAT loire valley, onvi rose, FR 14/50 ICED TEA

BTB - DOMAINE DE TURENNE, rose, FR 70 160z 5.25
BLACK - ENGLISH BREAKFAST

RED GREEN - TROPICAL GREEN

ORA COLLECTIVE valpop, valpolicella, IT 14/70 1L HERBAL - ROSELLA MINT
SERVED CHILLED

MATTIA RICCITELLI hey malbec, mendoza, 15/60 HOT TEA
IN SHEEP’S CLOTHING cab-sauv, washington 17/64 120z 4.95
BTB - MARIANOT, langhe nebbiolo 70 BLACK - EARL GREY

. . BLACK - ENGLISH BREAKFAST
BTB - PATRICK HUDELOT, pinot-noir 96
HERBAL - ROSELLA MINT / CHAMOMILE

GREEN - TROPICAL GREEN

BEER & CIDER

EAST BROTHER bo pilsner 11 160z COFFEE

EAST BROTHER gold ipa 11 160z FILTER COFFEE 4.95
FORT POINT ksa 6 120z COLD BREW 160z  6.75
FORT POINT villiger 6 120z
SINCERE CIDER 10 160z

NON-ALCOHOLIC - BEST DAY ipa 8 120z

* A 20% SERVICE CHARGE WILL BE ADDED TO PARTIES OF 6 AND MORE

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. *CORKAGE FEE IS $30.

*¥(N) THIS ITEM CONTAINS NUTS (EF) EGG FREE (DF) DAIRY FREE (VO) VEGAN OPTION (WF) WHEAT FREE (V) VEGAN



