
   

 
Chef Carved Angus Sirloin  
     atomic horseradish cream 
    black peppercorn steak sauce   
 

Smashed Dutch Yellow Potatoes     
     white truffle aioli, aged asiago, chives   
 

Classic Creamed Spinach 
     herbed bread crumbs   
 

Scarborough Farms Baby Greens    
    grape tomatoes, cucumbers  
   red onion, red wine vinaigrette     
 

Artisan Dinner Rolls 

     whipped butter  
  

 

 

 

 
Caribbean Jerk    
    traditional jerk spices,     
     mango habanero relish     
 

Black Beans       
    crispy pork chicharonnes  
     coconut rice pilaf   
 

Bistro Vegetables   
     in-season market fresh vegetables 
 

Caesar Salad 

    romaine hearts, garlic butter 
   croutons, calabrian chilis  
   parmesan cheese dressing 
 
 
    
 

 
 

 
Teriyaki Chicken        
    Mary’s organic chicken       
    ginger soy glaze, sesame seeds       
 

Pork Katsu       
    panko breaded kurobuta pork loin    
   katsu sauce, lemon wedges       
 

Vegetable Chow Mein   
     egg noodles, gai lan, snow peas, baby corn 
    carrots, bean, sprouts, scallions 

 

Portuguese Sausage Fried Rice         
    house made sausage, peas, carrots      
    wok fried over easy eggs      
  
  

  

 

 
Medjool Date Citrus Salad  
    baby frisee, baby spinach, goat cheese 
   pistachios, white balsamic vinaigrette 
 

Brentwood Farms Street Corn Salad  
    asparagus, watercress, grape tomatoes  
   radish, red onions, cotija cheese  
   cilantro lime crema 
 

Rainbow Carrot Salad  
    gold pea shoot tendrils, pomegranate arils  
   whipped ricotta, orange blossom honey    

 
Chinois Salad   
    romaine hearts, radicchio, Napa cabbage  
   edamame, crispy wonton strips 

      

 

First to Five Melissa’s Pick 

Since ‘96 This is LA 

 

 

 

 
44.95  
 
      


