
   

 
Chef Carved Prime Rib 

     Atomic horseradish cream 
    black garlic chimichurri  
 

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

Grilled Bistro Vegetables  
     Seasonal vegetables 

 

Wedge Salad 

     Baby iceberg lettuce, pork belly, 
    grape tomatoes, red onion, and blue cheese  
 

Artisan Dinner Rolls 

     Whipped butter  
  

 
      

 

 

 
   

Cage Free Scrambled Eggs     
  Sautéed peppers and onions, tomatoes 
  créme fraiche         
 

From the Griddle     
    Applewood smoked bacon 
    Pork sausage links   
 

Rainbow Potatoes Hash 
     Sweet peppers, Soyrizo, onions 
 

Fried Chicken and Waffles     
    Crispy chicken tenders, buttermilk waffles 
    maple syrup            
 

 

 
Meyer Lemon Herb Chicken  
    Foraged mushroom, onion confit   

 

Tuscan Pasta 
   Plant based hot sausage, heirloom grape 
   tomatoes, basil, cannellini beans 
   

Charred Brussels Sprouts   
    Caramelized Cipollini onions    
 

California Kale Caesar Salad 

    Romaine hearts, kale, avocado, garlic butter 
   croutons, Calabrian chilies, and  
   Parmesan cheese dressing 

 
 

 
  

 

 
Strawberry Kiwi Salad 
    Baby Frisee, spinach, radicchio, feta cheese 
    pistachios, and white balsamic vinaigrette      
 

Garden Green Goddess 

    Arugula, dried cherries, Chèvre goat cheese, 
   cashews, red onion and sherry vinaigrette              
 

Melissa’s Seasonal Fruit  
   Pink glow pineapples, charentails melons 
    grapes, citrus honey dressing  
 

Rainbow Cauliflower Salad  
     Grapes, buffalo mozzarella  
    toasted almonds, dried cranberries   
    white balsamic glaze  
 

 
 

    First to Five Melissa’s Pick 

Since ‘96 This is LA 

 

 

 

 
44.95  
 
      


