SALATIM

SALATIM PLATTER

Three of chef’s daily selections, pickles, olives & pita bread

SMASHED CUCUMBER & HALLOUMI

Fried halloumi, snap peas, sesame seeds, cilantro & chili -cabernet
vinaigrette

SHAVED RED CABBAGE

Peanut-lime dressing, peanut dukkah & herbs

HUMMUS

Chickpea hummus with Syrian pepper
add braised hawaij lamb +7

TAHINI

Toasted pine nuts, sungold tomatoes, basil & olive oil

BURNT EGGPLANT

Pomegranate seeds, mint & parsley

28
12

12
16

15
15

SMALL PLATES
KALE FATTOUSH

Herbed-tahini dressing, treviso, cucumber, mint, sumac
fried pita, marcona almonds & parmigiano reggiano

CHARRED CAESAR

Gem lettuce wedge, labneh caesar dressing, shrimp salsa macha,
pickled Asian pears & toasted almond breadcrumbs

FALAFEL SALAD

Fuji apples, burnt eggplant, treviso, shaved fennel, dill & turmer-
ic-champagne vinaigrette

GRILLED LAMB RIBS

Lapsang honey glaze, cucumber, pea greens, mint & labneh

BACALHAU FRIED RICE

Salted cod, broccolini, yellow corn, snow peas & scallions

16
20
18

25
16

MAINS

KOJI JAPANESE SWEET POTATO 24

Peanut annatto sauce, toasted salsa morita, grilled bok choy
& cilantro

PAN SEARED COHO SALMON 38

Ginger, coconut-tomato curry, romanesco, frisée & black lentils

EXCHANGE BURGER 25

Grass-fed beef, griddled onions, lettuce, pickles
white cheddar & confit tomato aioli

———=THANKSGIVING =—
ROASTED HONEYNUT SQUASH 15

Harissa, pomegranate seeds & pecan praline dukkah

BLISTERED GREEN BEANS
14

X0 sauce & fried onion strings

FRIED BRUSSEL SPROUTS
26

Caramelized onions, thyme, saba & parmigiano reggiano

LAMB MERGUEZ STUFFING

Challah bread, rosemary & halawy dates

CRAB CAKE SALAD

Arugula, fennel, citrus & tarragon aioli

STEAK AU POIVRE

32. 0z bone-in ribeye, sherry mushroom cream sauce,
seasonal grilled veggies

HANGER STEAK 42

Grilled XO broccolini, brussel sprouts & zhoug

CHICKEN PARGIYOT 36

Fried sunchokes, carrot-cumin vinaigrette
shaved fennel, mint & labneh

SIDES
X0 BROCCOLINI

Labneh & toasted hazelnuts

BRUSSELS SPROUTS

confit tomato aioli, mint, parsley & fried shallots

14
16

FRIED CAULIFLOWER

Zhoug aioli, pomegranate seeds & mint

FRENCH FRIES

15
12

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. A 4% charge is
added to all checks to help cover the cost of health care benefits that we offer for our full-time employees. Thank you for supporting our
staff. If you would like this charge removed, please let your server know. 18% service charge will be added to parties of 6+ and will go
directly to the staff.
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WINE

SPARKLING

PIERRE GIMONNET & FILS PREMIER CRU

Chardonnay
Champagne France

MONTEFRESCO PROSECCO

Italy

APRES SOL SPARKLING ROSE

Ravenna, Italy

ROSE’

ROSIE GIOVESE ROSE

Sangiovese, Merlot, Lacrima
Italy

ORANGE & WHITE

DOMAINE DE LA PATIENCE CHARDONNAY

Chardonnay
Vin De Pays, France

MARGINS

Chenin Blanc
Clarksburg AVA, California

ROTTENSTEINER

Pinot Grigio
Alto Adige, Italy

J BRIX “THE AGUR”

Riesling
Santa Barbara County, California

FIELD RECORDINGS "SKINS™ ORANGE WINE 15

Pinot Gris, Chardonnay, Albarino, Riesling
Santa Barbara County, California

RED

POPULIS REVERSEE

Zinfandel, Carignane, Pinot Noir
Mendocino County, California

SANDY GIOVESE SANGIOVESE

Sangiovese, Trebbiano
Italy

BICHI GORDO GUAPO

Granacha
Tecate, Mexico

TECATE

Mexico

LATITUDE 33 HARD SELTZER

San Diego, California

CALIDAD LIGHT

San Diego, California

18
PINEAPPLE OLD FASHIONED

angels envy bourbon, madeira,
15/60 pineapple cinnamon demerara,

angostura bitters
16/64

80

GRAPEFRUIT SPRITZ

absolut vodka, lillet rose, manzanilla sherry,
grapefruit oleo, lemon, sparkling wine

PASSIONFRUIT SWIZZLE

bombay sapphire gin, chinola,
rhineball mango brandy, lo-fi amaro,
thai basil, lemon, angostura bitters

CELERY & SORREL

llegal mezcal, el sativo blanco, salers,
16/64 sorrel and white pepper syrup,
celery juice, lime juice

15

15

15/60 ELDERFLOWER AND
PINK PEPPERCORN

grey goose, st. germain,

16/64 fermented grapes and pink peppercorns,

celery bitters, sparkling wine, lemon &
california citrus

STRAWBERRY AND
ELDERFLOWER

aberfeldy scotch, st. germain, martini
ambarto, strawberry, topped with soda water

COCKTAILS =

16/64
ALMOND & OLIVE
del maguey vida mezcal, aperol, orgeat,
15 olive brine, blood orange, lemon
17168

BEERS

7 HEINEKEN 0.0 NA 10
San Diego, California

8 THREE WEAVERS IPA 12
Inglewood, CA

9 FULL CIRCLE JUICY VIBES HAZY IPA 12
Fresno, CA
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