
MAINS

SIDES
XO Broccolini 	 14
Labneh & toasted hazelnuts

BRUSSELS SPROUTS	 16
confit tomato aioli, mint, parsley & fried shallots

Fried Cauliflower	  15
Zhoug aioli, pomegranate seeds & mint

French Fries 	  12

Small PLATES

SALATIM

kale fattoush                           16
Herbed-tahini dressing, treviso, cucumber, mint, sumac 
fried pita, marcona almonds & parmigiano reggiano

CHARRED Caesar                        20
Gem lettuce wedge, labneh caesar dressing, shrimp salsa macha, 
pickled Asian pears & toasted almond breadcrumbs

Falafel Salad                          18
Fuji apples, burnt eggplant, treviso, shaved fennel, dill & turmer-
ic-champagne vinaigrette 

GRILLED LAMB RIBS                       25
Lapsang honey glaze, cucumber, pea greens, mint & labneh

Bacalhau Fried Rice                    16
Salted cod, broccolini, yellow corn, snow peas & scallions

 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.

Salatim Platter                        28
Three of chef’s daily selections, pickles, olives & pita bread

smashed cucumber & Halloumi        12
Fried halloumi, snap peas, sesame seeds, cilantro & chili -cabernet 
vinaigrette

Shaved Red cabbage                    12
Peanut-lime dressing, peanut dukkah & herbs

Hummus                                  16
Chickpea hummus with Syrian pepper          
add braised hawaij lamb +7

tahini                                    15
Toasted pine nuts, sungold tomatoes, basil & olive oil

Burnt Eggplant                         15
Pomegranate seeds, mint & parsley

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        16
XO sauce & fried onion strings

fried brussel sprouts          14                
Caramelized onions, thyme, saba & parmigiano reggiano

lamb merguez stuffing           18                                
Challah bread, rosemary & halawy dates

Crab Cake Salad                 26                                   
Arugula, fennel, citrus & tarragon aioli

steak au poivre                  95                     
32. oz bone-in ribeye, sherry mushroom cream sauce,
seasonal grilled veggies

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

HanGer Steak 42HanGer Steak 42
Grilled XO broccolini, brussel sprouts & zhougGrilled XO broccolini, brussel sprouts & zhoug  

Chicken Pargiyot 36 
Fried sunchokes, carrot-cumin vinaigrette

shaved fennel, mint & labneh

 	



beers
Tecate 	 7
Mexico

latitude 33 hard Seltzer	 8
San Diego, California

calidad light	 9
San Diego, California

heineken 0.0 na                       10
San Diego, California

three weavers IPA	 12
Inglewood, CA

full circle juicy vibes hazy ipa	 12
Fresno, CA
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Wine
Sparkling

pierre gimonnet & Fils premier cru	 80
Chardonnay
Champagne, France

MonteFresco Prosecco 	 15/60
Italy

aprÉs Sol sparkling RosÉ	 16/64
Ravenna, Italy

Rose’

Rosie Giovese RosÉ	 15
Sangiovese, Merlot, Lacrima
Italy

Orange & White

Domaine De La Patience Chardonnay	 15
Chardonnay
Vin De Pays, France

Margins 	 16/64
Chenin Blanc
Clarksburg AVA, California

Rottensteiner 	 15/60
Pinot Grigio
Alto Adige, Italy

j brix “The agur” 	 16/64
Riesling
Santa Barbara County, California

field recordings "Skins" Orange Wine	 15
Pinot Gris, Chardonnay, Albarino, Riesling
Santa Barbara County, California

Red

Populis ReversÉe	   16/64
Zinfandel, Carignane, Pinot Noir
Mendocino County, California

Sandy Giovese Sangiovese	   15
Sangiovese, Trebbiano
Italy

bichi gordo guapo	   17/68
Granacha
Tecate, Mexico

Cocktails
18 

Pineapple Old Fashioned
angels envy bourbon, madeira, 
pineapple cinnamon demerara, 

angostura bitters

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
Ilegal mezcal, el sativo blanco, salers,

sorrel and white pepper syrup,
celery juice, lime juice

Elderflower and 
Pink Peppercorn

grey goose, st. germain,
 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

almond & olive
del maguey vida mezcal, aperol, orgeat, 

olive brine, blood orange, lemon


