RAW

Oysters east coast and west coast

BAR

Shrimp Cocktail cocktail sauce, lemon 


1/2 dozen 25– / dozen 50–
20–

ON BREAD

GREENS

Choice of fries, salad, or fruit

Add: Chicken 8–/ Steak, Shrimp, or Salmon 12–

Sam’s Burger 

20–

bibb lettuce, tomato, red onion, pickle, cheddar cheese, secret sauce

Impossible Burger 

20–

bibb lettuce, tomato, red onion, pickle, cheddar cheese, secret sauce

House Chopped Salad 

17–

Caesar Salad 

15–

Ancient Grains 

15–

mixed greens, olives, gouda proscuitto cotto, calabrese, tomato, hard
boiled eggs, green onions, champagne vinaigrette

anchovy dressing, parmesan, ciabatta croutons, soft boiled eggs

Seared Chicken Breast 

18–

ciabatta, arugula, roasted tomato pesto, calabrian chili aioli

farro, quinoa, wheatberries, gardinere of vegetables, shaved snow peas,
red cabbage, green goddess dressing (wrap option)

ARTISAN PIZZ A
Margherita 

16–

buffalo mozzarella, basil, olive oil

Diavolo

18–

calabrese salami, kalamata olives, roated red peppers

EGGS & MORE
Two Eggs Any Style 

19–

The Benedicts

23–

Vegetable Omelet 

20–

Denver Omelet

21–

crispy potatoes, arugula, bacon or sausage (pork or chicken and
apple)

Chilaquiles & Over Easy Eggs

18–

Pancakes or Waffle 

16–

Lobster Scramble 

24–

Antipasti 

25–

housemade salsa roja, queso fresco, pico de gallo, avocado, mexican
crema

crispy potatoes, arugula, toasted english muffin with spinach,
choice of ham, crab cake, or roasted tomato and avocado

choice of fresh berries, chocolate chips, banana, or nutella

crispy potatoes, spinach, red onion, bell pepper, mushroom,
arugula, tomato, cheddar

crispy potatoes, arugula, soft scrambled egg, red onion, herb cream
cheese

crispy potatoes, onion, peppers, ham, bacon, cheddar, arugula

selection of meats and cheese with condiments

Smoked Salmon Omelet

22–

crispy potatoes, arugula, creme fraiche, pickled shallot, capers, dill,

BOTTOMLESS MIMOSAS 22-

with purchase of an entrée / 2 hr limit / last pour 2:45pm

SIDES
Applewood Smoked Bacon

6–

Pork or Chicken and Apple Sausage

6–

Sliced Avocado

4–

Granola Parfait

10–

LAVAZZA COFFEE
& TWO LEAVES TEA SACHETS
Fresh Brewed regular or decaf 

5–

Cappuccino, Espresso, Latte 

6–

Chamomile herbal

6–

Bagel plain, everything, cheddar jalepeno, sesame seed

6–

Jasmine Pearls green

6–

Diced Fresh Fruit

6–

English Breakfast assam black

6–

Peppermint

6–

Fresh Berries

10–

Muffin blueberry streusel, banana nut

4–

Croissant butter or chocolate

6–

Impossible Patty

9–

COLD PRESSED JUICES
BY LITTLE WEST
The Clover 

15–

kale, cucumber, celery, spinach,
pear, cilantro, mint, lime

SMOOTHIES
OG 

10–

Go Big

15–

Everything is Peachy 

10–

Sunrise

15–

Popeye

10–

Gingersnap

15–

strawberry, banana

peach, canteloupe, agave

peanut butter and spinach

Executive Chef
Neil O’Connell

beet, kale, carrot, apple, wheatgrass, lemon, ginger

orange, carrot, coconut water,
turmeric, lemon, ginger

fuji apple, green apple, lemon, ginger

BRUNCH
MONDRIAN LOS ANGELES

Chef de Cuisine
Adam Merlin

20% gratuity will be automatically charged on parties of 6 or more
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs, may increase your risk of food borne illness, especially if you have certain medical conditions. — Section 11051, 2003 DC

